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1 a-B-.7-.0- (g /ml) a-B-.v-.0- 0. 025.
Table 1 The concentration of @ — \f —.¥ —. 0—tocopherol 0.023.0. 002. 0. 021 ng /511
in mixed standard solution (Hg/ml) 223
Mixed standard solution o — ‘B - Y- .0-
T ocopherol I I 11T v \ 2.4.2.4.16. &ug/ml 9
a 0.12 1.2 2.4 3.6 4.8 s 9 R 2.
B 0.121.2 2.4 3.6 2
v 0.80 80 160 240  32.0 a—B-.y—. 0= RSD
0 0.40 40 &0 120 160 055 1.0 .52 328 .
2 (n=9)
Table 2 The results of precision test( =9)
Standard solution Soybean sample
Tocophel AVeI.‘agf‘, area sp RSD/ % Averlage area sD RSD/ %
of peak of peak
a 35.61 0. 30 0.4 38.72 0. 87 2.25
B 31.22 0.28 0.9 4.51 0. 14 3.28
Y 4. 47 7.38 1.2 519.76 873 1.68
o 459. 94 2.53 0.5 358.76 5.45 1.52
3 (=17 3 96.30%
Table 3 The results of recovery test( n=7) ~101. 05% 97. 95%’ .
2.3 E
. . " ! Average
tocopherol Added /g Found/*g Rewvery/% recovery /% 200 800 E
a 1.000 1.051 101.10
B 1.000 0.975 97. 50 ’
97.96 E ,
Y 5.000 4.847 %. %
( 4).
0 2.000 1.926 9%. 30
2.2.4 .
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0.500g  a—B—.v—. 0=
10. 10 2 ’
A By 5 ' - T y=0. 3988x+2. 2814, r=0. 9066;
~ m ap Y.
8 ; ’ y=0.6368x+0. 8416, r
’ ’ ' =0. 9517.
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Fig.2 The scatter diagram for the average value of oil contents and vitamin

E contents in each percentage point of wild soybean(a) and cultural soybean( b)
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Table 4 The average contents of oil and vitamin E in each percentage point of oil contents of soybean
Wild soybean Cultural soybean
The range of the E E
contents of oil The average contents The average contents T he average contents The average contents of
(£/100g) of oil (g/100g) of vitamin E (mg/100g) of oil (g/100g) vitamin E ( mg /100g)
3.01-4.0 3.03 7.56 - -
4.01-5.00 4.33 8.25 - -
5.01-6.00 5.67 9.42 - -
6.01-7.00 6.27 9.87 - -
7.01-8.00 7.34 11.28 - -
8.01-9.00 8.30 12. 62 - -
9.01-10. 00 9.55 11. 19 - -
10.01- 11.00 - - - -
11.01- 12.00 11. 62 12.09 - -
12.01- 13.00 12.27 13.58 12.37 18. 34
13.01- 14.00 13. 62 14. 03 13.74 19. 81
14.01- 15.00 14. 50 17.51 14. 65 18.72
15.01- 16.00 15.35 16. 87 15.58 19. 32
16.01- 17.00 16. 28 15.77 16.55 2.69
17.01- 18.00 17.59 14. 28 17. 10 24.37
18.01-19.00 18.75 17.57 18.93 26. 16
19.01- 20.00 19.31 23. 14 19. 00 27.92
20.01- 21.00 20. 36 25.32 20. 89 26.77
21.01-22.00 - - 21.35 2.93
22.01- 23.00 - - 22.32 31.58
23.01- 24.00 - - 23.24 2. 34
3 1 s [M].
, 1991, 190
2 [M].
, 2001, 265 -272
E , (M. - 2003, 38
(0= B=v=-.0- ) ; 4 -
. , 97.95 %, GB2906 -82 §] . ; , 1982
E . 5 G.Panfili P. Manzi, L. Pizofermto. High performance liquid
1000 ( chromatog raphic method for the simultaneous determination of to
200 . 800 ) E X co?hemls, cawteness and retinol and its geometric isomers in 1
talian Cheeseq J| . Analyst, No. 7, 1994( 119): 1161 - 1165
. 6 J. Lee, K.Suknark, Y. Kluvitse, et al. Rapid liquid chromato
, , 0. 9066, graphicassay of vitamin E and retinyl palmitate in extruded wea
0. 9517, E ning foods[ J] . Journal of Food Science No. 6, 1999( 64) ; 968 — 972
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THE DETERMINATION OF VITAMIN E USING HPLC AND THE LINEAR REGRESSION OF
THE CONTENTS OF VITAMIN E AND OIL IN SOYBEAN

Wang Li' Song Zhifeng' Ji Feng' Jin Weidong' Huang Huang'
Yu Zhijing® Tang Xiaobo’

(1. Soybean R esearch Center of Jilin Academy of Agricultural Sciences, Gongz huling 136100;
2. Graduate School of Jilin Agricultural University, Changchun 130118;
3. Tilin City Academy of Agricultyral Science, Charychun 132101)

Abstract T he contents of the vitamin E in 1000 soybean occessions were determined by high performance
liquid chromatography with fluorescence detection (Ex=295nm, Em=330nm). The isomers of vitamin E
were determined by the standards & \3 .¥ . 9tocopherols and the internal standard of the tocol. The vita
min E contents was 0. 05 ~ 0. 34g/mg in wild soybean resources, 0.10~0.38g/mg in cultivated soybean re
sources, respectively. The average recoveries of @ .3 ¥ . Otocopherol were 101. 10 %, 97.50%. 96. 94%
and 96. 30%, respectively. M eanwhile, the oil contents of soybean resources were determined by national
standard method (GB 2906 ~82). Their range were 3.01% ~20. 60% in wild soybean resources, 8. 00 % ~
23.59% in cultivated soybean resources, respectively. The positive correlation between the contents of vi
tamin E and oil was confirmed by the analysis of linear regression.
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