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Chromatogram

Chile is the second world producer of salmon and this item — N
represents 5.1% of Chilean exportation. The importing markets [\
that include Europe, USA and Japan among others, have very \

Introduction

strict quality control parameters for the finished product. /
In Salmon, pigmentation of muscle it is one of them. Among ,/ *\
the pigments used in salmon culture, astaxanthin is the most v N
important.
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HPTLC shows itself as an excellent tool for quality
control in salmon industry.

It fastness and high throughput of samples allows to
apply it during process control delivering precise
data immediately.

The importance to control process and because of
this the final product, allows to ensure the quality of
the product reducing the loses for over dosing or
reject product.

This method fulfill the parameters claimed for
validation allowing quantification of commercial
samples.




