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As a preliminary test for defining intact yellow croaker pigment, the pigment was analyzed by column
chromatography and UV-vis spectrophotometry. All maximum absorbance wavelengths commonly showed three
maximum absorbance ranges, similar to those of carotenoid, suggesting that the tested pigment may be
carotenoid. We detected total six peak RT values in the chromatogram through PDA-HPLC under gradient mode
(behavior A at 10% for initial 2 min and changed to behavior B for 60 min). Most pigments were detected at
the peak with 3.27 RT value. Because seven peaks were detected under gradient mode and three under isocratic
mode [methanol : methylene chloride (90 : 10, v/v)], gradient mode was determined to be more appropriate for
quantitative analysis. By the comparison test of RT values among yellow pigment in croakers and reference
pigments, such as zeaxanthine, B-cryptoxanthine, B-carotene, and astaxanthin, only B-cryptoxanthine was detected
in the white croaker, whereas such pigment of yellow croaker having RT value of 31.02 was not detected.
Therefore, RT value was found to be applicable for detecting adulterated croaker.
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{ Gardenia yellow coloring on yellow croakers ’

Extraction with acetone at room

temperature

Acetone Solution Decolorized Matt.
Concentration below 40T

Acetone Extract

Partition between Petroleum Ether and Water

Removing Water
Soluble Matter
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Total Coloring
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Fig. 1. Flow chart for the extraction of matter in yellow
croaker.
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Fig. 2. Absorption band of carotenoids pigment.
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Fig. 3. UV-vis spectrochromatogram of extracted pigment
(neurosporen) from yellow croakers.
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Fig. 4. The chromatograms of crocetin standard (a) and
extracted gardenia yellow pigment from yellow croakers (b).
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Fig. 5. UV-vis absorption spectra of extracted yellow pigment
of yellow croaker.
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Fig. 6. PDA-HPLC chromatogram for extracted yellow
pigment of yellow croaker (mobile phase A).
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Fig. 7. PDA-HPLC 3D chromatogram of extracted yellow
pigment of yellow croaker (mobile phase A).
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Fig. 9. PDA-HPLC chromatogram for extracted yellow
pigment of yellow croaker (mobile phase 2).
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Fig. 10. PDA-HPLC 3D chromatogram for extracted yellow
pigment of yellow croaker (mobile phase 2).
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Fig. 8. PDA-HPLC 2D chromatogram for extracted yellow pigment of yellow croaker (mobile phase A).
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Fig. 12, HPLC-PDA chromatogram extracted yellow pigment
of yellow croaker (a) and white croaker (b).
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Fig. 13. PDA-HPLC 3D chromatogram of extracted yellow
pigment of (a) yellow croaker and white croaker.
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Fig. 14. PDA-HPLC spectrum and chromatogram (a) white croaker pigment and (b) B-cryptoxanthine.
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