LR XEFR
Journal of Wuxi University of Light Industry Sep.

FHESH
2001 £ 9 A

XS 1009 - 038X{2001)05 - 0506 - 04

& A dhi e b 3 £ 3 B9 HPLC e

IEAL kiEHI OH B2
(1. MAS&EALBRSTRAR,ME £4 415000; 2. REBIAFERFR, LF £H 214036)

F OB AAHPLCEAR T&# 0BT &R EMMUL TR BRAMA RSB &M
ARFAAER VICH): V(TH) . VIZRTHR)=7:7:2 80k 2 £ L K 472 nm. B EHT
THREF RSB EREEPHET FERLBHK SRt P AT P EORGHE A A 9~
Wminf 13~14 min. REHEAHLOEILEEAN, THALYRT S, DEFEHL
98% ~101% = IA] .

KEE: AR BHREE; BYOEMEE,; I E

TEB#S: 0657.7 MEIRAE; A

Determination of Lycopene in Tomato Oleoresin by HPLC
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Abstract; The content of lycopene in tomato oleoresin was determined by HPLC. The results showed
that the best mobile phase was acetonitrile; methanol: dichloromethane (7:7:2) detected at 472nm.
The retention times of lycopene and beta-carotene were 9~ 10 minutes and 13~ 14 minutes respective-

ly. The reproductive SD of lycopene was lower than 5 percent and the recovery rate was 98~ 101 per-
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Fig.1 The HPLC chart of tomato oleoresin
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Fig.2 The isolation of lycopene , beta-carotene and their isomers by HPLC
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Fig.4 The standard curve of beta-carotene
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Tab.1 The retention time of lycopene and beta-carotene
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Tab.3 The reproductive result of lycopene by HPLC
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Tab.4 The contents of lycopene and beta-carotene in differ-

ent tomato oleoresin samples %
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