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Extraction and Mensuration of CoQ, in

Schizosaccharomyces promb

Qiu Weihua Liu Ping Zhong Guifang Sun Junshe

(College of Food Science and Nutritional Engineering, China Agriculture University, Beijing, 100083)

ABSTRACT The extraction and mensuration of CoQyo from Schizosaccharomyces promb 2. 1794
were studies in this paper. Through experiments we established the optimal extraction techniques.
HPLC and UV method were used to mensurate the content of CoQyq in the culture. By comparing the
methods of HPLC and UV, it was determined that UV could replace HPLC in measuring the content
of CoQy to a certain extent.

Key words coenzyme Qyq, mensuration, cell fragmentation, extraction
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