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Cy and C;z HPRL C Separation o Carotenoids from Fant Foods
HUI Bo-di , L1Jing, SUN Nana, PEI Lingpeng, LIAO Angta
(llege of Applied Arts and Science , Beijing Union Univerdty , Beijing 100083, China)

Abgract : For the purpose o improvemert in the ssparation of caroternids, a cormparion of HR_C separation of caoretnoids from
carrot and tomato by Ca and Cjs column was made under identical chromatographic conditions as: Cy, sdionary phase: YMC™
caroteroid S5 column (YMC, 250 mm x 4.6 mm, 5H1) ; C sdionary phase: DIAMONSL™ column (Dikma Techrologies,
250 Mm% 4.6 mm, 5U1) . Mohile phase A : acetonitrilewater (9 + 1) . Mobile phase B : ethyl acetate; Linearly binary gradient :
B increased from 0 % to 100 % in the firg 15 minutes and then kept congartly at the flow rate of 1. 0 ml/min; Monitoring wave-
lengh: 450 nm; Sanple wolume: 20U 1. Gonparion of chromatograms by those two dationary phases suggested that Co- HRLC
exhibited a dgnificant bendfit for the sgparation of various caroteneswhich are smilar in gructure and their ggometrica iomers. It
can therefore be conddered that Gy column has a bright future in the andyss of caroteroi ds from foodgufs.
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