R AR AR

—616— CHINESE JOURNAL OF FOOD HYGIENE 2016 57 28 £ 5 #)
[J].BMJ,1976,1(6011) :691. 2012,41(3) :119-126.

[ 5] Carlson M A,Bargeron C B,Benson R C. An automated , handheld [10] A AREFIE T AEE. GB 2761—2011 £ 5 2 4 B F br i
biosensor for aflatoxin [ J |. Biosens Bioelectron,2000,14 (11) . BT EEREZRRE[S]. dbat. b EARAE S A, 2011,
841-848. [10] WA UR R, 0 R 4, 45 F i # %X ELISA A I Jr7 12 i #

[ 6 ] Hasan A, Abdurrahman A, Sahan S. Determination of aflatoxin FE[J]. A E AR 2F5E $,2010,26(8) :100-103.
levels in some dairy and food products which consumed in Ankara [12] LIN L M, ZHANG J, WANG P. Thin-layer chromatography of
[J]. Food Control,2005,16(3) :263-266. mycotoxins and comparison with other chromatography methods

[7] WA BO6, 4225 AL i EE R M, 60077 %o [J].J Chromatogr A,1998(815) :3.

FEBERRE[T]. £ 0% 42 BRI 2 41 ,2014,5(3) :770-775. [13] A=A/, 5o F 45, 080 AR AR, 45 0 93 538 R /8 00 A 0 31 ik I

[ 8] Abdolazim B, Zahra N K, Ziyaaddin A, et al. Determination of M E By Ry h e i d R M, B, B, .G, G, [T]. A
aflatoxin M, levels in produced pasteurized milk in Ahvaz City by AAS 56 (fk 2750 8F) ,2005,41(6) :406-408.
using HPLC[ ] ]. Jundishapur J Nat Pharm Prod,2012,7 (2): [14]  TH&, 255k, 200, 4. 78 2 (8 AH 28 100 ey 4 -5 0 UAH (3%
80-84. LRI E Ay sl AR R M, [T]. & AR eE,2013,34

[ 9] Ghiasian S A, Maghsood A H. Infants exposure to aflatoxin M, (10) :289-293.

from mother’s breast milk in Iran [ J ]. Iranian J Publ Health,

RBHKE F ik
] 457 28 7 - v

S
Y
7

SSCTR A 0, i - HR IR T i 1 ) 2 5% I A i R R

FERY A, ZRUT,HER, AR, FAE, R A%
(BRE&ZA2MNRIF4HF 8,4 100021)

i (B ARt P RARAGOBIARMEE-PRAENE T E, FHE FrrPHARKRLA0.2% T
«‘kﬁl,,; B R Z A4 AL ik Synergi’ MAX-RP (4.6 mm x 250 mm,4 wm) 4 547 4 A & 2 A0 & 3%- 8 BT

EEMNE , AFER S, BB HAMREAE025-~50.0 ng/L LA ALKERELF, &35 2 y=1.569x +0. 0268, 48 % %
#r*=0.999 6, AARK A 0.05 ~0.50 mg/kg B, B E 95.6% ~120. 0% , 48354748 £ (RSD)1.9% ~17.5% , #
HIRA 2.5 ng/kg, G AFEWMAEZRE EH ZHES, ENTRTFHAR LGN T
KER:REEHE; BHARATEE-PBAE; SRBME; Kot RRBFLEY; onlF

th & 4y £ 2 . R155 XHEIRERED A X EYE:1004-8456(2016)05-0616-04

DOI:10. 13590/j. cjfh. 2016. 05. 013

Detection of perchlorate in tea by ultra high performance liquid chromatography
with tandem mass spectrometry and isotope dilution method
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LI Yu-zhe,

Abstract: Objective

To establish a method for the determination of perchlorate in tea by ultra high performance liquid
chromatography and tandem mass spectrometry. Methods The perchlorate residue in tea was extracted with 0. 2% acetic

acid, and the supernatant was cleaned up with Carb SPE, the detection was performed by ultra high performance liquid

chromatography tandem mass spectrometry with internal standard method for quantitative. Results The calibration curve

was linear in the concentration range of 0. 25-50 pg/L (/% =0.999 6) , the recovery was in the range of 95. 6% -120. 0% ,
the relative standard deviation (RSD) was in the range of 1.9% -17.5% , and the limit of detection of perchlorate was 2.5
pg/kg. Conclusion The method is suitable for the determination of perchlorate in tea with more simplicity, accuracy and

high sensitivity.
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Figure 1 Total ion chromatograms of bromate, chlorate,

perchlorate standard and the internal standard of perchlorate
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by carbon SPE in tea extract
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