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Deter mination of Malachite green , Gentian Violet and Their Euco-Metabalites in Grascarp by
Liquid Chromatography-Linear lon Trap Mass Spectrometry
WU Xue'li , WU Yong-ning, ZHAO Yun-feng, 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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Relationship Between Depression and Obesity Among Children in Beijing
WANG Xiao-gui , LIU Zheng, CAO Ruo-xiang, PAN Yong-ping, JIAO Xinrran,
PAN Hui , LIU Ai-ling, ZHANGQian, LI Yanping
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050, China)

Abgract : Objective To explore the rdaionship between depresson and obesity among children in Beijing 9 as to provide

irformationfor prevention of childhood obesty. Method 3886 children aged 9

10 years were recruited by multi-sage
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