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Determination of Four Phenolic
Antioxidants in Fried Snack by HPLC

Shen Shigang', Xu Ruifeng?, Dong Wenjing', Zhou Jianke'

1(College of Chemistry and Environmental Science Hebei University, Hebei Province Key Laboratory of Analytical
Science and Technology,Baoding,071002,China)
2(National Institute of Metrology P. R. China, Beijing 100013, China)

ABSTRACT BHA.4HR.BHT,.2246 content in small fried food was determined by Reverse Phase High Per-
formance Liquid Chromatography. The methanol—methylene dichloride(9 : 1 volume ratio) was used to ex-
tract BHA,4HR,BHT and 2 246 from small fried food ,using ODS—2HYPERSIL(250mm X 4. 6mm,5ym)
Column,80% methanol was used as the mobile phase. The linear range were 2, 0~40pg/mL, The correlation
coefficient was between 0. 998 3~0. 999 1, the average recoveries were all above 80% ,and the relative stand-
ard deviations were 1. 14%~5. 90% ,the detection limite was 2ug/g. This method can determine the four an-
tioxidants in small {ried food.

Key words  high performance liquid chromatography, small fried food, phenolic antioxidants
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