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Determination of L-Ascorbyl Stearate and
L-Ascorbyl Palmitate in Foods by High
Performance Liquid Chromatography

Hiromasa SHIROMA and Zensho OHSHIRO

Abstract.

A HPLC method for determination of L-Ascorbyl Stearate and L-Ascorbyl

Palmitate was studied. Sample was extracted with ethanol after addition of L-ascorbic acid

for improvement recoveries, and cleaned up by Sep-Pak Cs cartrige. The extract was reduced

easily and rapidly using DL-homocystein as reducing agent, and then injected in HPLC.

Average recoveries of L-Ascorbyl Stearate and L-Ascorbyl Palmitate added in seven kinds
of food were 77.3~99.9%, respectively. The detection limit in this method were 2mg kg.
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0.5g of L-ascorbic acid
extracted twice with ethanol(20,15ml)
centrifuged for 5min at 3000rpm

Make up 50ml with 0.05M acetate buffer(pH4)

Sep-pak Ci cartridge

Methanol solution

take 2ml of extract

washed with 10ml of water
washed with 5ml of 509 ethanol(pH4)
eluted with 4ml of methanol

take 1ml of methanol solution
added 200 121 of 19DL-homocystein
warmed for 15min at 40°C

HPLC analysis(inject 20 1)

Chart l.Analyticél procedure of L-Ascorbyl Stearate
and L-Ascorbyl Palmitate in food
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Fig.3. Liquid chromatogram of
L-Ascorbyl Stearate and L-Ascorbyl
Palmitate
Peak a ; L-Ascorbyl Palmitate
b ; L-Ascorbyl Stearate
Contained 200 221 of 1%DL-homocystein
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Table 1. Recoveries of L-Ascorbyl Stearate and L- Ascorbyl

Palmitate .in foods

Recoveries from food groups(%)*

Added
(ng/g) 1 oI v V VI W
AS 10 99.9 86.0 87.7 85.0 957 76.5 90.5
AP 10 95.2 775 92.2 835 95.2 735 86.5

AS : L-Ascorbyl Stearate

AP : L-Ascorbyl Palmitate

I : Seasonings and beverage, I : Cereals, II : Potatoes and beans,
IV : Fish,meat, V : Oils,milk, VI : Sugars,confectioneries,

VI : Fruits,vegetables,seaweeds
«Average of three determination
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