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Determination of vitamin D, in calcium tablet with microwave extraction by RP-HPLC
ZHAO Fei, GAO Guang-hui, WANG Feng-jiao
(Liaoning Institute for Food Control, Liaoning Shenyang 110000, China)

Abstract: Objective To develop a RP-HPLC method for determination of vitamin D, in calcium tablet with microwave
extraction. Methods Vitamin D, was extracted by microwave in the ethanol. The HPLC analysis was carried out on a C
column (4.6 mm x 150 mm, 5 wm) with ethanol at the flow rate of 1 ml/min. The detection wavelength was set at 264
nm. Results The calibration curves were linear within the range of 0-4 pg/L (r=0.999 8) , and the detection limit was
0.02 wg/L. Conclusion The recoveries for vitamin D, were between 98.8% -100.0% , and RSD was 0.4% . This

method was simple, accurate and practical for the detection of vitamin D, in health food.
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Table 1  Procedure of microwave extraction
g i} fi1] /min EA R/ J& J3/bar
1 3 1 000 80 20.0
2 3 1 000 80 20.0
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Table 2 Choice of microwave extraction solvent

Y it/ (pe/g)
e 2.574
4 1l 0. 858
SN B 0. 000
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Table 3 Choice of microwave extraction temperature
FEWUR B/ C i/ (ng/g)
70 2.314
80 2.574
90 2.311
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Table 4 Choice of microwave extraction time

FE U ]/ min
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Table 5 Replicability and precision of vitamin D, in samples

I 8 A 1 2 3 4 5 6 T RSD/ %
FRREE/ g 4.001 4.001 4.010 4.008 4.001 4.002 4.004
s 0.7
HAEFE Dy FE/(ng/g) 2.580 2.572 2.537 2.590 2.577 2.586 2.574
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[T 2 3 AR RSD 4 0. 4% 4.002 6 29.9 99.6
2.3 ;’;Bﬂf\‘ﬁﬁlﬁ‘z{mﬁt 4.001 3 49.7 99.4
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Table 7 Detection of real sample

# R #its i/ (peg/g)
WRFEE DS 20120709 2.86
5 IR AT AN AR LG A 1210220 4.67
5% 5 WL YIR Gk 8 2 111002 1.43
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Simultaneous determination of benzoyl peroxide and benzoic acid in wheat flour and its
products by high performance liquid chromatography
XU Xiu-min, LIANG Xu-xia, LONG Chao-yang, GAO Yan-hong, HUANG Xiang-dong, YANG Xing-fen
(School of Public Health, Zhongshan University, Guangdong Guangzhou 510080, China)

Abstract; Objective To develop an analytical method for the simultaneous separation and determination of residual
benzoyl peroxide (BPO) and benzoic acid ( BA) in flour and wheat products by HPLC. Methods BPO and BA were
extracted by ethanol, and separation and determination were carried out on Symmetry C,; column using a gradient mobile
phase by HPLC at 235 nm. Results BPO and BA showed good linearity (r>0.999 9) in the range of 0. 10-20 mg/L.
For BPO and BA, the recoveries were 95.2% -99.5% and 95.3% -106% , respectively; the limits of detection ( LOD)
were 0. 10 and 0. 08 mg/kg; the limits of quantification (LOQ) were 0. 30 and 0. 24 mg/kg. Conclusion The method is
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