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Rapid Determination of the Bixin in Food using Ultra High Performance

Liquid Chromatography
Lin Qin
Fujian Inspection and Research Institute for Product, FuZhou ,Fujian350002,China

Abstract A method for determination of Bixin in food using ultra high performance liquid chromatography had been
developed. The sample was extracted by acidified acetonitrile, cleaned up with hexane and determined by UPLC- UV. The
separation column was used with Waters BEH C; 1.7y m,2.1 x 50mm . The detection limit was 0.1mg/kg. The recovery
ranged from 83.8% to 96.1% with five food samples, the relative standard deviation RSD was 0.6%~6.1% n=6 . The good
linearity was achieved in 0.1 g/mL ~2 g/mL with 1=0.9999,the result was satisfactory.
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1 n=6
Table 1 The recovery and precision in different food samples n=6
Added FRAE Ll Fr A N AL
Analyte Recovery RSD Recovery RSD Recovery RSD Recovery RSD Recovery RSD
(mg/kg)
(%) (%) (%) (%) (%) (%) (%) (%) (%) (%)
JIR gE A2 0.8 93.3 3.6 95.1 1.1 94.8 1.8 90.3 33 96.1 1.1
Bixin 4.0 90.2 54 90.7 3.8 83.8 0.6 93.6 4.2 94.0 2.7
8.0 934 6.1 94.3 5.8 86.4 0.7 93.3 1.6 91.8 2.3
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