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Do you have the right method to analyze

water soluble vitamins in food?

Water soluble vitamins are a great challenge to detect in foedstuff. Different concentration
levels and the extraction from various food matrices need different analytical methods and tools
for proper results. The following information might help you to identify your analytical tool?

Average vitamin concentration in food (ug/100 g)
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Micrabiclogical test @ IAC columns prior HPLC analysis

B2 Riboflavin B3 Nicotinamide, Niacin
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Tools to conduct your vitamin detection
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ELISA Microbiological IACs columns
Antibody based assay test prior HPLC analysis
Fast results Approved method Antibody based columns
Simple read out and All vitamin parameters Concentration of vitamins
handling analyzable Reduction of food matrix

Simple read out and background
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