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The Extraction of g-Carotene in Millet Using Dispersive Liquid-Liquid
Microextraction Combined with Solidified Floating Organic Droplets

WANG Xuefeng' > WANG Yali' > ZHAO Wenxia' > YAN Haiyan' CAO Jiangping' >
DI Hongwei' > LIANG Yongfeng' > XIE Qilong’
(1. College of Chemistry and Chemical Engineering Ningxia Normal University Guyuan Ningxia 756000 China;
2. Engineering and Technology Research Center of Liupanshan Resources Ningxia Normal University Guyuan Ningxia 756000 China;
3. State Key Laboratory of Coal Conversion Institute of Coal Chemistry Chinese Academy of Sciences Taiyuan Shanxi 030001 China)

Abstract: A novel method for the extraction and determination of B-carotene in millet has been developed by disper—
sive liquiddiquid microextraction combined with solidified floating organic droplets (SFO-DLLME) and ultraviolet
visible spectrophotometer. The results show that the optimal parameters are diluting 4 mL of saponified solution with
5 mL water adjusting pH =7 adding saturated NaCl and 200 L 1-dodecanol (extractant) with the same volume of
acetonitrile (dispersant) to the aqueous solution for extracting. After that the centrifuge tube is immersed in an ice—
water bath for 5 min the floated organic solvent is solidified on top of the surface of the aqueous solution after a
short period of time and any liquid phase is removed using the same syringe. The solidified floating is quickly mel-
ted at room temperature and the extract is diluted to 1 000 wL using THF. Ultimately B-carotene in the extract is
determined by ultraviolet visible spectrophotometer. The advantage of the extraction method shows simplicity of the
procedure high extraction rate which is available for the extraction and determination of B-carotene in millet.

Key words:solidified floating organic droplets ;dispersive liquiddiquid microextraction ;8-carotene

( 418 )
The Preparation and Photoluminescence Properties of Europium
Thenoyltrifluoroacetone Coordination Polymer Nanoparticles and Their Film

ZHAO Zhipeng ZENG Chenghui SHUAI Min LIU Ran ZHONG Shengliang”
(College of Chemical and Chemistry Engineering Jiangxi Normal University Nanchang Jiangxi 330022 China)

Abstract: Europium thenoyltrifluoroacetone coordination polymer (Eu-CP) nanoparticles have been prepared via a
facile solvothermal method employing Eu(NO,); * 6H,0 as metal ion source and thiophene-ormyl trifluoroacetone
as organic ligand. In order to study the structure and composition of precursors a series of characterizations of the
precursors are performed and their luminescence properties are studied. In addition a series of spin-coating films of
Eu-CP nanoparticles with different raw material ratios are prepared by mixing with polymethyl methacrylate and
using N N-dimethylformamide as solvent. And their fluorescence intensities are compared. Furthermore the light
stability and thermal stability of the films obtained are also investigated.

Key words: coordination polymer;rare earth ;thenoyltrifluoroacetone ; nanoparticles ; films



