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Abstract: A solid phase extraction-high performance liquid chromatographic (SPE-HPLC) method was developed for the simultaneous
analysis of four kinds of vitamin E in the vegetables oils. The vitamin E in the vegetables oils was extracted and purified by Alumina B SPE
column. After the solid phase extraction, the purified extract was analyzed directly by high performance liquid chromatography with fluorescence
detector. An excellent linearity was obtained in the range of 0.1~25 mg/L with the correlation coefficient (r) from 0.9991 to 0.9996; the limit of
detection was in the range of 0.019~0.033 mg/kg; the mean extraction recoveries were in the range of 88.1-99.2% with the relative standard
deviations (RSD) from 1.39 % to 3.95 % in three different vegetables oils matrixes. It was a simple and rapid method with satisfactory repeatability
and recovery to determinate Vitamin E in vegetable Oils.
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Table 1 Linear equation, correlation coefficient and determination

R 3 REHERPHEERE BEERMTZZRE (RSD) /%
Table 3 Recovery rate of Vi in soybean oil and RSD of the

methods
AP a2 FH B -4 F B oA BBy
/(10°mg/g) k% RSD k% RSD k% RSD
0.5 93.1 234 8.1 374 902  2.68
5 95.5 1.66 953 154 963 1.74
15 97.8 178 937 241 985 1.57

&4 TRBHERPHESERE HIREERMTZZRE (RSD) /%
Table4 Recovery rate of VE in corn oil and RSD of the methods

AR a-AF B y-E B O-&F By
/(1 02 mg/g) EKE  RSD  EKE RSD ®&ikFE RSD
0.5 91.1 343 88.3 3.95 923 255
5 96.6 241 93.5 232 975 201
15 98.2 1.92 91.4 266 992 142

limits for VE detection
as RATLE o MR AR MR
KM AE
%A /(mg/L) ) /(mg/kg)
a-£FEH 0.1~25 Y=741x10-4.96x10* 09992  0.033

y-AEFH  0.1~25  Y=7.51x10°-3.98x10*  0.9991 0.020
S-AFE  0.1~25 Y=7.84x10+2.11x10* 09996  0.019
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Table 2 Recovery rate of Vg in peanut oil and RSD of the methods

AP o-% BB A F B oA FHEy
(107 mg/g) =4c%E RSD k% RSD =ikE  RSD
05 892 378 881 165 921 234
5 935 287 953 139 967 199
15 9.6 187 932 148 987  1.68

MERHA] LU FICRLE 88.1~99.2% 2 [0], A8 R
oM 1.39~3.95%, Ui I 77 BAT B0 A T SE AR SO0

3 #ig

MR BRI, AT RS S, k&
B, BABAERE, RBUES. BRI %
FRBIFACB 78 S5, BERET AR, AT
ORI AR, AT AR YR
AL ERD P YE EZR E A RO5E, &1
I H F R o

S0k

[1] Bk sedm s Atk A M AL Rt A TR R, 2005
[2] BT, A, P R A s s B M. JE 54k 2 Tk

HUREE,2003
3] BRib, Gmn, 2E A s IR 2% M. b a2 Tk AR,
2004

(4] JE DA, B0, SCAAN, 55 [ AH AR — s oA vl s
PR A 3R BI2[T] I RHE,2010,20(7):759-762

[5] 4R, JUNS, F4 VUM e B A iy L i b 47 3% B 1
FUHERE[T] fr i EH2,2000,21(6):57-59

[6] ¥ okeT, TR A5, i FOAH iyl 11 Fh e At
M4EAE 2 E[J]. T B R # B 41,2000,22(1):11-12

[7]  FENCIR,ZE 2008, T AR, S oo E - A R A DRy
SERII A o2 T I].H E I E,2007,32(4):76-78

[8]  ZEHAR, 30 R A B S oA A e R IR AR R 1
LA T P25 ol 2 Y )35 SR (0] HOR B 2 e 2 4R, 1994,
15(2):34-39

[9] NY/T 1598-2008 £ FHAEAMI-h 428 B 45 F s iyl g -
RN PR I

712



