144 CHINA OILS AND FATS 2018 Vol. 43 No. 12

onllbs iy

MAELKRERFISZEFERENET A

ERH G Fiie’ x] B, AT
(1L ARFRARSF LFATFR, AFRE BT 0280005 2. P EAFR REAFHRAAIN LT Kk 116023
3OLAIFERE WFHTEHAAFF R, 5 d 250014)
HE.RALREPIFFZARF R L WAL ZHETFEAOBX AL, A T E5REIF
FHEAE,BEE R I H F BRI A 3% B 35 &, BAR HPLC #4752 %, 316 4L 0T,
AT A A2 ey ik . AT RGP L BN R RSB e RSIFH T E
Fod2 IR - Baff - HPLC SEM Z 8 £ A, BRI LB R E B0 55435 HPLC 0 7 69 4 7
SFZ AR RIFHERREELLZ (7 =0.997), A TFE s T RALLKREF AL HENZ F ik, 2
PREMHATTHAL, FALEEND (LS me) A 1 mL —F A TR Fe 6 mL FEISZEAT 1 KFEE,
A RS M AT4 i AT AR B R 5 HPLC 3R A A B M M 5 A5 T M ko
REPIHTOAF, L FEREFE,AE 10 ~20 min, 2 E & T A P FiR @ 3R 69575
T 04 B ik M AR
R : A LLARE T A R Bk Ak
FE %S :0819;0657 SCHERFRIDED : A EHE 1003 7969 (2018)12 0144 —05

A rapid determination method for astaxanthin content in
Haematococcus pluvialis
WANG Shuyan', CAO Xupeng’, MENG Yingying’, LIU Jiao’, XUE Song’

(1. Chemistry and Chemical Engineering College, Inner Mongolia University for Nationlities, Tongliao
028000, Inner Mongolia, China; 2. Dalian Institute of Chemical Physics, Chinese Academy of Sciences,
Dalian 116023, Liaoning, China; 3. College of Chemistry, Chemical Engineering and Materials Science ,

Shandong Normal University, Jinan 250014, China)
Abstract : Astaxanthin existed in the forms of astaxanthin esters and a small amount of free astaxanthin in
Haematococcus pluvialis. The astaxanthin esters should be hydrolyzed to free astaxanthin before quantita-
tion by HPLC, which was time consuming process and not conducive to the rapid monitoring of the pro-
duction process. The relationship of determination of astaxanthin content direct by spectrophotometry and
extraction — enzymatic hydrolysis — HPLC method was studied systematically. It was found that there was
a good linear relationship between astaxanthin content estimated by spectrophotometry and determined by
HPLC (#*=0.997). A rapid determination method for astaxanthin content in Haematococcus pluvialis was
established, and the extraction conditions were optimized. The powder of Haematococcus pluvialis ( about

5 mg) was extracted by 1 mL dimethylsulfoxide (DMSO) and 6 mL acetone. After constant volume, it was

determined at 474 nm by spectrophotometry, and
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the linear relationship between absorption and
astaxanthin content determined by HPLC. The
method had advantages of simple operation and
accurate measurement, which only needed 10 —20
min and only used spectrophotometry. The method
was suitable for rapid determination in the produc-

tion and circulation links.
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