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Determination of f-apo-8’-carotenal in food by high performance
liquid chromatography
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(Science and Technology Research Center of China Customs, Beijing, 100026, China)

ABSTRACT: Objective To establish a method for the determination of S-apo-8’-carotenal in food by high
performance liquid chromatography. Methods The samples were saponified with 20% potassium hydroxide at
40 °C for 30 min, then extracted with n-hexane, concentrated and evaporated to dryness, and then separated with
Phenomenonex Luna C;gcolumn using acetonitrile-water (95:5, V:¥) as mobile phase for isocratic elution, detected
by a diode array detector at 460 nm, and quantified by external standard method. Results /-apo-8’-carotenal had a
good linear relationship within the mass concentration range of 0.05—1 pg/mL, and the correlation coefficient * was
more than 0.999. The limit of detection was 0.0002 g/kg, the recoveries were 92.3%-97.0%, and the relative standard
deviations were 2.0%—4.7% (n=6). Conclusion The limit of detection and limit of quantification of this method can
meet the limit requirements in the national standard, and it is suitable for the detection of f-apo-8’-carotenal content
in various foods.
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Fig.1 Structural formula of f-apo-8’-carotenal
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Fig.4 Effect of n-hexane extraction times on recovery rate (n=3)
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Table 1 Recoveries and precisions of f-apu-8 '-carotenal in
different samples (n=6)

B BEARARME W FEllcE RSD/
(glkg) (g/kg) 1% %
0.0005 923 47
[ie3N <0.0002 0.001 952 3.4
0.015 96.7 2.5
0.0005 93.6 45
P T s <0.0002 0.001 94.2 2.8
0.018 95.6 3.0
0.0005 94.0 2.6
UKL <0.0002 0.001 94.9 2.0
0.02 93.8 2.0
0.0005 94.9 4.1
i <0.0002 0.001 95.0 2.8
0.015 95.1 3.3
0.0005 94.1 3.5
i RE A <0.0002 0.001 95.2 2.3
0.015 94.9 2.7
0.0005 95.7 2.7
Wi <0.0002 0.001 95.0 3.1
0.005 92.5 2.9
0.0005 943 22
it <0.0002 0.001 93.9 2.9
0.010 97.0 2.0
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