R EmiB Modern Food Science and Technology 2018, Vol.34, No.6

HPLG SEFIR A S HE R R v~ B, A-B
ER Iy PE e

IR, BiE', BBE", XA, BLXR, A
(L MR =R R A FRAE], )’75:}')1] 511475) (2. P LW RFHWHRIT, J R M 511458)
(3. P L RFHFRR, SRS 510006) p
Y W%J%i?—-ﬁ%éima@iﬁii—mﬂw TP AE Y A FE. fASERA RS, TR 21t k. R,
Reg, BbRArdF ey e Emahx, §EATORLMhERS, BT HPLC #ATHATARR, #HiMtmine 4%, HPLC
@35 &34 Hypersil ODS C18(250 mmx4.6 mm, 5pum); AZ)A8A 100%F B2, B, Ak 0.7 mL/min; 4Ei& 30 C; Ao
JK: 205 nm. 25 R A p-£ F By f-455 BE AR A B A 0.01~0.40 pg(R*=0.9999 ). 0.44
LB A ZRIFAM R F, AR ABIIHL 1. P EIESF] 5 97.1322% (RSD=1.28%
(RSD=1.58% ), ABMARRMGEL T 3%. it HHRiTAILE L BT, BERRE, THES

AP - HE f-0- B A A B 642 MR e FATR R 4. | |
KRR mRATd; RAREEE A FE; S5EEE AR SEME
XEES: 1673-9078(2018)06-218-223 DOI: 10.13982/j.mfst.1673-9078.2018.6.030

Simultaneous Determination oféntisterll vitamin, g-sitosterol,

Squalene in Camellia Qil by

LIN Shu-zhen!, LONG Ting', DUAN Ming-hui**, SHI Qing-long**, GE Fa-huan®?, ZHOU Dan*?
(1.Guangzhou Ginnibaby Edible oil CO., LTD, G zhou 511475, China)(2.Nansha Research Institute, Sun Yat-Sen
University, Guangzhou 511458, China)(3.School eutical Sciences, Sun Yat-Sen University, Guangzhou 510006,

ina)

Abstract: A high performance liquid chromatography: HPLCf method was developed for the simultaneous determination of y-antisterility
vitamin, S-sitosterol, squalene in camellia oil. The camellia oil samples were saponified, extracted and concentrated to remove the saponifiable
substance in camellia oil, and the unsaponified material component was enriched. The content of the saponification products were determined by

HPLC and analyzed by exte tandard method: Hypersil ODS C18 (250 mm x 4.6 mm, 5 um) chromatography column was used for the

determination under. the conditi mobile phase methanol (volume ratio 100%) and detection wavelength 205 nm. The column temperature

was 30 °C and.the flow rate was 0.7 'min. The results showed that correlation coefficients were all close to 1 for y-antisterility vitamin,
[-sitosterol sﬂene in the range of 0.01~0.40 pg (R?=0.9999), 0.44~10.94 pg (R><1) and 0.01~0.55 pg (R’=0.9990), respectively. reThe
averageéove as 97.1322% (RSD=1.28%), 100.2346% (RSD=1.54%)), 98.0859% (RSD=1.58%)), and the relative standard deviations were
all less than 3%. The proposed‘method had the advantages of simple pretreament, easy operation, high sensitivity, good accuracy and
reproducibility, and could be used for the determination of y-antisterility vitamin, S-sitosterol, squalene in camellia oil and the evaluation for the
quality of camellia oil.
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5 um). Hypersil ODS C18(250 mmx4.6 mm, 5 pum). A5 S®EA/(mAumin) FEME RSD%
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Table 3 Repeatability of y-antisterility vitamin, g-sitosterol and s
F5 F5 T B2 B2 % /(mg/ 100 g) 418 /%
1 4.8902 0.7252 )
2 4.9015 0.7284
Jotk F 3 4.9198 0.7385 0.74 0.86
4 4.9005 0.7418
5 4.9100 0.7425 \
6 4.9251 0.7423
1 4.8902 58.8055
2 4.9015 60.9991
s 3 607785
B BF 4 60.9546 60.62 1.48
5 61.1785
6 60.9974
1 2.5394
2 2.6272
A&t . 2017 261 1.32
4 2.6253
2.6229
6 2.6261
T4 - BRI ERRER
J Table 4 Average recoveries of y-antisterility vitamin
BAEEmg | BRAF/Mg  mAE/mg  FEli/mg  AEEDREY%  CREAAEEDEY% RSD/%
5.0133 0.0072 0.0086 0.0155 96.43
5.0140 0.0069 0.0083 0.0149 96.31
5.0159 0.0076 0.0090 0.0163 96.59
5.0129 0.0064 0.0068 0.0130 96.96
5.0189 0.0058 0.0061 0.0117 96.61 97.13 1.28
5.0117 0.0054 0.0057 0.0109 96.37
5.0121 0.0075 0.0061 0.0135 98.36
5.0166 0.0060 0.0049 0.0109 100.00
5.0167 0.0071 0.0058 0.0127 96.55
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Table 5 Average recoveries of g-sitosterol

PHE/mg  BAE/mg MANFE/mg  EAUE/mg  AeFEDRE/% RIEeAEEIE/%  RSD%
5.0133 0.6452 0.7716 1.4205 100.49
5.0140 0.6358 0.7751 1.4198 101.15
5.0159 0.6422 0.7752 1.4201 100.35
5.0129 0.6490 0.6471 1.2932 99.55
5.0189 0.6330 0.6349 1.2483 96.91 100.23 1.54
5.0117 0.6457 0.6409 1.2891 100.39 | 4
5.0121 0.6619 0.5290 1.1894 99.72
5.0166 0.6554 0.5285 1.1885 100.87
5.0167 0.6461 0.5267 1.1869 102.68
* 6 AEHIMHEEINRREER
Table 6 Average recoveries of squalene
PHEF/mg JRA F/mg anE/mg  FEMi/mg AR R/ ABAnAE BT /% SD/%
50133 0.0298 0.0358 0.0655 99.80 Y
5.0140 0.0302 0.0360 0.0651 97.02
5.0159 0.0317 0.0375 0.0679 96.44
5.0129 0.0305 0.0312 0.0606 96.47
5.0189 0.0318 0.0335 0.064 97.43 98.09 1.58
5.0117 0.0314 0.0327 0.0639 99139
5.0121 0.0304 0.0241 0.0537 96.68
5.0166 0.0321 0.0259 0.0581 100.39
5.0167 0.0300 0.0236 0534 99.15
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./ Table 7 Determination of nutrient content in camellia oil samples
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