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Abstract: For the pumpose 0 establish a datistically reliable relationship beiween dietary intake of carotenoids and
health requires detailed knavledge on the qualitative and quantitative distribution of these compounds fram food supply
aswell asmajor organs and tissues in human body HRLC technique isone of major aids o undertake thiswork This
article reviews and describes sample preparation from various foodstuffswith attention, the features of most caonmonly
used stationary and mobile phases, chromatogrgohic method development, the chramatographic behaviorsof major carot-
enoids and their qualification and quantification methods A dditionally, working exanples on compounds with varied
structure, such as carotene, xanthophylls, ester and geometrical isomer, was al© given heravith A coording to experi-
ence from his own laboratory, author asmmarized those methods W ith infomation fran this article, various HALC
methodswere able © be properly developed for individual foodstuff
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