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Determination of 6 zeranols residues in animal derived foods by liquid
chromatography-tandem mass spectrometry with isotope dilution
WANG Lian, WANG Xi-xi, ZHANG Xin-shen
(Chengdu Centre for Disease Control and Prevention, Sichuan Chengdu 610041, China)

Abstract; Objective To establish a method for determination of 6 zeranols residues in animal derived foods by liquid
chromatography-tandem mass spectrometry with isotope dilution. Methods  The sample was added isotope internal
standard and extracted using methanol. Methanol was nearly dried-up under nitrogen and the residue was dissolved with
ethyl acetate. After solid phase extraction of amino cartridge, the eluent was dried-up by nitrogen at 50 C. The analytes
were dissolved by the mobile phase and determined by liquid chromatography-tandem mass spectrometry. Results The
recoveries of analytes were 84.8% -103.6% , and the relative standard deviations of detection were 3.7% -8. 6% . The
limits of detection and quantification were 0.03-0.07 pg/kg and 0.10-0.24 pg/kg. Conclusion  The method is
sensitive, accurate and it can meet the determination requirements of 6 zeranols residues in animal derived foods.
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Table 2 MRM condition of zeranols and internal standard
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MRM chromatograms of 6 zeranols and internal standard
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Table 3 Regression equations, correlation coefficient, limits of determination, limits of quantification,

recoveries of samples and relative standard deviation of the method
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Simultaneous determination of aflatoxins B,, B,, G,, G, in beer by pre-column derivatization
ultra-performance liquid chromatography with fluorescence detector
ZHAO Jian, CHENG Li, HU Li-li, HE Jian, ZHOU Chun-yan, GAN Yuan
( Chongging Center of Disease Control and Prevention, Chongqing 400042, China)

Abstract; Objective A method of pre-column derivatization ultra-performance liquid chromatography with fluorescence
detector was developed for simultaneous determination of aflatoxins (AFB,, AFB,, AFG, and AFG,) in beers. Methods
The aflatoxins were extracted from beer samples by acetonitrile and cleaned up with multifunctional purification column to
remove the matrix interference. The purified solution was concentrated and dried with nitrogen. After derivatized by
trifluoroacetic acid, the aflatoxins were separated by reverse liquid chromatography (T3) with gradient elution and detected
by fluorescence detector (FLD). Results The linear ranges of each compound were wide, and relative coefficients were
between 0.999 2 and 0.999 6. The recoveries were within 90.47% -108. 17% , and the relative standard deviations
(RSDs) were between 0.97% -8. 13% . The limits of detected (LODs) of 4 aflatoxins were 0. 05, 0. 02, 0. 08 and 0. 02
wg/kg in beers, respectively. Conclusion The established method was sensitive, selective, accurate and simple for the
simultaneous determination of aflatoxins in beers.
Key words: Pre-column derivatization; ultra-performance liquid chromatography with fluorescence detector; beer;

aflatoxin; food contaminant; mycotoxin; food safety
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