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Fig. 1 Chromatograms of standard(a)
and edible peanut oil(b)
1.BHA, 2.BHT.
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Edible bean oil

Determination of Antioxidants Butylated Hydroxyanisole (BHA)
and Butylated Hydroxytoluene (BHT) in Edible Vegetable
Oils by High Performance Liquid Chromatography (HPLC)

Hou Xiangchang, Liu Chuan and Peng Chaopan
(Institute of Supervising and Inspecting the Quality of Product, Guangzhou, 510110

Abstract A reversed-phase HPLC method is described for the determination of antioxidauis BHA and BHT
in edible vegetable oils. The BHA and BHT can be separated on Zorbax ODS C,s column with a mobile phase
of MeOH-H,O (90 + 10,V/V) and detected at 245nm. The flow rate was 1lmL,/min. The detection limits
were 15ng and 90ng, and the average recoveries were 96. 8% +9. 8% and 99. 0% + 3. 2%% fcr BHA and BHT,

respectively. The method is simple, rapid, sensitive and of excellent precision.

Key words high performance liquid chromatography, antioxidants, butylated hydroxyanisole, butylated hy-

droxytoluene, edible vegetable oils
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