S T2 B - e RO 1 1 T E R D -

—517—

[20]

[21]

by multiplex real-time RT-PCR using a 3’-minor groove binder- [22] k@i, XS, RT-PCR J7 B 46 90 D1 28 hif ik o K69 35 19 iF 9%
DNA probe[ J]. BMC Infectious Diseases,2005,6(9) :1-6. [J]. & &Rl ,2008,29(5) :347-351.

5 R, RIBEDY . 2 F PG RT-PCR [/ I 460 GT 7 [23] W)~ 4, Be4r, sk EiE 45, JT RT-PCR LA A f i ik vo ke
HIGIT AL v g 38 77 vk M a2 [T ] o OB 3 80 24 4R, WEE[T]. &5 5 kKTl ,2004,30(12) :106-111.
2011,27(4) :311-315. [24] Marshall J A, Bruggink L D. Laboratory diagnosis of Norwalk
ISO/TS 15216-2. Microbiology of food and animal feed-Horizontal viruse[ J]. Clin Lab,2006,52(11) :571-581.

method for determination of hepatitis A virus and norovirus in food [25] giEE,BUEF, SCRE & St 2¢ 9 PCR A I BC 78 9% 2 1Y

NAWFFELT]. 52 TP 25 %+, 2008 ,15(3) :889-890.

using real-time RT-PCR-Part 2: method for qualitative detection

[$7.2013.

BB ARE F &

(L RBEEREHER, K 7N

ST IR - v RO (5L T 2 B AR T -l

B, eRn’ AERL,AERR L 2R RAR

510006; 2. # )| 48 B X &R b & # e, R FRYl 518040)
W E:EW AR TEHIERRSHMRMEHE(HPLOME LA E T a-b s TwHiy k. HE ZHFY
RAHRBE 5% Lo RIEHARI 30 min, RBREF pH £ 11.0 5 A T B3 47 F B, 3 Bk m 2ok 4 N, ok
F. ZB2FEARE,T0.45 um BG4 HPLC o a-3 4%, A48 A TH-0.02 mol/L B B — S.47 %
# (22:78,V/V) , Discovery C ;4 (150 mm x4.6 mm,5 pum) ,4£i& 30 C, &M 3 K 210 nm, #A4F 20 pl, R £
0.02 ~1.00 mg/ml & B A ,a-A i @GR REHEEE R RIF(r=0.9997), ol f iz TR 3 A 0.68 F=
2.27 peg/ml, ikt H IR A 1.38 pg/s. A& 0.04.0.40 F2 2.00 mg/g 3 Ak MK T o9 mAr m ok & % 98% ~
116% , 7 kA5 EE RSD % 0.16% ~1.79% , &t EH: B AR AR, EHERHEEZSTH L, EA TS
BFE P a- s s B e ki

KW : 7 TH; 20 DBE; el ARE; R&B%4A; WA

FE 4 %S :R155.5;58532 XEttREAD A X EHE:1004-8456(2015) 05-0517-04
DOI.10. 13590/j. cjth. 2015. 05. 007

A new method for the extraction and determination of alpha solanine in potatoes
SHAO Hui-kai, QIU Fen, HE Jia-ping, MAO Shan-shan, LI Kang, ZHAO Ling-guo
(School of Pharmacy, Guangdong Pharmaceutical University, Guangdong Guangzhou 510006, China)

Abstract; Objective To develop a new method for rapid determination of alpha solanine in potatoes. Methods The
homogenized potato sample was eluted with 5% acetic acid aqueous solution for 30 min, and it was then extracted by
isobutanol. The extraction solution was evaporated by nitrogen. Subsequently the residue was redissolved in methanol and
analyzed by HPLC after filtration. Separation was obtained by Discovery C column (150 mm x4.6 mm, 5 pm) and
mobile phase of acetonitrile-0. 02 mol/L potassium dihydrogen phosphate (22 :78, V/V) with flow rate of 1.0 ml/min.
The detection wavelength was set at 210 nm and the temperature was 30 C. Results Good linearity was obtained for alpha
solanine within the range of 0. 02-1. 00 mg/ml, and the r was 0. 999 7. The limit of detection (S/N =3) and the limit of
quantification (S/N =10) were 0.68 and 2.27 pg/ml. The average recoveries of different concentration levels were
between 98% and 116% . The relative standard deviations ( RSDs) ranged from 0.16% to 1.79% . Conclusion This
method is fast, simple, precise and it is feasible for the determination of alpha solanine in potatoes.

Key words: Isobutanol; extract; potato; alpha solanine; solanine; food safety; measure
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a‘r‘asi E:BM ASEH TERIOMNIRD PRGN Tk, FiE AR RHEMEE BLHBE T R
EOANABERALHE, NEALH R ERTELLEENZ LS P EAG A ET, R &4 . % % (GBW 10023-
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RSD<2.51% ., BHKMEAAZFRATHMEE, HBBRAEL ASFREMRTRAFRE, TERATXISRBHER
AT AR R kAR R R AR ER,EATAHAENSAS R LGS T RLERFHAKK,EA
THEABEZD HREEEH AEENSERLHSE, i BHME TALEZEATRIE SR RF RGN
S BT RE R AR R B TR AE B TR A AR R AR
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The comparison of 3 pretreatment methods for total arsenic determination
by with atomic fluorescence spectrometry in food
AN Jian-bo, SHEN Ne-min, ZHANG Yi-wei, ZHAO Gui-peng, LIU Rui-xiao, HAN Bei
(Xi’an Center for Disease Control and Prevention, Shaanxi Xi’an 710054, China)

Abstract . Objective To establish an accurate, reliable and stable method for determination of total arsenic in food.
Methods Fish, seaweed ( GBW 10023-GSB-14) , rice (GBW 10010) and chicken ( GBW 10018) were selected as food
samples, which were pretreated by wet digestion, microwave digestion and dry ashing respectively, and determined by
hydride generation atomic fluorescence spectrometry. Results The total arsenic results of dry ashing were 3. 18 £0. 052,
27.01 £0.063, 0.104 £0.002 and 0. 115 +0. 004 mg/kg which were in the range of reference values. The recovery rates
were 93.7% 98.5% , and the RSD was below 2. 31% . The results of wet digestion were 3. 12 +0. 041, 26.93 £0.072,
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