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Determination of melamineresiduesin eel by high performanceliquid
chromatography
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(Longyan Entry-Exit Inspection & Quarantine Bureau, Longyan 364000, China)

ABSTRACT: Objective To develop a method for the detection of melamine residues in eel by high
performance liquid chromatography. Methods The sample was extracted with 1% trichloroacetic acid by
ultrasonic extraction, degreased through liquid-liquid distribution with methylene chloride saturated by 1%
trichloroacetic acid, enriched and purified by mixed cation exchange column. SHISEIDO CAPCELL PAK CR
(1:4) mixed liquid chromatographic column was used for separation, and DAD detector was used for
determination. Results The correlation coefficient in the range of 0~25 pg/mL was 0.9999. The recoveries of
three different concentration (2.0, 4.0, and 10.0 mg/kg) were 94.0%, 95.3%, and 99.5%, respectively. The
relative standard deviations (RSD, n=6) were 2.73%, 3.71% and 5.79%. The limit of detection was 1.55 mg/kg.
Conclusion  All the parameters conform to technical specificationsof GB/T 27404-2008 “Criterion on quality
control of laboratories-chemical testing of food”.
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Fig. 2 Retention time chromatograms of melamine with ion
pair chromatography
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Fig. 1 Chromatograms of samples with addition of standards
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Tablel Resultsof test for precision and recovery (n=6)
W/ (mg/kg) w/( mg/kg) 1% /% RSD/%
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3.613.853.82 90.296.295.5
4.0 95.3 3.71
4.043.623.74 10195.593.5
10.210.69.75 10210697.5
10.0 99.5 5.79
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