513 % 4521 LERT e i T R 4 Vol. 13 No. 21
2022 4 11 H Journal of Food Safety and Quality Nov. , 2022

RgRE 2 pes”

(1. PEIFERSF I BT R S HrRA 5T, dbat 100029; 2. JERfb TR %55, L3 100029)

8 B IR R AR AL AT FER AR BT P E R RO MR RE NS, 1t A
B2 WRAEZRAET SR, D2 F AR e i b B L R AR R T A5 G B R MR VA T4 A 3 vt S B T i
BIPRAR . ASCERIR T I AR AR ZL ] it rh SR OIS P P 4 R RO WFTE kI, 2220 T R ZE IR R AR
IO AE . BETEEAR AR . QUEChERS SFAL 48 Ko IR B v A BORTEFL N i b IR A P 4 A Ak
PR, BEIR T 22 R AR FEEOR BOAR A, 3T 5ORT R A SRR R T el 5 A A R S R U 2 R
7 IS B et Jy BR A s T B AR [ ) 4 A 3% T I S BB S 4 LA B BRA [ G0 v D 36 i Ak
TR ZRALH A RS, LA e S B PR 2L 20 i S U US4 72 3L

XA FLmh TREPEdEA R, AT EEOR

Research progress on pretreatment methods of fat-soluble vitamins
detection in dairy products

ZHAO Xiao-Tong"? LI Xiao-Min"*

(1. Division of Chemical Metrology and Analytical Science, National Institute Metrology, Beijing 100029, China;
2. Institute of Chemistry, Beijing University of Chemical Technology, Beijing 100029, China)

ABSTRACT: Fat-soluble vitamins are rich in variety, similar in structure, different in polarity and different in content
in food matrix. The chemical stability is poor, and it is easy to degrade under the conditions of light, oxygen, acid, alkali,
etc.. Therefore, the key technologies such as efficient pretreatment of multi-target and reducing matrix interference are
the challenges faced by the accurate quantification of fat-soluble vitamins. This paper reviewed the research progress of
extracting fat-soluble vitamins from different dairy products in recent years, mainly introduced the application of
traditional and new extraction and purification technologies such as liquid-liquid extraction, solid-phase extraction,
dispersed liquid-liquid microextraction, magnetic solid-phase microextraction and QUEChERS in the pretreatment of
fat-soluble vitamins in dairy products, summarized the characteristics of various pretreatment technologies, and analyzed
the advantages and development limitations of new pretreatment technologies in slowing down vitamin degradation rate
and reducing matrix effect, and prospected the development trend of simultaneous extraction of different forms of
vitamins and the development prospect of diversified pretreatment technologies of current national standard methods, in

order to provide reference for the extraction of trace components in complex matrix.
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Table 1 Parameters and chemical properties of fat-soluble vitamins
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