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Detection of dissociative o-tyrosine in electron beam irradiated seafood by
high performance liquid chromatography
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ABSTRACT: Objective To establish a method for the determination of o-tyrosine in irradiated seafood by
high performance liquid chromatography (HPLC). Methods The sample was homogenized with 0.1% formic
acid, the ultrasonic bath and centrifugation were followed. Then the resulting supernatants were treated with
acetone at —20 “C for 2 h and centrifuged again. After evaporation of acetone from supernatants, the remaining
solution was dried freeze. Finally, the powder was collected, reconstituted in formic acid and detected by HPLC
analysis with external reference method. For HPLC separation, Aglient ZORBAX Eclipse-C;3 column was used
with a flow rate at 0.8 mL/min, mobile phase: methanol-0.1% formic acid in Milli-Q water, and the
fluorescence detector was set at Aex275 nm and Aem305 nm. Results The recoveries of O-tyrosine at the
spiked amounts of 50, 200, and 500 pg/kg were 72.20%~85.68% with RSD value between 1.716% to 9.926%.
Conclusion This method can be applied to detect O-tyrosine in electron beam irradiated seafood. The content
of dissociative O-tyrosine in some seafood was metapenaeusensis>lateolabrax japonicas> scallop.
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Fig. 1 Liquid chromatogram of O-tyrosine standards
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Tablel Resultsof precision test (n=6)
/ng
O-tyrosine
1 2 3 4 5 6 Average/ng RSD/%
Lateol abraxjaponicus 114.589 106.731 116.554 114.589 112.625 114.589 113.280 3.141
Metapenaeusensis 41.898 43.862 41.898 39.933 41.898 39.933 41.570 1.350
Scallop 58.514 65.558 65.262 60.182 61.387 62.345 62.208 2.549
*2 #&, EEIN. FEIGPE SRR INFREI R FIE X FRE R ZE (n=3)
Table2 Recoveriesand RSDsof o-tyrosinein real samplesby LC-FLD (n=3)
(%) (%) (%) (%) (%) (%)
HPLC-FLD
50 pg/kg 200 pg/kg 500 pg/kg
Lateolabraxjaponicus 72.20 6.573 76.63 1.716 79.31 3.072
Metapenaeusensis 82.08 9.926 82.56 3.430 84.40 9.072
Scallop 85.29 3.803 80.99 5.782 85.68 9.214
#* 3 BRKERDPHDEEEESE(=3)
Table3 Content of o-tyrosinein seafood (n=3)
ng/kg ng/kg
Lateolabraxjaponicus 53.514 65.558 65.262 61.445 5.609
Metapenaeusensis 128.342 114.589 98.872 113.935 14.746
Scallop 30.110 41.898 43.862 38.623 7.438

10 kGy .
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