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The Determination of Astaxanthin
by High Performance Liquid Chromatography
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ABSTRACT The concentrations of astaxanthin from Phaffia rhodozyma and shrimpy shell
were determined quantitatively by reversed phase HPLC. As a result, a quantitative formula was
given; A =29639C +7060. Recovery of the method was 98.0% ~100.8% .
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