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Determination of L-hydroxyproline in hydrolyzed animal protein based on alkaline ydrolysis
YANG Qing-hua, SHI Yu-kun, SHI Yi-lan
(Nantong Center for Disease Control and Prevention Jiangsu Nantong 226000, China)

Abstract; Objective To establish a method based on alkaline hydrolysis for determination of L-hydroxyproline ( L-
Hyp) in hydrolyzed animal protein, in which NaOH solution and polytetrafluoroethylene ( PTEF ) hydrolysis tube with
cover were used. Method The sample was hydrolysed by 6 ml 2.5 mol/L NaOH soultion in 10 ml hydrolysis tube and
heated in the oven at 110 C for 2 h. The hydrolysate of L-Hyp was oxidized by chloramine-T and then reacted with
paradime thylaminobenzaldehyde to generate red complex. The absorbency was determined at (558 +2) nm. Results

Under the optimal conditions, the calibration curve was linear in the range of 0-10 pg/ml with detection limit of 1. 35 pg/g,
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and the relative standard deviation (RSD) was 1.0% -2.3% . It was effective in the determination of L-Hyp in milk and

dairy products with recoveries of 88. 7% -96% . Conclusion Compared with acidolysis, the alkaline hydrolysis had more

simple experimental procedure, fewer measurement time, highly sensitive and reproducible with consistency.

Key words: Alkaline hydrolysis; L-hydroxyproline; hydrolyzed animal protein; pectrophotometry; adulterant
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Figure 1  Compare of acidolysis with alkaline

hydrolysis efficiency
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Table 1  Results of precision and recovery of L-Hyp in samples

B Pl JbR R g/
WA/ (mg/kg) RSD/% (mg/kg) %

Wik A H — 27.3 91

afi 4 15 AR — 26.6 88.7

2 3 30.8 2.3 59.6 96

R 28.7 1.0 56.9 94
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Determination of nitrofuran metabolites in aquatic products by high performance liquid
chromatography tandem mass spectrometry with solid phase extraction
CHEN Jian-gang, BAI Yan-ling, LIANG Su-dan, HU Xiao-ling, ZHANG Yan
(Zhuhai Center for Disease Control and Prevention, Guangdong Zhuhai 519000, China)

Abstract; Objective
(AMOZ) , furaltadone (SEM) , nitrofurazone ( AHD) and furazolidone ( AOZ) in aquatic products was developed by solid-

The method for determination of metabolites of four nitrofuran antibiotics, nitrofurantoin

phase extraction coupled with liquid chromatography tandem mass spectrometry ( LC-MS/MS). Methods Samples with
isotope internal standard solutions were hydrolyzed by HCI and derivatized with 2-nitrobenzaldehyde. The analytes were
cleaned up on HLB solid-phase column and eluted with ethyl acetate, then evaporated and dried with nitrogen gas. The

extract components were separated and gradient eluted on a XTerra ® C column with acetonitrile-5 mmol/L ammonium
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