Original Article

Mahidol University Journal of Pharmaceutical Science 2010; 37 1-2, 8-16
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Abstract
This project aimed to develop a simple UV spectrophotometric method for the analysis
of -carotene in carrot. Extraction of -carotene from carrot was simply by liquid-liquid
extraction and UV absorbance was measured at 461 nm. The developed method was valid for
its linearity, accuracy, precision, limit of detection (LOD) and limit of quantitative (LOQ).
The UV spectrophotometric method illustrated excellent linearity (r2 = 0.999) in a range of
1-8 µg/mL. Precision was good with relative standard deviation of less than 6.4% and
average recovery was 100.2%. The LOD of UV spectrophotometric measurement was
0.04µg/mL and the LOQ was 0.11µg/mL. The proposed method could be applied to the
analysis of -carotene in carrot samples from different sources. The method is reliable, rapid
and inexpensive and could be transferred to quality control laboratories.
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INTRODUCTION
The term “carotenoids” refers to a
family of more than 600 different plant
pigments, which are responsible for many
colors (red, orange and yellow etc.) of
plant leaves, fruits and flowers, as well as
the colors of some birds, insects, fish and
crustaceans. Carotenoids, which have
polyisoprenoid structures, are generally found
in plants, algae, photosynthetic bacteria, nonphotosynthetic bacteria, yeasts and molds.
One of the most important physiological
functions of carotenoids in human nutrition is
to act as pro-vitamin A (vitamin A
precursors). Pro-vitamin A carotenoids
support the maintenance of healthy epithelial
cell differentiation, normal reproductive
performance, and visual functions1,2.
Additionally, non pro-vitamin A carotenoids
(e.g. lutein, astaxanthin, zeaxanthin and
lycopene) also play an important role in
human health as biological antioxidants,
protecting cells and tissues from the
oxidative damaging effects of free radicals
and singlet oxygen1,2. Many studies show
strong correlations between carotenoids
intake and a reduced risk of some diseases,
such as cancer3-5, atherogenesis6,7, bone
calcification8, eye degeneration,9,10 immune
function11-13 and neuronal damage14. Among
the carotenoids, β-carotene (Figure 1) is
popular to consumers. β-carotene belongs to
the carotene class, which is one of the most
abundant found in the diet and is used as
food colorants.
Different methods have been
proposed for the analysis of carotenoids
including β-carotene. For example, Raman
spectroscopy was used for detection of
carotenoids in human skin15, in the human
eye16, and in liver corpus luteum cells17.
This method exhibits good detection limits
and allows non-invasive analysis. Classicalcolumn chromatography and thin-layer
chromatography (TLC) were used for the
determination of carotenoids18-20. However,
these methods are time consuming and
require large amounts of samples. In
addition, their separation efficiency and
reproducibility are poor with low recoveries
of the analytes. Therefore, TLC is mainly
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used for preliminary examinations to give
an indication of the number and variety of
carotenoids present and to help in the
selection of a suitable separation and
purification procedure for a given mixture.
Among the high performance separation
methods, gas chromatography (GC) is not
normally used because of low volatility
and thermolability of carotenoids. High
performance liquid chromatography (HPLC)
is commonly used for the determination of
carotenoids. There are several reports on
the determination of different carotenoids
by HPLC with C18 or C30 reverse phase
(RP) column operated with an isocratic or
a gradient elution using the mixtures of
different organic solvents as mobile phase
and different detectors such as UV-Vis, diode
array detector (DAD), mass spectrometry
(MS), nuclear magnetic resonance (NMR),
thermal lens detector and electrochemical
detector (ED)21-29. Analysis of carotenoids
by capillary zone electrophoresis (CZE) is
inapplicable because of the absence of
charges on the carotenoid molecules.
However, capillary electrochromatography
(CEC) using a Hypersil ODS packed
column has been utilized for the analysis
of highly hydrophobic carotenes (i.e. βcarotene, lycophene, xanthophylls and lutein)
in vegetables30. These methods (e.g. Raman
spectroscopy, HPLC, CZE) offer high
efficiency, but require costly instrument and
skillful operators.
The aim of this work is to develop a
simple and rapid method for determination of
β-carotene in carrot by spectrophotometry.
Extraction of β-carotene from carrot was
investigated and the proposed method was
validated and applied for quantitation of βcarotene in carrot samples obtained from
various places. Spectrophotometric method
shows potential for the analysis of β-carotene
because the pigment can absorb radiation in
visible region (400-600 nm). Carrot is widely
consumed vegetable, which contains high
amounts of β-carotene. However, β-carotene
content in carrot can be varied depending on
sources. Knowing the exact amounts of βcarotene can benefit consumers and food
industry in quality control of carrot originated
health products.
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MATERIALS AND METHODS
Chemicals and instruments
Tetrahydrofuran
(THF)
and
dichloromethane (DCM) were from Labscan
(Bangkok, Thailand). Sodium chloride (NaCl)
was from Merck (Darmstadt, Germany),
anhydrous sodium carbonate (anh. Na2CO3)
from APS Chemicals Limited (Bangkok,
Thailand) and all – trans β-carotene from
Sigma (St. Louis, MO, USA).
UV absorption was performed in a
range of 200-800 nm on a Shimadzu UV-Vis
spectrophotometer model 160A (Kyoto,
Japan). Sample solutions were centrifuged
by a 6930 KUBOTA centrifuge (STE CO.,
LTD. (Bangkok, Thailand). Water was
deionized (DI) water.
Standard and sample preparations
Standard β-carotene for identification
was prepared in DCM to obtain 4 µg/mL.
β-carotene in carrot samples was extracted by
procedures described by Herrero-Martinez
et al30. Briefly, carrots were washed with
DI water and cut into small pieces. Eighty
grams of carrot was blended with 8 g
anhydrous sodium carbonate and mixed
with a mechanical blender. Ten grams of
the mixture was transferred into a centrifuge
tube, added with 20 mL THF and mixed
for 2 min under cold water. The mixture
was centrifuge at 5000 g for 5 min and the
supernatant was collected. Extraction was
performed by adding 15 mL DCM and 15
mL of 10% w/v NaCl into the supernatant
and shaken for 2 min. The extraction was
repeated twice, organic layer was collected
and evaporated under nitrogen steam. The
residue was kept at -20 C, reconstituted
with 5 mL DCM and diluted (1/40-fold)
with DCM prior UV measurements.
Method validation
Method validation was evaluated in
terms of linearity, accuracy, precision,
limits of detection (LOD) and quantitation
LOQ). Linearity of the method was
performed in a range of 2-4 µg/mL, linear
regression and correlation coefficient (r2)
were calculated using Microsoft Excel®.
Precision was determined from repeatability,

intra-day and inter-day precision and relative
standard deviation (RDS) was calculated.
Repeatability was from repetitive UV
measurement of standard β-carotene
solution at 3 µg/mL (n=9). Intra-and interday precision was determined from UV
measurement of standard β-carotene solution
at 2, 3 and 4 µg/mL on the same day (n=3)
and on different days (n=6). Accuracy was
performed by standard addition method
and recovery (R) was calculated. Standard
β-carotene solution at 2, 3 and 4 µg/mL
were added into sample extract and UV
absorption of the spiked and unspiked
samples was measured (n=3). %R was
calculated from (amount found/amount
added) x 100. LOD and LOQ were calculated
from (3.3 x SD)/s and (10 x SD)/s, where SD
and s were standard deviation of blank
measurement (n=9) and slope of calibration
curve, respectively.
Applications
Carrot samples from 7 different
sources were purchased from various markets
and supermarkets. They were extracted as
described earlier. UV-measurment was
performed at 461 nm (n=3). β-carotene
contents in carrot samples were calculated
based on the calibration curve.
RESULTS AND DISCUSSION
Identification
UV spectrum of β-carotene was
scanned from 200 to 800 nm and maximum
absorption was obtained at 461 nm. This was
in good agreement with that reported in
literatures31,32. UV spectrum of carrot extract
could be superimposed to that of the
standard and also showed the maximum
UV absorption at the same wavelength
(Figure 2). This confirmed that the extraction
procedure was valid and the extract
contained β-carotene.
Method validation
Initially, linearity of the method was
performed in a range of 2-4 µg/mL and the
method showed good linearity with a
regression of y = 0.1069 x – 0.0057 (r2 =
0.9981) (Figure 3A and 4A), where x and y
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were β-carotene concentration and UV
absorption at 461 nm, respectively. Later
the linearity range was increased from 1-8
µg/mL since carrot might contain β-carotene
in higher amounts. At the higher range, the
method also provided acceptable linearity
with regression of y = 0.096x -0.002 (r2 =
0.9990) (Figure 3B and 4B).
Method repeatability showed RSD
of 0.25%. Intra-and inter-day precision
revealed RSD in ranges of 1.27-3.13% and
5.32-6.44%, respectively (Table 1). Some
of these RSD values were slightly high
since β-carotene was unstable and easily
degraded at room temperature. However,
they were in acceptable ranges according
to AOAC (24) regulation. Method accuracy
showed %R of 96.3-103.0 with RSD of 3.5%
(Table 2). LOD and LOQ were 0.04 and
0.11 g/mL, respectively.
Validation data indicated that the
proposed method showed good linearity,
precision, accuracy and sensitivity, which
could be used for determination of
β-carotene in carrot.
Application
The proposed method was applied
to the analysis of β-carotene content in
carrot samples from different 7 sources.
The amount of β-carotene varied from
6.19-14.59 mg/100g carrot with RSDs of
1.02-7.11 (Table 3). UV spectra of β-carotene
in carrot samples are shown in Figure 5.

CONCLUSION
A spectrophotometric method was
established for the determination of
β-carotene in carrot. Extraction of β-carotene
from carrot was conveniently performed by
liquid extraction by DCM. Method validation
confirmed that the method was linear,
precise, accurate and sensitive for the
estimation of β-carotene in carrot. Sample
matrices did not interfere the analysis
since no extra spectra or absorbance was
observed, which was confirmed by the
average recovery about 100.0%. It is highly
recommended to freshly prepare the
standard and extract prior UV measurements
to prevent degradation of β-carotene and
to improve the method precision.The
method could be applied to identification
and quantitation of β-carotene in carrot.
Varied amounts of β-carotene in carrot
samples were due to several environmental
factors (e.g. nutrient, water, etc.), age and
species of carrots. Nevertheless the amounts
found (6.19-14.59 mg/100 g carrot) were
similar to those reported by Herrero-Martinez
et al (1.8-14.7 mg/100 g carrot)30,33,34.
Comparing the other methods (e.g. HPLC
and CE), the proposed method was rapid,
simple and inexpensive. Moreover, the method
could be adopted by most quality control
laboratories of food and drug industries since
a spectrophotometer is a common
instrument, which is generally available.

β-carotene
Figure 1. Structure of β-carotene.
Table 1. Precision data
Concentration (μg/mL)
Repeatability

%RSD
Intra-day

Inter-day

2.0

-

3.13

6.44

3.0

0.25

1.75

5.32

4.0

-

1.27

5.52
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Standard
β-carotene

β-carotene
from carrot
extract

Figure 2. UV spectra of standard β-carotene and β-carotene from carrot extract.
Table 2. Recovery data
Concentration

Amount added

(μg/mL)

Amount found

%R

(μg/mL)

(μg/mL)

2.0

1.92

1.85

96.3

3.0

2.92

3.01

103.1

4.0

3.83

3.88

101.3

Average

-

-

100.2

%RSD

3.43

Table 3. Application
Sample no.

β-carotene (mg/100 g carrot)

%RSD (n=3)

1

7.23

2.73

2

11.53

7.11

3

11.92

1.02

4

6.19

4.72

5

11.17

6.35

6

7.60

6.26

7

14.59

3.83
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A)

B)

Figure 3. UV spectra of standard β-carotene at A) 2-4 and B) 1-8 μg/mL.
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Figure 4. Calibration curves of β-carotene at A) 2-4 and B) 1-8 μg/mL.
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Figure 5. UV spectra of β-carotene in carrot from various sources.
ACKNOWLEDGEMENT
The authors thank the technical
supports from Ms Surin Yooyong, Ms
Chitrada Hemintraporn and Dr. Surachai
Ngmratanapaiboon at the Faculty of
Pharmacy, Mahidol University.
REFERENCES
1.

2.

3.

4.

5.

Combs GF, Vitamin A in the vitamins:
Fundamental Aspects in Nutrition and
Health. 2nd ed. San Diego: Academic Press,
1995:107-153.
Miki W. Biological functions and activities
of animal carotenoids. Appl Chem 1991;
63(1):141-6.
Nishino H, Murakoshi M, Ii T, Takemura
M, Kuchide M, Kanazawa M, Mou XY,
Wada S, Masuda M, Ohsaka Y, Yogosawa
S, Satomi Y, Jinno K. Carotenoids in
cancer chemoprevention. Cancer Metastasis
Rev 2002; 21:257-4.
Lian F, Hu KQ, Russell RM, Wang XD.
Beta-cryptoxanthin suppresses the growth of
immortalized human bronchial epithelial
cells and non-small-cell lung cancer cells
and up-regulates retinoic acid receptor
beta expression. Int J Cancer 2006; 119:
2084-9.
Nishino H, Prevention of hepatocellular
carcinoma in chronic viral hepatitis patients
with cirrhosis by carotenoid mixture. Recent
Results Cancer Res 2007; 174:67-71.

6.

Lidebjer C, Leanderson P, Ernerudh J,
Jonasson L. Low plasma levels of
oxygenated carotenoids in patients with
coronary artery disease. Nutr Metab
Cardiovasc Dis 2007; 17:448-56.
7. Osganian SK, Stampfer MJ, Rimm E,
Spiegelman D, Manson JE, Willett WC.
Dietary carotenoids and risk of coronary
artery disease in women. Am J Clin Nutr
2003; 77:1390–9.
8. Yamaguchi M, Uchiyama S. Effect of
carotenoid on calcium content and alkaline
phosphatase activity in rat femoral tissues in
vitro: the unique anabolic effect of betacryptoxanthin. Biol Pharm Bull 2003; 26:
1188-91.
9. Semba RD, Dagnelie G. Are lutein and
zeaxanthin conditionally essentials nutrients
for eye health medical?. Hypothesis 2003;
61:465-72.
10. Schalch W, Cohn W, Barker FM. Köpcke
W, Mellerio J, Bird AC, Robson AG,
Fitzke FF. van Kuijk FJGM. Xanthophyll
accumulation in the human retina
during supplementation with lutein
or zeaxanthin–the LUXEA (LUtein
Xanthophyll Eye Accumulation) study.
Arch Biochem Biophys 2007; 458:128-35.
11. Sato Y, Akiyama H, Suganuma H, Watanabe
T., Nagaoka MH, Inakuma T, Goda Y,
Maitani T. The feeding of beta-carotene
down-regulates serum IgE levels and
inhibits the type I allergic response in
mice. Biol Pharm Bull 2004; 27:978-84.

16

12.
13.

14.

15.

16.

17.

18.

19.

20.
21.

22.

23.

24.

Analysis of -Carotene in Carrot by Spectrophotometry

Hughes DA, Dietary carotenoids and human
immune function. Nutrition 2001; 17:823-7.
Okai Y, Higashi-Okai K, Possible
immunomodulating activities of carotenoids
in in vitro cell culture experiments. Int J
Immunopharmocol 1996; 18:753-8.
Stuerenburg HJ., Ganzer S., MullerThomsen T. Plasma beta carotene in
Alzheimer's disease. Association with
cerebrospinal fluid beta-amyloid 1-40,
(Abeta40), beta-amyloid 1-42 (Abeta42)
and total Tau. Neuroendocrinol Lett
2005; 26:696-8.
Hata TR, Scholz TA, Ermakov IV, McClane
RW, Khachik F, Gellermann W, Pershing
LK. Non-invasive raman spectroscopic
detection of carotenoids in human skin. J
Invest Dermatol 2000; 115:441-8.
Emakov IV, Sharifzadeh M, Ermakova M,
Gellermann W. Resonance Raman detection
of carotenoid antioxidants in living human
tissue. J Biomed Opt 2005; 10:064028-45.
Darvin ME, Gersonde I, Albrecht H,
Sterry W, Lademann J. In vivo Raman
spectroscopic analysis of the influence of
UV radiation on carotenoid antioxidant
substance degradation of the human skin.
Laser Physics 2006; 16:833-7.
Rodríguez-Amaya DB, Kimura M, Godoy
HT, Arima HK. Assessment of
provitamin A determination by open
column chromatography/visible absorption
spectrophotometry. J Chromatogr Sci
1988; 26:624-9.
Premachandra BR, A simple TLC method
for the determination of pro-vitamin A
content of fruits and vegetables. Int J vitam
Nutr Res 1985; 55:139-47.
Mercadante AZ, Chromatographic separation
of carotenoids. Arch Latinoamer Nutr
1999; 49:52-7.
Lai JP, Jiang Y, He XW, Huaung JC,
Chen F. Separation and determination of
astaxanthin from microalgal and yeast
samples by molecularly imprinted microspheres.
J Chromatogr B 2004; 804:25-30.
Inbaraj BS, Chien JT, Chen BH. Improved
high performance liquid chromatography
method for determination of carotenoids in
the microalga Chlorella pyrenoidosa. J
Chromatogr A 2006; 1102:193-9.
Lyan B, Azaïs-Braesco V, Cardinault N,
Tyssandier V, Tyssandier V, Borel P,
Alexandre-Gouabau MC, Grolier P. Simple
method for clinicnal determination of
13 carotenoids in human plasma using
an isocratic
high-performace
liquid
chromatographic method. J Chromatogr B
2001; 751:297-303.
Careri M, Elviri L, Mangia A, Liquid
chromatography-electrospray
mass
spectrometry of -carotene and xanthophylls,

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

Validated of the analytical method. J
Chromatogr A 1999; 854:233-44.
Franko M, van de Bovenkamp P, Bicanic
D. Determination of trans--carotene and
other carotenoids in blood plasma using
high-performance liquid chromatography
and thermal lens detection. J Chromatogr
B 1998; 718:47-54.
Lacker T, Strohschein S, Albert K,
Separation and identification of various
carotenoids by C30 reversed-phase highperformance liquid chromatography coupled
to UV and atmospheric pressure chemical
ionization mass spectrometric detection.
J Chromatogr A 1999; 854:37-44.
Li H, Tyndale T, Heath DD, Letcher RJ.
Determination of carotenoids and alltrans-retinol in fish eggs by liquid
chromatography–electrospray ionization–
tandem mass spectrometry. J of Chromatogr
B 2005; 816:49–56.
Puspitasari-Nienaber NL, Ferruzzi1 MG,
Schwartz SJ. Simultaneous Detection of
Tocopherols, Carotenoids, and Chlorophylls
in Vegetable Oils by Direct Injection C30
RP-HPLC with Coulometric Electrochemical
Array Detection. JAOCS 2002; 79:633-40.
Putzbach K, Krucker M, Grynbaum MD,
Hentschel P, Webb AG, Albert K.
Hyphenation of capillary high-performance
liquid chromatography to microcoil magnetic
resonance spectroscopy-determination of
various carotenoids in a small-sized spinach
sample. J Pharm Biomed Anal 2005; 38:
910–7.
Herrero-Martinez JM, Eeltink S, Schoenmakers
PJ, Kok WT, Ramis-Ramos G. Determination
of major carotenoids in vegetables by
capillary electrochromatography. J Sep Sci
2006; 29:660-5.
Souri E, Jalalizadeh H, Farsam H, Rezwani
H. Amanlou M. Simultaneous determination
of anthocyanoside and beta-carotene by
third-derivative ultraviolet spectrophotometry.
DARU 2005; 13:11-6.
Hui N, Guo-qing HE, Hui R, Qi-he C,
Feng C. Application of derivative ratio
spectrophotometry for determination of
-carotene and astaxanthin from Phaffia
rhodozyma extract. J Zhejiang Univ Sci
2005; 514-22.
Mangels AR, Holden JM, Beecher GR,
Forman MR, Lanza E. Carotenoid content
of fruits and vegetables: An evaluation of
analytic data. J Am Diet Assoc 1993;
93:284-296.
Khachik F, Beecher GR, Whittaker NF.
Separation, identification, and quantitation
of the major carotenoid and chlorophyll
constituents in extracts of several green
vegetables by liquid chromatography. J
Agric Food Chem 1986; 34:603-616.

