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GL Sciences Inc.
LT0034 Analysis of Vitamin E in Food by HPLC

HPLC 
Conditions
Column
Col. Temp.
Detection
Eluent

Flow Rate
Injection Vol.

: Inertsil NH2
(5 μm, 250 x 4.6 mm I.D.)
: 40℃
: FL Ex 298 nm Em 330 nm
: A) CH3COOH

B) 2-Propanol
C) Hexane
A/B/C = 5/6/1000, v/v

: 1.2 mL/min
: 20 μL Calibration Curve

Analysis of Standard Solution
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This is an application data of analyzing Vitamin E in 
food  by HPLC. Vitamin E is a fat-soluble vitamin, 
which exists  tocopherol and tocotrienol. Vitamine E 
were used as  antioxidant.

Detection was made by Fluorescence detector and  
confirmed a good peak shape.

(K. Suzuki)
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FatGeneral Foods

—  Lower layer

—  Vacuum concentration, (Below 40 ℃)

— Adjust the final volume up to  5 mL using Hexane

HPLC-FL

Sample
－0.5g
—  1 % (w/v) NaCl aq. 0.5mL
－3 % (w/v) Pyrogallol in Ethanol 10 mL
－60 % (w/v)KOH aq. 1 mL

Extraction
—  Supernatant liquid

Saponification
—  70℃, 30min
— Cooling
— 1%NaCl aq. 22.5mL

Extraction
— Hexane: Ethyl acetate (9：1)15 mL,Shaking5min,
— Centrifugation3000 rpm, 5 min, (Below room temperature)

Liquid-Liquid

Extraction
— Hexane・ Ethyl acetate (9：1)15 mL, Shaking 5 min,
— Centrifugation 3000 rpm, 5 min, (Below room temperature)

—  Supernatant liquid －  Lower layer

Waste

Concentration

Final Volume

HPLC-FL

—  Adjust the final volume up to
5 mL using 
Hexane

Sample
－ 0.5 g

Final Volume
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Analysis of Foods

1. dl-α-tocopherol
2. dl-β-tocopherol
3. dl-γ-tocopherol
4. dl-δ-tocopherol
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