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Analysis of all forms of vitamin B6 contents in foods by new
enzyme-HPLC method
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WFZERC SR OB (330) : Contents of six forms and a storage form of vitamin B6 in foods
were determined by the highly sensitive method (new enzyme—HPLC method). The conditions
for preparation of analytical samples of foods were firstly developed. The contents in
several animal and plant foods were determined. Then, some sashimi used for sushi toppings,

fermented soy bean foods, and Japanese women’ s milk were analyzed.
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250 mM Tris-HCI (pH 9.0), 40 pL
1 U/mL PLDH, 1 pL

100 mM NAD", 2 uL

B, 5 pL

7K, 332 uL

v 380 pL
30°C, 1 h

Y<+— 1.1 M HCL, 20 pL
i@
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HPLC (100 pL)

EY FE9—i5-U VB (RIS 4)
250 mM Tris-HCI (pH 9.0), 40 pL
5 mM MgCl,, 40 pL
1.7 U/mL ALP, 6 pL
#kE, 5 pL
7K, 286 pL

377 uL
30°C, 2 h

4 +<— 1 U/mLPLDH, 1pL
¥ 100 mM NAD", 2 pL
30°C, 1 h

4 < 1.1 M HCl, 20 pL
5

¥

HPLC (100 pL)
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[ PL(molg) | 74£02_ 12£00_|_64%05_
[ Cutoog)| 1240235 200£02 | 1080+91
(%) 73 63 106
[ PM (nmolig) | 179206 13£00_|_ 0801
[ Cugioog)] 0102115 Zazor |Tarsis
(%) 86 92
["PN (nmolig) | 0.4£00 06£00_|_ 3503
[ oo 12300~ 5 Tsz00 | Sezias
2 (%) 87 103 85
[PLP (nmolig) | 12£00_| 135202 | _340£16 | 12200 | 1154%37 | 22%02 | _71%02
[ (poaoog)| 302:05 | 334338 | 840.0£389 | 30001 |28520+926| 3343+38 | 1743+39
12 (%) 92 80 1 41 29 32 102
[PMP (nmolig)| 84201 | 4802 | 10:00 | _ND_ | 1128%21 | 26%01 | 42%12
[ (ngtoog)| 200622 | 1172240 | 239405 | _ND_ |28000+552| 55357 | 1034303
(%) 87 109 52 73 54 %
[PNP (nmolig) | 68201 | 13£00 | 75502 | _ND_ | 203£01 | 21x01 | 10£00
(ug/100g)] 169115 | 30809 | 1855:45 ] _ND | 5052%17 | 505%25 | 24105
R (%) 80 91 62 97 83 51 83
[PNG(molig] _ND _| _ ND _ | ND_ | _ND_ | _ND _| 73%02 | 54200
[ (potoogf ND _ | _ND__| ND_ | _ND | ND _| 2886163 | 1787+12
R (%) (7 % 102 118 45 58 7
[ (movg)| 422:02 | 422:23 | 509+04 | 30£01 | 2497:37 | 174202 | 292%24
1g/100g)| 840632 | B617+513 | 1192.9+89 | 509+02 |61651%252| 462.2+23 | 6803 +60.0
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Topping PL PM PN FreeTotal PNG
(nmoll Recovery (%)  (nmollg)  Recovery (%) (nmoli Recovery (%) (nmollg (nmollg) Recovery (%)

Bonito (half-beked) 11582039 2 347055 8 ND 4] 1505

Eel (grilled and basted 1592004 %0 0394004 8 05640.02 Ll 254 ND %

with a sweet sauce)

Northem shrimp (raw) 0742003 % 065009 91 0172014 2 156 ND 9

Octopus (boiled) 1282009 100 0732001 7 0254019 2 2% ND 13

Salmon (cultured, raw) 13302028 ) 137077 8 1431034 8 1619 ND 4]

Scalllop (raw) 1512000 % 04840.08 8 ND % 19 ND %

Sea bream 11332004 102 1142034 8 0462017 ) 2% ND 8

(cultured, raw)

Sea urchin 363007 1] 045006 8 ND 9 408 ND L

gonacs (ra)

Sauid (cuttlfish) 1372014 % 024019 8 0584009 8 215 ND n

(i)

Tuna (southen 9224064 8 1852008 n 12:020 8 229 ND 8

luefine)(raw)

Yellowtail 1193019 7 ND % 0732044 6 1266 ND 67

(young, culfured, raw)

‘The average and SD of three experiments are shown. ND: not detected.
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Boo(aftaked  206:0007 7 A0:040 o 6%:02 | 10 S [0
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tallo ) a0 % 1B208 8§ 0200 8 s e o o1
Seabrean B4 B 0 B w03 @ 0 BR 0% 5]
(oulured, av)
Seauntin wwe % oM @ N ] 5% w0k 08
qorats ()
S (i) g W ason 6 ) % w0 006
(1)
Tura sautem adss om0 7 ) 0 Qa1 B2 0B [
et )
Velowtl BHH 1 ) m 0 [ B% A 00 0
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ND: not detected.
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sample Height Weight PL PM) PN

No. (cm) (kg)  (umolL) recovery(%) (umolL) recovery(%) (mmolL) recovery (%)
1635 500 030%0.01 95117 004%001 99208 002+000 96407
2 1640 540 1412004 797+13 006003 848+01 001%000 91.0+12
3 1620 530 058002 97.7%10 014000 87911 ND 83004
4 1550 630 065000 B855%29 004002 746%25 ND 966207
5 1460 430 089002 899+58 006+001 804%51 002+001 901+32
6
7
8

1570 468 0924003 838+06 005+003 86024 004+001 935:03

1520 450 0.67+0.00 96.1+5.0 ND 108.1+13.0 0034002 948:43

1590 495 0784001 877430 003+003 853+48 003+003 833+21
O 1610 470 081007 1001+41 003+000 106.0%40 003+001 058%53

10 1550 53.0 120014 847+10.0 0.02+0.01 100.7+7.1 ND 08.8+4.2
11 1510 540 061+001 93812 ND 90.4£25 009+004 925%36
12 1700 570 052+0.02 96.6+20 004+001 91.1+7.9 0.04+001 89.9+4.0
13 1650 679 103002 87.0+3.7 ND 83.0£58 ND 93.4£09
14 1580 540 042001 89.9+15 ND 106.3+3.6 012002 922454

15 1600 495 070+0.00 888+21 002+003 93927 004+002 86.6+3.5
16 1480 440 0724002 864+16 002+001 88410 0294001 752+2.0
17 1600 514  043%0.01 920%17 001000 95742 0024002 86.6+0.2
18 1600 66.0 052+0.01 87.9+04 002001 86.4+13 ND 83.8+0.3
19 1680 555 036+0.00 851%31 003+001 83338 0124001 756+03
20 1630 500 0.72+003 859%56 ND 87819 ND 83.2+23
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Sample  Height _ Weight PLP PMP PNP PNG
No (m)  (kg) (umolL) zcovery (% (umolL) covery (% (umolL) zcovery (% (umollL) zcovery (%)
1 1635 500 0.03+001896%21 ND 831+20005+0.00735:15 ND 850%92

1640 540 020001956+
1620 530 0200011026

2 19+003900+40 ND 1013484 ND 805434
3 ND_ 107.6+2.00.1140.0075.7+11 ND 95201
4 1550 630 023+002711% ND _815+53 ND 71.8+47 ND 89636
5 1460 430 0.08+00493.0+31003+000886+62 ND 783+03 ND 60314
6
7
8

1570 468 0.28+0.00767% ND 94652 ND 753%32 ND 98125
1520 450 0.12:0.0686.229.3005:006908+3.1 ND _ 90.7%0.30.06+00189.857
1500 495 025+00172.2+39010+005810+47 ND 854+71 ND 98508
9 1610 470 0264002799406 ND 982+34 ND 921437 ND 88626

10 1550 530 015+000838+38 ND  935+54002+0031002+08 ND 107.0+66
11 1510 540 0.12+003935+38008+00387.7+7.1 ND 80660 ND 986+49
12 1700 570 0.23+002798:7.0001:002823+65 ND 960%57 ND 97.3:69
13 1650 679 0.23+001688+89 ND _ 96.2+0.50.04%0.02105.0 +3.00.23 +0.02109.4 £ 5.7
14 1580 540 0.17+000812+46003+001918+130.15+0.0188.2+4.80.14+0031000+6.3
15 1600 495 0.14+00184.6+25002+00599.0+6.10.19+0.0783.242.9027+00288.4+56
16 1480 440 012+004781+20001+003826+36 ND 820%58 ND 942+45
17 1600 514  0.08+0.0185.9+280.02+0.0390.3+3.00.01+0.0187.86+0.10.06+003106.4£2.4
18 160.0 660 0.11:0.0280.3305008+0.0182.22.10.05%0.0287.9%1.3001+000956+15
19 1680 555 011+001814+55002+00279.0£7.6 ND 901467 ND 1068+11
20 1630 500 008+002929+18 ND 107.2#17 ND 861429 ND 1009+68
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