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Determination of Quercetin Retention in Antioxidant Food Package Film by
High Performance Liquid Chromatography
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ABSTRACT: Objective To establish a method for the determination of quercetin retention in antioxidant food package
film by HPLC. Methods Quercetin was extracted in ethanol at 65 °C for 10 h and the extraction was repeated once.
Results The detection method was fast, and could effectively improve the peak shape as well as avoid peak tailing. The
linear regression equation for quercetin was y=643.65x+0.0572 (R’=0.9995, n=6) and the linear range was 1.6~280 w g/mL.
The average recovery was 99.69% (RSD=1.77%) for quercetin. Conclusion This was a simple, rapid and accurate method
to detect the quercetin retention in the antioxidant food package film.
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Tab.1 Precision of the measured results
NE=2 . -1 €7 A . -1 A
YR M/ (g ml™) FHIME/(pg-ml?)  RSD/%
1 2 3 4 5 6
41.413 0.37
Hit e & 41.195 41267 41411 41501 41527  41.574
*o EFIMHLE
Tab.2 Reproducibility of the measured results
N E=S o] ! S A v ! A
B MAGE/(weg-ml™") SEEE/(pgemL™) RSD/%
1 2 3 4 5 6
78.731 1.08
Wit iz & 79.298 79.538 78.901 79.192 77277 78.182
*3 BEMIE
Tab.3 Stability of the measured results
MIFEE=S o] ! S A v ! A
G ST IWEHR/(p g ml™) T/ (pgeml’)  RSD/%
1 2 3 4 5 6
81.958 0.34
Hit e % 81.733  81.772  81.810  82.039 81917  82.481
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Tab.4 Recoveries of the measured results

¥ AN wg JINFRE g AR g /% SRR /9% RSD/%
1 664.2 420.0 1065.9 98.31
2 586.7 420.0 999.3 99.27
3 551.0 420.0 981.4 101.07
4 518.1 420.0 961.0 102.45 99-69 177
5 592.9 420.0 990.1 97.75
6 467.3 420.0 881.0 99.29
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Tab.5 Results of quercetin in the antioxidant food package film extraction

ik VL /g iR R MR g PREA /% FII LR R % RSD/%
S1-1 478.2 2210.4 97.53

S1-2 511.9 2375.6 97.92 98.02 0.56
S1-3 498.5 2329.7 98.61

S2-1 4553 3131.9 96.99

$2-2 410.1 2784.9 95.75 96.75 0.94
$2-3 508.2 35145 97.51

$3-1 5123 5798.6 96.21

$3-2 489.6 5480.6 95.15 95.67 0.84
$3-3 493.8 5498.0 94.64
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