20 3 Vol.20 No.3

2001 5 Journal of Wuxi University of Light Industry May. 2001

1.1

1009 - 038X 2001 03 - 0299 - 03

HPLC

1 2
1. 214036 2. 410128
40% Nova-Pak Cig -
- 440 nm
4 B-
S531 A

HPLC Separation and Determination of Carotenoids in Ipomoea batatas

JI Hong-wu'  SHI Zhao-peng’
1. School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China 2. Hunan Agri-
cultural University =~ Changsha 410128 China

Abstract The carotenoids from Ipomoea batatas were separated and determined by HPLC. Results
show that the main carotenoids in Ipomoea batatas can be successfully separated in 10min with detec-
tion at 440nm by extracting the sample in hexane -acetone-ethanol-toluene and 40% potassium hy-
droxide methanol for twelve hours employing Nova-Pak C18 stainliss steel column 3.9 x 150 mm
using acetonitrile -chloroform-methyl carbinol 83:15:2 as flow phase applying linear gradient elut-
ing with the rate of flow with the temperature of column at 25 °C. Four kinds of main carotenoids
from Ipomoea batatas were determined by external standards.
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Fig.1 The chromatogram of carotenoid standards from
dogtoothgrass Cynodon dactylon by HPLC 1.
2.2 1 4
D 3.9 mm x 150 mm Nova-Pak Cg Tab.1 Standard curve data of four kinds of main carotenoids
5 pm.
Vv v vV =83:15:2 0~2 min 0.8 5 ¥, =0.0234X, 40.0022 0.9900 20~ 150
mL/min 2 min 1 mL/min. 440 = 10
Y,=0.0129X,+0.0010 0.9970 20~ 120
nm 5 pL.
2.3 Y;=0.0003 X5 +0.0007 0.9100 1~15
2 mL V Y, Y, Y3 B
V Vv V =10:7:6:7 ng X; X, X3 X4
50 mL 5 mL
10 mL 2.5.2 2.0000 ¢ 5
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2 B-
2 Vv vV =78:22 V
Tab.2 The quantitative data of p-carotene lutein violaxan- 174 =80:20 174 14 74 = 83:
thin and neoxanthin in Ipomoea batatas ng/g 150 v Y Vv =83:15:2
B_

1 36.21 10.12 0.21 0.59 V.o v =83:15:2

2 36.23 9.76  0.21 0.55

3 35.97 9.94  0.22 0.54 20%

4 36.22 9.75  0.21 0.57

5 36.21 9.93  0.20 0.57 3

X 36.17 9.90 0.21 0.56

S.D 0.11 0.15 0.0l 0.02 i

, 4 0.30%
CV/% 0.30 1.50  3.38 3.57 ~3.57%
3 4 3 B-
1 96.4% .
V LV vV
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