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Methods to Identify True Edible Bird's Nest
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Abstract : Objective To search for methods to discern the true edible bird s nest from thefdse. Method UV Sectrum and
amro acid andysswere used for the idertification and then the results were corfirmed by HR.GMSMS. Results  The natura
edible hird s nest had a peak aborption a 280 nm. The contentsof amiro acidsin natural edible bird s nes were higher than those
in the fase hird s nest made with white fungus and pigskin. The predominant amiro acids in natura bird s net were A9, Leu,
Tyr, Qu, Vd , Ser and Phe, but these infase hird s nes were lle, Gy and Ala. Conclusion  The egablished methods were
feagble for the identification.
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mg/g
(Ag) 41. 49 48.93 44. 31 26.70 31.52 24.69 20. 36 11.59 4.07
(Thr) 31.11 30.17 34.80 24.89 24. 68 22.34 16.25 5.61 4.01
(Sar) 30.74 35.70 32.43 29.42 34.22 27.17 22.23 8.83 2.08
(Qu) 36.84 35.26 40. 16 32.79 26.34 27.30 18.29 26.84 5.30
(Qy) 15.50 14.71 15.92 13.00 13.14 11.04 8.53 47.29 2.06
(Ala) 13.15 14.79 15. 17 14. 61 13.25 12. 82 9.52 24.98 3.63
(Oy9) 12.19 8.19 10. 83 13.22 6.40 8.13 6. 47 1.56 0.9
(vd) 35.23 32.54 34.08 29.37 26. 61 26.30 20.13 8.07 3.24
(Met) 10.31 4.17 9.55 14.63 3.03 6. 58 3.73 7.78 2.75
(lle) 28.89 18.12 20.83 4.31 20.71 25. 47 5.57 0.17 5.18
(Leu) 45.78 45. 48 34.39 25.92 20.16 23.18 13.33 8.71 2.71
(Tyr) 45. 69 35. 64 27.48 67.52 55.34 50. 83 26.77 6.62 4.08
(Phe) 41.76 33.94 37.68 28.75 28.27 24. 86 13.05 7.64 2.31
(Lys) 21.82 13.41 21.81 33.02 17.78 19.30 13.37 15.35 3.79
(His 16. 13 15.70 19. 68 19.78 15.52 23.93 14. 46 5.94 3.26
(Arg) 34.58 33.74 26.99 30.33 28.55 26.72 13.53 25.03 4.98
(Po) 37.04 38.56 35.54 52.63 16.25 6.51 11.56 16.41 1.62
214. 90 177.83 193. 14 160. 89 141. 24 148. 03 85.43 53.33 23.9
498. 25 459. 05 461. 65 460. 89 518. 84 367.17 237.15 228. 42 56. 06
/ (%) 43.13 38.74 41.84 34.91 27.22 40. 32 36. 02 23.35 42. 80
78.33 84.19 84. 47 59. 49 57.86 51.99 38.65 38.43 9.37
109. 90 96. 14 89.30 59. 60 67.48 74. 95 39.03 16. 95 11.13
87.45 69. 58 65. 16 96. 27 83.61 75. 69 39. 82 14. 26 6.39
3 %
1 2
8.33 10. 66 9.60 5.80 6.08 6.72 8.59 5.07 7.26
6.24 6.57 7.54 5.40 4.76 6.08 6.85 2.46 7.15
6.17 7.78 7.02 6.38 6. 60 7.40 9.37 8.83 3.71
7.39 7.68 8.70 7.11 5.08 7.44 7.71 11.75 9.45
311 3.20 3.45 2.82 2.53 3.01 3.60 20.70 3.67
2.64 3.22 3.29 3.17 2.55 3.49 4.01 10. 94 6. 48
2.45 1.78 2.35 2.87 1.23 2.21 2.73 0.68 1.77
7.07 7.09 7.38 6.37 5.13 7.16 8.49 3.53 5.78
2.07 0.91 2.07 3.17 0.58 1.79 1.57 3.41 4.91
5.80 3.95 4.51 0.9 3.99 6. %4 2.35 0.07 9.24
9.19 9.91 7.45 5.62 3.89 6.31 5.62 3.81 4.83
9.17 7.76 5.95 14. 65 10. 67 13.84 11.29 2.9 7.28
8.38 7.39 8.16 6.24 5.45 6.77 5.50 3.34 4.12
4.38 2.92 4.72 7.16 3.43 5.26 5.64 6.72 6.76
3.24 3.42 4.26 4.29 2.9 6.52 6.10 2.60 5.82
6.94 7.35 5.85 6.58 5.50 7.28 5.71 10. 96 8.88
7.43 8.40 7.70 11. 42 3.13 1.77 4.87 7.18 2.89
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,Mcllvaine ,OASIS
MCX SPE , (SrRv) ca 0.03 0.05u g/kg,
B 0.05 0.09ugkg 5 4 84.7% 105.1%,R3D

1.3% 14.9%(n=5)

Deter mination of Malachite green , Gentian Violet and Their Euco-Metabalites in Grascarp by
Liquid Chromatography-L inear lon Trap Mass Spectrometry
WU Xue'li , WU Yong-ning, ZHAO Yunfeng, YUAN Zong hui
(School of Veterinary Medicine, Huazhong Agricultural University , Hubei Wuhan 430070, China)

Abgtract : Objective A method has been developed for the determination of malachite green, gentian violet and their leuco-
metatolites in fish usng iotope dilution by liquid chromatogrgphy-linear ion trgp mass ectrometry. Method — After extraction
usng Mcllvaine bufer and acetonitrile , the extract was purified on an OASISMCX SPE column. The dfluent was andysed by LC
- MS/MSin the sect reaction nonitoring (SRM) node. Result  An averaged decigon limits (CQX) and detection capahility
(CB) o method were 0.03 0.05M g/kg and 0.05 0. 091 g/kg regectively. The average recoveries of five different fortified
fish sampleswere inthe range of 84.7% 105.1%; RSDswereintherangedf 1.3% 14.9%. Concluson The edablished
method is suitable for the determingtion of Mdachite green, Gertian violet and their leuco-metabolites in grasscap.
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