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Rapid screening of maleic acid in starch matrix by ion mobility spectrometry
WANG Jie, LUO He-dong, LI Ping, ZHANG Can-wen, JIA Yu-zhu
( College of Biology Engineering, Jimei University, Fujian Xiamen 361021, China)

Abstract; Objective A method was developed for the rapid screening of maleic acid in starch matrix by electrospray

ionization-ion mobility spectrometry ( ESI-IMS). Methods The samples were extracted by ultrasound with 80% methanol
and diluted with methanol, then the supernatant was filtered with 0. 22 pm microporous membranes. The IMS was operated
in the negative mode at ambient pressure using ESI as the ionization source and dry, clean air as drift gas and the analytes
were quantified by the matrix-matched external method. Results The calibration curves showed good linearity within the
range of 5-50 pg/ml with the correlation coefficients (r) of 0.998 3. The limits of detection (LODs) of maleic acid in

starch matrix was 2 wg/ml, and the limit of quantification (LOQs) was 5 pg/ml. The average recoveries of maleic acid in

starch matrix at three spiked levels (5.0, 10.0, 50.0 mg/L) were 87.5% -96. 0% with the relative standard deviations

—543—

(RSD) of 3.58% -7.07% . Conclusion

method for the analysis of maleic acid in starch sample.

The method is simple, rapid and feasible, and could be applied as a screening

Key words: Ion mobility spectrometry; maleic acid; starch; screening; illegal to add; food safety
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Figure 2 Calibration curve of maleic acid at

different matrix solvents
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Table 3 Recoveries and relative standard deviations

of maleic acid in cornstarch matrix

W/ (mg/L)  WREME/ (mg/L) IR/ % RSD/ %
5.00 4.37 87.5 7.07
10. 00 9.14 91.4 6.21
50. 00 48.01 96. 0 3.58
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Table 4  Accuracy of test results
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Figure 5 IMS chromatogram of maleic acid in a starch sample
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Simultaneous determination of 17 illegally added drugs in auxiliarymemory
improving health food by HPLC
LUO Da-long, WANG Hua
( Wuzhou Institutes for Food and Drug Control, Guangxi Wuzhou 543002, China)

Abstract; Objective

To establish a method for determination of 17 illegally added drugs in memory improving health

food with the formulas of oral liquid, pills, soft capsule by high performance liquid chromatography. Methods Samples in
different dosage formulas were extracted with 50% methanol by ultrasonic and cleaned up with C,; SPE cartridges, then
separated ona Anccliaim™ Mixed-Mode WCX-1 HPLC column with a mobile phase of 100 mmol/L sodium dihydrogen
phosphate solution-acetonitrile for gradient elution, and quantified with external standard with photodiode array detector
method. Results The calibration curves of the 17 chemical drugs with in appropriate concentration ranges showed a good
linearity with high correlation coefficients. The average recoveries were from 85% to 120% with RSDs of 0.8% -4. 8% .
The detection limits of the 17 chemical drugs ranged from 10 to 40 wg/ml. Conclusion This method is simple, accurate
and rapid. It could be used for simultaneous determination of 17 illegally added drugs in health food in the formulas of oral

liquid, pills, soft capsule, and is suitable for confirming 17 illegally added drugs in memory improving health food.
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