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Study on Method of Carotenoid Content in Netted Melon by HPLC

SHEN Bo', LOU Zhihua', XIE Xiao-bo XU Jing-shan', WANG Qi', ZHANG Yue-jian’
(1.College of Life and Environmental Sciences Hangzhou Normal University, Hangzhou Zhejiang 310036 China; 2. Institute of Horticul-
ture, Zhejiang Academy of Agricultural Sciences Hangzhow Zhejiang 310021, China)

Abstract; The high performance liquid chromatographic method had been established to determine carotenoid wntents in

netted melon at present paper. Meanwhile, the effect of five different extraction solvent systems on carotenoid contents

measured was compared.

Key words: Netted melon; Carotenoid;

HPLC

3B 2 3
im ZE B K
BRABAA 22k FRAEEH
AR R . KRB A THAHBAFH
ARG AL A, EAR RGBSR S
B, BRI H E A A L P
3 AR R A AR R A SRR L

PR UV EE A

56

XA M A XERER R

AEAE R E 0y LI AH R L B
HARE—fE AW L, BFERSMT
KEMLE, wREIARMIEIREG L
L M Trew LR E N, 4R 15 em
B, BHERE FREARIARAASL
TR K E, A LB R £ XA

BYBGHEEmEGL L,

FHRENERKRE: £BEF
B ia) BT A R IR E R w9 B RS b
BHKRE, B EUé‘é’J«E’LE FRINIER
O, F AR B F IR B R ALk, &
B A REBIF .

% Eﬁ.

i



