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Analysis of Vitamin E in Food by HPLC

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.
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HPLC 9000000
Conditions s Inertsil NH2 8000000 - atocopherol
Column (5um, 250 x 4.6 mm 1.D.) 7000000 -0
Col. Temp - 40°C 6000000 B-tocopherol
. ) © 5000000 | R?=0.9999
Detection :FLEXx298 nm Em 330 nm 2 2000000
Eluent :A) CH3COOH 3000000 y-tocopherol
B) 2-Propanol 2000000 R?=0.9999
C) Hexane 1000000 r &-tocopherol
A/B/C=5/6/1000, v/v 0 100200 300 400 500 600 Fro
Flow Rate :1.2mL/min Conc.[ug/L]
InjectionVol. :20puL

Calibration Curve
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General Foods Fat
Sample Sample
—0.5g — 05g
— 1% (w/v) NaCl ag. 0.5mL
—3 % (w/v) Pyrogallol in Ethanol 10 mL
—60 % (w/v)KOH ag.1 mL FinaIV0lume
Saponification
— Adjust the final volume up to
— 70°C, 30min 5mL using
— Cooling Hexane
— 1%NaCl aqg. 22.5mL
HPLC-FL
Extraction
— Hexane: Ethyl acetate (9: 1)15 mL,Shaking5Smin,
— Centrifugation3000 rpm, 5 min, (Below room temperature)

Liquid-Liquid
Extraction Lower layer
— Supernatant liquid
Extraction
Hexane « Ethyl acetate (9: 1)15 mL, Shaking 5 min,
Centrifugation 3000 rpm, 5 min, (Below room temperature)
— Supernatant liquia\@ — Lower layer
| Waste
Concentration
— Vacuum concentration, (Below 40 °C)
Final Volume

— Adjust the final volume up to 5 mL using Hexane

HPLC-FL
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Analysis of Foods
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Cooking oil (a 10 times dilution)
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Almond (a 10 times dilution)

1. dl-a-tocopherol
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GL Sciences disclaims any and all responsibility for any injury or damage which may be caused by this data directly or indirectly.
We reserve the right to amend this information or data at any time and without any prior announcement.
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