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Investigation of free bisphenol a in human milk by SPE-ultra performance

liquid chromatography and tandem mass spectrometry
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Abstract: Objective A method was developed for determination of free bisphenol A ( BPA) in human milk by ultra-

performance liquid chromatography and tandem mass spectrometry ( UPLC-MS/MS). Methods

BPA was ultrasonic

extracted with methanol/acetone (1:1, V/V), purified by freezing-lipid coupled with solid phase extraction ( Waters Sep-
Pak® NH, 6 cc), and then eluted with methanol/acetone (1:1, V/V). Finally, BPA was separated on a Waters

ACQUITY™ BEH C18 column (50 mm x 2.1 mm x 1.7 pm) and detected by negative electrospray ionization in multiple

reactions monitoring mode. Results The linear range of BPA was 0. 1 =20 pg/L, and the correlation coefficient (r*) of

the standard curve was above 0. 997. The mean recoveries for BPA with three spike levels were 91. 85% -106.75% , and

the relative standard deviations were 4. 80% —15.36% . The limit of detection of the method was 0.010 pg/L, and the

limit of quantification was 0. 035 pg/L. Conclusion
BPA in human milk.

The method was proved to be suitable to evaluate the level of free

Key words: Ultra-performance liquid chromatography and tandem mass spectrometry ( UPLC-MS/MS) ; human milk;

solid phase extraction; bisphenol A
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Figure 1
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Table 1  experimental result of accuracy and precision(n =6)
B K F- (ng/ml) T4 [ R (% ) RSD(% )
0. 05 91.85(75.56 ~100.00) 15.36
1 103.94(95. 86 ~109.03) 5.46
5 106.75(100.38 ~112.39) 4. 80
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