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Determination of four eugenol derivatives in aquatic products by SPE-HPLC-FLD
GAO Ping, HUANG He, LIU Wen-xia, HUANG Guo-fang, LI Zhi-qing, YANG Jia-li, CHEN Huan
(National Marine Products Quality Supervision and Inspection Center ( Zhanjiang) ,

Guangdong Zhanjiang 524094, China)

Abstract; Objective A method was developed for the simultaneous determination of four eugenol derivatives residues
(‘eugenol, isoeugenol, methyl eugenol, methyl isoeugenol) in aquatic products by solid-phase extraction-high performance
liquid chromatography with fluorescence detection. Methods The samples were extracted by acetonitrile. The extracted
solutions were cleaned up by neutral alumina coupled with C,4 solid-phase extraction column. The target compounds were
separated on a reversed phase C,; column using methanol-acetonitrile and 1% acetic acid as mobile phase, detected by the
fluorescence detector at an excitation wavelength of 280 nm and an emission wavelength of 320 nm. External standard
method was applied for quantitative analysis. Results The calibration curves of four eugenol derivatives showed good
linearity within their respective linear ranges and high correlation coefficients (r>0.999). The limits of detection and the
limits of qualification were 3.0-6.0 and 10.0-20.0 wg/kg, respectively. The average recoveries were in the range of
74.7% -103. 0% with the relative standard deviations ( RSDs) of 2. 6% -8. 1% . Conclusion The method was simple,
highly sensitive and practical. It was suitable for the determination of eugenol, isoeugenol, methyl eugenol and methyl
isoeugenol residues in aquatic products.
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Figure 1  Standard chromatogram of four eugenol derivatives
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Table 1  Regression equations, linear ranges, correlation coefficients, LOD and LOQ
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Figure 2 Blank sample chromatograms and spiked sample chromatograms
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Table 2 Average recoveries and precision of samples
[EEIERILD BHE £ 1183 g
415 eI T RSD 340 RSD 340 RSD
/(ne/ke) W/ % /% /% /% W%/ % /%
20 88.3 5.3 81.5 6.7 91.9 5.5
T &y 50 92.2 4.1 80.9 3.4 88.9 6.7
200 97.6 6.1 93.4 3.7 98. 6 3.0
10 86.7 7.7 79.5 2.7 76.0 2.9
ST & 25 82.5 8.1 77.6 4.5 74.7 7.4
100 83.9 2.6 80.5 3.4 81.4 3.4
20 87.9 4.1 84.3 4.0 103.0 2.7
38T 7 50 96.2 4.7 86.0 2.6 93.2 4.6
200 99.5 6.4 98. 4 6.1 97.7 2.0
10 89.7 3.7 85.8 7.0 92.5 6.7
38 5 T 75 1y 25 91.9 4.0 82.9 3.3 88.0 7.5
100 97.3 6.6 95.6 5.2 96. 4 2.8
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Table 3 Comparison of different detection method of eugenol derivatives in aquatic products
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Application and discussion of the vacuum acid-driven system for heavy metal detection in foods
SUN Qiang, ZENG Jing, YANG Ai-lian, YU Shuang, HUANG Wei-dong, YANG Yun-fen, WU Li-jun

(Ezhou Center for Disease Control and Prevention ,

Abstract; Objective

traditional acid-driven with efficient vacuum acid-driven method for heavy metal detection.

7 typical categories were detected by graphite furnace atomic absorption method for lead,

nickel ,
between two acid-driven methods ,

Compared with traditional method,

traditional acid-driven and vacuum acid-driven method were applied. Results

and the RSD of vacuum acid-driven method was 0.04% -0.95% .

Hubei Ezhou 436099, China)

To improve the efficiency of digestion of the sample and explore the possibility to replace the

Methods

3 samples of

cadmium, copper, chromium and
There was no significant difference

Conclusion

the vacuum acid-driven method could effectively reduce the digestion time as well as

achieve better precision and accuracy, and it could be used for heavy metals detection.

Key words: Vacuum catch acid-driven;

spectrometry ; detection; food contaminant
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