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Determination of canthaxanthin and xanthophyll in eggs

by SPE-high performance liquid chromatography
CHEN Dongyang, ZHANG Hao, FENG Jiali, ZENG Dong, YUAN Chunhui, LIU Xianjun, LI Bangrui

(Hunan Provincial Center for Disease Control and Prevention, Hunan Changsha 410005, China)

Abstract: Objective

An analytical method was established for the two carotenoid colorants, which had not been

included in the monitoring. The interferences such as fat and protein were effectively excluded through the optimization of

pretreatment and detection conditions. The method on simultaneous determination of canthaxanthin and xanthophyll in eggs

was successfully developed. Methods

The samples were extracted by a simple ultrasonic extraction procedure with

n-hexane and cleaned up on a neutral alumina cartridge. The analytes was separated by C,, column (4.6 mmX250 mm,

5 wm) with acetonitrile; methyl tertiary butylether (8 : 2, V/V, containing 0. 1% butylated hydroxytoluene) and water

solution as mobile phases in gradient model. Then the carotenoids were detected with DAD detector. Results  Under

optimizing chromatographic conditions, the linear of the method were 0. 20-10. 0 mg/L with r= 0. 999 3. The recoveries of the
method were 89. 3%-102% with relative standard deviations (RSDs) of 2. 2%-4.9%. The limits of detection were 0. 02-0. 08

mg/kg. Conclusion

canthaxanthin and xanthophyll in egg samples.

The method was convenient, accurate and sensitive, and it was suitable for the determination of

Key words: FEgg; carotenoid; canthaxanthin; xanthophyll; high performance liquid chromatography
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Figure 1  Chromatogram of canthaxanthin and

xanthophylls standards
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Figure 2 Chromatogram (a) and spectrograms (b) of the samples
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Establishment of event-specific quantitative real-time polymerase chain

reaction for detecting genetically modified sugarbeet GTSB77
LIU Erlong', LU Li*, LYU Yingzi', JIANG Xiang', LI Jiaqi', XIA Roufei'
(1. Huangpu Customs Technology Center, Guangdong Guangzhou 510730, China;

2. Guangzhou Customs Technology Center, Guangdong Guangzhou 510623, China)

Abstract; Objective

(PCR) method for quantitative detection of sugarbeet GTSB77 was established. Methods

For implementation of labeling regulations, an event-specific real-time polymerase chain reaction

The specific primer pairs and

probe based on the 3’flanking sequence of GTSB77 were designed. The specificity, sensitivity and repeatability of the

developed method were examined, respectively. Results

The specificity test showed it specific for GTSB77 detection. The

limit of quantification (LOQ) was 16 copies and the amplification efficiency was 102%. Reapeatability of the established

method was assessed and the relative standard deviation ( RSD) ranged from 0.21%-1. 66%. Conclusion

This event-

specific real-time PCR method is suitable for identification of GTSB77.

Key words: Sugarbeet GTSB77; real-time polymerase chain reaction; event-specific
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