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Determination of Ve in beef by high pressure 1liquid chromatography

100091
100091

100091

Abstract: Colorimetry and fluorometry are used in analysis of Vc in beef and meat products.A reverse phase high

pressure liquid chromatography system for rapid separation of Vc with little or no degradation is discribed.This procedure
has been applied to the study of Vc in beef and meat products.This method developed utilizing HPLC gradient elution (0.1%
oxalic acid+acetonitrile,96+4)offers all the advantages that include high resolution,short elution,good recoveries(99%)and
a little relative error(4.2%).
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