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Determination of clenbuterol in pork by capillary electrophoresis

Li Chunyu

( Guizhou Product Quality Inspection Research Institute, Guiyang 550000, China)

Abstract; To develop a method for the determination of clenbuterol in pork ,high performance capillary elec-
trophoresis method was used. The experimental condition is as follows: buffer solution; 15 mmol/L phos-
phate buffer (pH =6.5) ; operating voltage : 25 kV; column temperature ; 25 °C ; detection wavelength; 200
nm. The linear range of clenbuterol is 0. 000 56 ~0.013 44 mg/mL(r =0.999 8), the average recoveries is
99.83% , and RSD is 1. 17% .

easy and accurate, which is a good way to determine the content of clenbuterol in pork.

The results showed that high performance capillary electrophoresis method is
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Fig. 1 Capillary electrophoresis chromatogram

(A reference substance; B: samples)

3.3 &MXAE

e % W O B S A% A5 WK 0.5 mL. 3 mL,
6 mL.9 mL 12 mL F 50 mL #2384, FH 2. 0 mL
10 mmol/L 1) £5 2 7 75, 19 A [F) ik B2 R 9IS WL,
FRRE 3.2 DU SR AN o AR BE (X)) SR A ps
X HR T AR (Y ) S A AR FRER P 01, 45 [l 15 7
FEY =0.357X +0.014 3,r=0.999 8, £ M4 Ju [ .
0.000 56 ~0.013 44 mg/ml.,

3.4 BREMKE

ERR W AR S AW, 2 BIFE O h 6 h,
10 h .14 h 18 h 24 h BRI , i 5% 04 T FR
TR TSR ) RSD {0 0. 1% , 1 B A i 7%
WAE 24 h NEGE
3.5 BEERR

2 R OGS HEE S TS, T R R 6 IR, Hi IR
IRTT R I E  I A e AR S5 R AR AR 1
RSD B4 0. 98% , ik & WX #% (A % FE LA
3.7 EMHERE

HEBFRURL ] —HERE S 6 0y, B0 2.5 g, 4% I
3.1.2 J5 ik oy i i A A S RO e . 4
SRR S ¥ & il 0. 013 mg/g, RSD
1. 17% 85 3RS0 w2 M R AT
3.8 IniEEIEKE

W A B AR (0. 013 mg/g) 6 ), B4
0.5 g KM AN RS aE . #% 3. 1.2 il
VW B R 4, 4 T 3.2 gk AR E L
SR 25 R BN [T 99. 83%
RSD 4 1.17% .
3.9 HEmillE

HEBRFR I 3 10 A R FE S 45 20 2.5 g, 43 Bt
3. 1. 275 s A VA A, e IR A i S
WsE T E AR D & &, S5 SRR — 1 &
N 1.37 x107° g S, HARPIAFES IR & A 5 e
Y,

4 i i

4.1 IEHEERNZE

AT EANF B, B2 LS B 5T
15 ~25 kV {ER N A HE R, 256 BN, 5
B R R AIG, seAC R oy B A A e R A
HL T, $h R S AR5 2 4 A sk [ 46 0, HLIg TR
Hile. LREHETEEMARESFZ IR,
PEFE 25 kV R AE TAEE,
4.2 ZmhikHki

ARSI BN R 52 v VR BE I pHL, SR
YESHO 4y B RE . 25 & BLLL 15 mmol/L
BERREL 2 il (W2 UM pH Ry 6. 5) 73 B e, FF



200 T & % &2 R

mo 2%

st A7y RETE A AT 1] IR B R 2R
4.3 ZMBABRENRMm

SCHG 5 B LR T AN R e B A WA £ 2% v
WERE , 4 R A W) 1 I 8 TR 6 22 o ok BE R v
TEREE o B E IR, (R LR B . O 1 I/ N
Ji5 A BE R AR EL AR, o AR R U, F 2 R 4%
G R O 15 mmol/L, tH I i

5 & it

FH 3 2008 208 HL 3k o 7 0 TR SE AR S
A i, B A MR , T AR SR >, B A5
PIE LA AR R, 38 F T4 A s fe
B I, LUE T O A S @ R A i

S 30k

(1] o, FAR, ROk T ShEIE & B A Atk

TR S TR R e R T]. TP EE
PAZER, 2003, 15(5) 441-445.
MIAO H,WANG R W, WU Y N. Progress on the
determination of clenbuterol residue in foods from
animal sources [ J ]. Chinese Journal of Food Hy-
giene, 2003, 15(5) .441-445.

[2] FEifpe, HRE RiRIR R P maEll].
RZE Tk, 2003(5) ; 42-43.

WANG H H, HUANG S ZH. To discuss the harm of
clenbuterol hydrochloride[ J]. Meat Industry, 2003
(5) . 4243.

(3] 7R, b, BRERREILAE sE B HF % A ey

SRS e A4 S L] vl e T8 A A 6 2% 3, 2003,
13(2) . 208.
LI F, JIN CH G. The application of detection of
clenbuterol residue in doping control by ELISA[J].
Chinese Journal of Health Laboratory Technology,
2003, 13(2) . 208.

(4] LAWTENCE J F, MENARD C. Determination of
clenbuterol in beef liver and muscle tissue using im-
munoaffinity chromatographic cleanup and liquid
chromatography with ultraviolet absorbance detection
[J]. J Chromatogr B, 1997, 696 291-297.

[5] FENTE C A, VAZQUEZ B I, FRANCO C, et al.
Determination of clenbuterol residues in bovine hair
by using diphasic dialysis and gas chromatography-
mass spectrometry [ J ]. J Chromatogr B, 1999,
726:133-139.

[ 6] GUYPA, SAVOY M C, STADLER R H. Quantita-
tive analysis of clenbuterol in meat products using
liquid chromatography electrospray ionization tandem
mass spectrometry [ J]. J Chromatogr B, 1999,
736 209-219.

EE®E T
FHEF(1977-) , TR, KAABE, WEFETT 0 8
Lioallle
E-mail; lichunyu000@ yeah. net
Li Chunyu, engineer, bachelor’ s degree, and his re-

search direction is food detection.





