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Analysis of Bixin in Foods*

Ayuko KOJA, Natsuko TERUYA1) and Naomasa OSHIRO

1%NH3 70%

C18 HPLC/DAD
78.1 92.0%

Abstract : Analytical method of bixin, one of coloring components of annato pigment, in market basket samples was
studied. Bixin was extracted with 70% ethanol containing 1% NH3. Prior to extraction, fatty samples treated with
hexane to remove fat contents under basic condition. Remaining hexane in defatted portions were completely removed
by N2 gas stream. The extract was cleaned up with C18 cartridge-column and analyzed by HPLC/DAD. Recovery rates of
bixin from market basket samples were 78.1-92.0%.
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HPLC
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:Agilent 1100 series, :Cadenza CD-C18,(Imtakt, 2 150mm), : 0.1% (7:3), :

, :0.2ml/min, :5µl, :ESI (positive) , :SCAN, Fragmenter :125V
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