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Fig.1 Chromatograms of the sample and the standard f-carotene

a.The sample before chromatography on an ALOj columnE»b. The sample after chromatography on an ALO; columnExc. The standard -carotene.
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Fig.2 The scanning spectra of the sample and the standard f-carotene

a. The sample before chromatography on an ALOj columnE»b. The sample after chromatography on an ALO; columnExc. The standard -carotene.
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Fig.3 Chromatogram of the sample extracted with methanol£-

saponified and extracted with petroleum ether
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Determination and Purification of f-Carotene in Spirulina Maximum
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AbstractEThere are several kinds of nutritious materials in Spirulina maximum £and f-carotene is one of the

most important materials. Because (-carotene is of low polarityEdor purification it was extracted with the

mixture of acetone and methanol in the ratio of 7: 2" VE V£Bthen saponifiedf~and extracted with petroleum

ethetf- purified with column packed with neutral ALOs.

Its content was determined by reversed-phase

HPLC. This method is accurate and the results are reproducible. The average recovery was 96.8% .

Key wordsE®eversed-phase high performance liquid chromatography£»Spirulina maximum£E»B-caroteneE»neutral

alumina column



