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Abstract; Objective

An ultra-high performance liquid chromatography-tandem mass spectrometry method was developed
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and validated for the analysis of aflatoxin M,in milk. Methods

Samples were extracted and cleaned by SPE cartridge.

Extracts were analyzed for aflatoxin M, by LC-MS/MS in a single injection with positive electrospray ionization ( ESI) mode for

aflatoxin M,. Results Recoveries were 94. 8% -98. 2% in the range of 0. 1-10. 0 ng/ml with RSDs less than 3. 87% . The

limit of quantification was 0. 005 wg/kg. Conclusion This essay provides an effective way to detect aflatoxin M, in milk.

Key words: Milk; Aflatoxin M,; ultra high performance liquid chromatography-tandem mass spectrometry; food

contaminant; detection method
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Table 2 Precursor ion, product ion,cone, CE of aflatoxin M,
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Figure 2 Chromatogram of aflatoxin M,
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Detection of perchlorate in tea by ultra high performance liquid chromatography
with tandem mass spectrometry and isotope dilution method
YANG Jie, WANG Yu-xin, CHEN Da-wei, ZHOU Shuang, FANG Cong-rong, ZHAO Yun-feng
( China National Center for Food Safety Risk Assessment, Beijing 100021, China)

LI Yu-zhe,

Abstract: Objective

To establish a method for the determination of perchlorate in tea by ultra high performance liquid
chromatography and tandem mass spectrometry. Methods The perchlorate residue in tea was extracted with 0. 2% acetic

acid, and the supernatant was cleaned up with Carb SPE, the detection was performed by ultra high performance liquid

chromatography tandem mass spectrometry with internal standard method for quantitative. Results The calibration curve

was linear in the concentration range of 0. 25-50 pg/L (/% =0.999 6) , the recovery was in the range of 95. 6% -120. 0% ,
the relative standard deviation (RSD) was in the range of 1.9% -17.5% , and the limit of detection of perchlorate was 2.5
pg/kg. Conclusion The method is suitable for the determination of perchlorate in tea with more simplicity, accuracy and

high sensitivity.
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