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Abstract : Objective An analytical method based on high performance liquid chromatography-tandem mass spectrometry

Methods

was developed for the determination of perchlorate in dairy products.

V/V),

Samples were extracted with 1% acetic

acide-acetonitrile solution (1: 2, and the extract was then cleaned up on an solid-phase extraction ( SPE)

cartridge and separated on a IC-Pak™ Anion HR column (4.6 mm x75 mm, 6 wm) by using acetonitrile and ammonium
acetate solution (60:40, V/V) as mobile phase. The analytes were determined by high performance liquid chromatography-
tandem mass spectrometry ( HPLC-MS/MS) with electrospray ionization source in multiple reaction monitoring ( MRM ).

The internal standard calibration was used for quantification. Results Good linearity was observed in the range of 0.1 to

10. 0 wg/L. The limit of quantitation of the established method was 1. 0 wg/kg in milk and 3. 0 pwg/kg in milkpowder. The

recovery rate of perchlorate was 87. 6% -122. 0% at three spiked levels in deferent samples, with relative standard deviation

of 2.0% -10. 0% . Conclusion The method was sensitive, accurate, and suitable for the analysis of perchlorate in dairy

products.

Key words: Perchlorate; solid-phase extraction; isotope; high performance liquid chromatography-tandem mass

spectrometry ; dairy products; test
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Figure 1

MRM of perchlorate in milk at the spiked level of 1.0 pg/kg
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Determination of salidroside in health food by high performance liquid chromatography
TAN Ying, NI Zhu-nan, HU Zheng-yan, ZHANG Jing, WANG Zhi-yuan, TANG Jun
(Zhejiang Center for Disease Control and Prevention, Zhejiang Hangzhou 310051, China)

Abstract: Objective To improve the high performance liquid chromatography method for quantitation of salidroside in
health food. Methods The solvent and chromatography condition were optimized according to the determination of
standard and extracted samples. Results Salidroside content exhibited a linear relation within 1.305-130. 5 wg/ml using
50% methanol as solvent. The regression equation was y = 7.377395 x 10 > x + 0. 1873961 (r =0.999 9) and the
detection limit was 0. 015 mg/g. Furthermore, the average recoveries were 92. 1% -98. 4% , and the RSD was 1.98% -

3.26% . Conclusion This method was simple, accurate and reliable for determination of salidroside in health food.
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