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Determination of Pantothenic Acid Content in Milk

LIU Zhi-nan, YU Dong-wei, ZHAO Yuan, LIU Xiao-chuan, ZHAO Ya-li, LI Mei, XUE Zhi-ging, DU Li
(Analysis Test Center, Quality Management Department, Inner Mongolia Mengniu Dairy Industry (Group) Limited Company,
Huhhot 011500, China)

Abstract : Purpose: To determine pantothenic acid content in milk so as to provide data supports for fortifying milk with
pantothenic acid. Methods: Large samples of milk were collected and determined for their pantothenic acid content by the
microbiological method and HPLC, respectively. Results: The content of pantothenic acid in milk was approximately between
2531g/100 mL and 5021g/100 mL with an average of 365.9 u g/100 mL. Conclusion: This study can provide useful references

for pantothenic acid fortification of milk.
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Fig.1 Standard curve of pantothenic acid determined by microbiologi-
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Fig. 2 HPLC chromatogram of pantothenic acid standard
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Table 2 Recovery rates of pantothenic acid in 20 milk samples determined by microbiological method
B 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20

% /% 856 96.3 1025 854 1054 93.8 90.6

88.6 97.6 103.5103.4 110.0 985 97.6

959 87.6 826 84.1 80.6 99.2

R3 ZRAENIRHERENFRER
Table 3 Precision (RSD) of microbiological method

S 1 2 3 4 5 6 7 8 9

10 11 12 13 14 15 16 17 18 19 20

MAXARAEMZ /% 83 76 51 49 97 86 75 6.6 8.1

2.2 48 6.9 7.6 6.9 21 54

100 3.7 9.9 37
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Table 1 Pantothenic acid content determined by different methods

R W52 AH /(u g/kg) PR HIXRRHE BRR

R EROEMIEAREE  (ugkg)  RE% HU%
1 380 367 9 0.025 25
2 390 360 21 0.057 2.7
3 405 407 1 0.003 0.3
4 470 450 14 0.031 3.1
5 368 352 1 0.031 3.1
6 420 440 14 0.033 33
7 420 436 1 0.026 26
8 450 459 6 0.014 1.4
9 380 403 16 0.042 4.2
10 390 385 4 0.009 0.9
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Fig. 3 Pantothenic acid content distribution of actual samples
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