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Abdgract : Objective

Sudy on Vaccenic Fatty Acid Content in Milk and Meat from Ruminants
WANG Churrrong, MA Xue-zheng, ZHANGJian
(Nationa Ingitute for Nutrition and Food SAety , China CDC, Beijing 100050 , China)

In order to provide badc datafor edimeting transfatty acid intake in China, transfaty acidsin milk and

meat from ruminants were determined. Method 56 sanples of cream, fresh milk , yoghourt , milk powder and formua, and
meats from cattle and shegp were collected. Gas chromatography combined with argentation thin-layer chromatography (TLC) was
used to determine the content of transfatty acids. Results  The cream samples which were produced with milk as rav materid
oontained vaccenic acid (tranr11 Cig4) while those produced with vegetable oil as rav materid did not. All yoghourt sanples

oontained vaccenic acid while milky drink sanples did mot because of very low fa concertration. Cheese saples, pure milk

powder sanples, mog formula sanples and bedf and ved sanples contained vaccenic acid while no daidic acid wasfound in these

sarples. Concluson Fresh milk , pure milk powder , bed and ved , and nog milk products cortain vaccenic acid. However ,

there exigs obvious differences in the content of vaccenic acid anong different varieties of foods.
Key word: Dary Products; Ruminants; Meat Products; Feity Acids, Unsaturated

trans- 11 Cg., ™
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1 2.3
n- 11 n- 11 n-11
(g/kg ) (g/kg ) (g/kg )
1 9.95 0.276 0.276 n-11 ( 3
2 1.80 0.044 0.008 3
3 3.27 0. 068 0.022 n- 11 n- 11
4 366 0.000 0.000 (kg ) (gkg ) (gkg )
1.10 0.196 0.022
2.2 4 n- 11 5 0.41 0.000 0.000
n-11 1 0.80 0.078 0.015
, 2 0.84 0.161 0.014
n- 11 20 1.29 0.141 0.018
0.36 0.209 0.008
, 14 n-11 ,6
n- 11 ( 2 0.50 0.120 0.006
0.48 0.134 0.007
2 0.39 0.086 0.003
n-11 n-11 0.61 0.146 0.009
(Gka ) (gks ) (gkg ) D3 0,158 0,005
1 0.41 0.297 0.012 151 0.010 0. 001
2 0.35 0.137 0.005 0.40 0.007 0.001
3 0.32 0.086 0.003 133 0.000 0.000
4 0.3 0.145 0.005 0.69 0.166 0.011
1 0.30 0. 269 0.008
2 0.26 0.189 0.005
3 0.30 0.181 0.005 3
4 0.26 0.096 0.002 '
5 0.29 0.149 0.004 n-11 .
6 0.02 0.000 0.000
1 3.02 0. 260 0.080 Leth
2 2.73 0.280 0.076 - 11 , ,
1 1.93 0.160 0.031 , (7
2 2.71 0.121 0.033
3 1.88 0.073 0.014 -1
4 1.11 0.081 0.009
5 2.49 0.676 0.168 '
6 1.67 0.196 0.033
7 141 0.000 0.000 n- 11
8 2.47 0.258 0. 064 ,
9 1.59 0.084 0.013 , '
10 1.00 0.358 0.036
1 2.13 0.074 0.016 ,n-11
12 134 0.128 0.017
13 2.00 0.133 0.027
14 2.58 0.144 0.037
15 2.74 0.000 0.000
16 1.44 0.000 0.000 ’
17 2.08 0.000 0.000
18 2.64 0.000 0.000 n-9 n- 11
19 2.33 0.000 0.000 ' '
20 2.49 0. 000 0.000 9, -1 (cot11a.A)

[8.9]
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Residue Analysis of Six Penicillins in Milk by LC - MS/MS
HUANGBai-fen, REN Yi-ping, CAl Zeng-xuan, MO Yanrxia
(Zhdiiang Provinciad Center for Disease Prevention and Gontrol , Zhgiang Hangzhou 310009 , China)

Abstract : Objective To egadlish a method for the detection of 6 penicillins resdues in milk. Method The extracts were
sparated and detected by liquid chromatography e ectrogoray ionization tandem mass pectrometry (LC - ESI - MSMS). Mass
gectra acquistion was done in the postive ion node by multiple reaction nonitoring (MRM) . The sanple was cleaned-up and
concentrated by SPE in a H.B column. The chromatography was performed by reversedtphase HR.C in a Gg column with MRM
detection. The nohile phase was acetonitrile (0.1 9% formic acid ) -water (0.1 % formic acid) . Results  The corrdation
oodfficient was 0. 991 within the linear range 0.2 2.0 ng/ml. The average recovery was above 90 %, with RSD =4.87% (n=

6). Concduson The method is sendfive, pedific and easy for detecting penicillias resduesin milk.

Key word: LC- MYMSP - Lactam resdues,milk
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