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D etemination of Cholesterol in Foods by HA.C with Evaporative
L ight - Scatter D etector

QJ Ying-jie, WU Rui, YAN Shiping, MU De-hai, 3J Liu-kun, NONG Yun-jun, ZHENG Jia-gai
(Guangdong Key L aboraiory of Chemical Emergency Test, ChinaNational A nalysis Center (Guangzhou) ,
Guangzhou 510070, China)

Abstract A smple, rgpid and accurate method was developed for detemination of cholesterol in a variety
of foods, including animal and plant originated foods, by high perfomance liquid chromatography (HR_C)
with evgporative light - scatter detector (EL D). After directly sponified with 50% (w) KOH, the sample
was extracted with petroleum ether  The extractwas then sgparated on an OD S column and eluted by mobile
phases consisted of ethanol and acetonitrilewith a gradient progran  Cholesterol was sparated satisactorily
with interferences such asphyibsternls in 20minuteswith R >1.5 The logarithm of peak areasof cholesterol
was plotted againgt the logarithm of the concentration of standard ®lutions, and a linear regression coeffi-
cient of 0.999 6 wasobtained in the range of 20 - 1 200mg/L. L imit of detection(LOD) wasO0. 204 g(S/N
=3) and limit of quantification (LOQ) was0. 564 g(S/N =10). Recoveriesof 93%- 96% (n =6) were ob-
tained by giking experiments The repeatability (R, n=6) of the method was less than 3. 0%.
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Table1l Recovery of themethod(n = 6)
Sampl Original Added Found Recovery RD
pres wo /(mg g'*) wa /(mg- g *) we/(mg- g *) RI% s /%
Butyric cookies( ) 126 1 00 220 94 29
2 00 312 93 24
Vitelline( ) 11 2 5 00 16 0 96 19
100 2007 95 22
Blend vegetable oil ( ) 0 50 0 48 96 29
1 00 0 93 93 26
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