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Studies on Procedure for Sample Preparation of Ellagic Acid in Several Kinds of Foodstuffs

Yoshiaki Amakura®, Mai Okada, Sumiko Tsuji and Yasuhide Tonogai

A sample preparation for ellagic acid in several kinds of foodstuffs, which is included in the List of
Existing Food Additives as natural antioxidants in Japan, functioning as an antioxidant, was studied. The solid
samples were refluxed with methanol, and then the extract was refined using a solid-phase cartridge. The liquid
samples were directly pretreated by solid-phase extraction. On the other hand, test solutions for cooking oils and
fats were inapplicable to solid-phase extraction in this work, because the recovery tests from samples spiked with
ellagic acid gave low recoveries. Consequently, they were prepared by modified frozen method using methanol
or acetonitrile-2-propanol-ethanol (2:1:1). The recoveries from tested foodstuffs spiked with ellagic acid (50
ug/g) were 75.2-96.9%. The limits of quantification for ellagic acid were 0.05 ¢g/g by the proposed method.
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Fig. 1. Structure of ellagic acid
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