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Study on extraction and detection of folic acid in millet
SHAO Li-hua, WANG Li", BAI Wen—-wen,LIU Ya—juan
(Life Science College of Shanxi Normal University, Linfen 041000, China)

Abstract: The optimum extraction condition and measurement method for analysis of folic acid in millet was
studied. The red valley millet cultivar from Hebei was used as materials,and a single factor experiment for folic
acid extraction and detection was respectively conducted based on the illumination condition,color rendering
time, detection ranges, extraction time,usage of absorbent,the consumption amount of elution solution as well
as the recovery rate of standard sample. Data showed that 25mL of 0.1mol/L KH,PO, was used to obtain the
optimum extraction effect by soaking 2.5g millet at 50°C for 8 hours,and adsorbing for 10 minutes with 0.5g
active carbon adsorbent treated by aniline,and continuously eluting five times with 7mL of mixture containing
3% ammonia and 70% ethanol,and then indirect fluorescent method was used to determine the contents of
folic acid oxidized by KMnO,,and the satisfactory result was obtained because of higher the recovery rate of

96.14% with a relative lower deviation of 1.68%.
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Fig.1 Effect of the illumination condition on folic acid detection
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Fig.2 Effect of the color rendering time on fluorescence intensity
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Fig.3 Folic acid standard curve 1
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Fig.4 Folic acid standard curve 11
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Fig.5 Effect of different absorbent amount on

folic acid detection
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Table 1 The fluorescence intensity of starch impurity

*?iﬁi&& TER I = SobmE Tk BOD
pg/mL) () (%)
0.60 - 42.18 42.24 1.69
0.60 - 43.14
0.60 - 41.39
0.60 1.375 41.83 42.00 0.65
0.60 1.625 42.39
0.60 1.875 41.79

2.5 fnHxE BN E

MR2ATE Y, TN KRR H 53 BN A2 pug/m LI
FRFRME 12 3mLJ5 , HHIRCRARLE90% UL L, P34 [mlii
#096.14%, RSD M 1.68% , 1t W ] 4229¢ Y632 52 7N K
P8 52 TR TR 2>, 4 R A IR [0, A 52 e o

E A ACI & STVEZE S

Table 2 The recovery ratio of folacin in sample

ik RRE e . T
Wil o fem Wl ot s S
(ug/ml)  (ug/ml) (ml) (ug/ml) (%)

0.23 2 1 0.43 96.91

0.23 2 1 0.43 95.94

0.23 2 1 0.43 98.81

0.23 2 2 0.62 96.17 96.14 1.68
0.23 2 2 0.62 97.36

0.23 2 2 0.62 96.33

0.23 2 3 0.77 90.16

0.23 2 3 0.81 96.89

0.23 2 3 0.81 96.72
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Fig.7 Effect of the soak time on folic acid detection
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folic acid detection
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