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ultra-performance liquid chromatography 

(UPLC)   177, 195
ultraviolet (UV) detection   9, see also high 

performance liquid chromatography–
ultraviolet (HPLC–UV)

– ribofl avin   107
– thiamin   95, 98
– vitamin K   251
upper intake levels (ULs)   82, 84, 212
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– international perspectives   82–85
– microbiological assays in food   170
– SIDAs in   3–15
– using MAs   37–63
vitamin B, see B vitamins; individual B 

vitamins
vitamin B1, see thiamin
vitamin B2, see ribofl avin
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