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Quantitative Analysis of Lycopene from Tomato and Its Processed Products by Cis-HPLC-PDA

LIU Mu-lint  HUI Bo-di?* PANG Ke-nuot!
(1.Xinjiang Tomato Red Co. Ltd. of Biologica Science and Technology, Y anqi 841100, China
2.College of Applied Arts and Sciences, Beijing Union University, Beijing 100083, China)

Abstract Objective: This study aims to develop areliable quantitative detection method of lycopene from tomato and processed
products by Cis-HPLC-PDA. Chromatographic conditions: stationary phase DIAMONSIL™ column (Dikma Technologies, 250
x 4.6 mm, 5um); mobile phase A acetonitrilewater (9:1); mobile phase B ethyl acetate; linear gradient: an increased mobile phase
B from 0 to 100% (V/V) in 15 minutes followed by 100% B for 5 minutes; flow rate 1.0 ml/min; PDA wavelength range 260
600 nm; monitoring waveength on chromatogram 471 nm; injection volume 20y |; column temperature: room temperature. Results:
Minimum detection limit of thismethod is0.10u g/ml. In therange of 0.10 25.60p g/ml, linear correlation coefficient between
the concentration and peak area of lycopene fraction 0.9994 RSD 2.6%, recovery 99.3%. Conclusion: This method is reliable to
detect lycopene amount from tomato and processed products quantitatively.
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Table 1 Reproducibility assessment (n=6)
(mg/lg) 614 606 612 609 608 605
(mg/g) 60.9
RSD(%) 2.6
25
10mg/g
1:1(VIV)
2
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Table 2 Recovery assessment (n=6)
(mg/g) 100 100 100 100 100 100
(mg/lg) 711 708 706 710 710 705
(%) 102 99.0 97.0 101 101 9.0
(*0) 99.3
RSD(%) 2.0
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Fig.4 Cis-HPL C chromatogram of tomato fruit extract
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Fast Quantitative Determination of Alcohol and Ester in Distilled Spirit by Gas Chromatography

WANG Hui-feng LI Jin LIN Qiu-ping
(Agricutura Product Analyzing Center, Ministry of Agriculture, Zhengzhou 450002, China)

Abstract  Rapid determination of 6 kinds of alcohol and 2 kinds of ester in distilled spirit by GC was studied. The linear range
wasin 0.06 3.3 g/L, andits correlation coefficient was R=0.999. Therecovery ratewas90% 99%. The detection limit was
0.2 1.5p g/ml. Thismethod is simple and fast in production monitoring process.
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