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Acid digestion for the determination of dioxin like POPs in infant formula, milk and milk-based products
SHEN Hai-tao, DING Gang-qiang, LI Jing-guang, ZHANG Lei, XU Qing-yuan, HAN Jian-long, WU Yong-ning
( China National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective

To develop a fast, economical and sensitive method for determining the dioxin-like persistent
organic pollutants (POPs) in infant formula, milk and milk-based products. Methods Lipid extraction efficiencies of
traditional sample extraction ( Soxhlet extraction) and acid digestion liquid-liquid extraction ( LLE) were compared.
Results  For infant formula, lipid contents (% ) determined by direct Soxhlet extraction (19.6 £2.0) and by LLE
(20.9 £1.2) were close to the nutrition label (21.8 +1.3), and the differences in efficiency between these two methods

were not significant ( i-test, P > 0.05). For fresh cow milk and other milk powder however, lipid contents (% )
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determined by direct Soxhlet extraction were much lower than the nutrition label. Conclusion Soxhlet extraction was not

suitable for non-infant formula milk powder or fresh cow milk, whereas acid digestion LLE results accorded well with the

true lipid content for all types of dairy products tested. This was due to different proportion of whey protein to casein in

infant formula and other kinds of milk powder.

Key words: Milk; milk-based products; infant formula; dioxin; food contaminants; acid digestion; sample preparation;

food safety
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thiamphenicol and florfenicol

in fish muscle by ultra-performance liquid chromatography-tandem mass spectrometry
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Abstract: Objective

To develop a quantification method for chloramphenicol ( CAP),

Zhejiang Hangzhou 310051, China)

thiamphenicol ( TAP) and

florfenicol (FF) in fish muscle by ultra performance liquid chromatography tandem mass spectrometry ( UPLC-MS/MS).

Methods
by hexane.

Coupled with internal standard of d5-chloramphenicol, samples were extracted with ethyl acetate,

The extraction was separated by gradient elution with methanol-water in ACQUITY BEH C; column.

then defatted
The

analytes were simultaneously quantified by the isotope internal standard under the negative ion mode and multiple reactions

monitoring mode. Results

The limits of detection for CAP, TAP and FF were 0.01, 0. 03 pg/kg and 0. 03 wg/kg, and

average recoveries 83.2% -96.5% , 76.8% -93. 8% and 79. 6% -95. 0% separately. The relative standard deviation varied

between 4. 1% -8. 8% . Conclusion

trace three chloramphicols analysis in fish muscle.
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accurate and suitable for determination of
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