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Deter mination of zearalenon residue in corn oil by ultra performance liquid
chromatogr aphy-mass/mass spectrometry

WANG Wei, CUI Yong, ZHANG Guan-Ying, LIU Si-Jie"

(Jilin Provincial Center for Disease Control and Prevention, Changchun 130062, China)

ABSTRACT: Objective To establish a method for determination of zearalenon in corn oil by ultra performance
liquid chromatography-mass/mass spectrometry(UPLC-MS/MS). Methods The samples were extracted by
ultrasonic with acetonitrile, purified with immune affinity column, separated by Waters ACQUITY BEH column (2.1
mmx100 mm, 1.7 pm) with the gradient elution using the mobile phase of acetonitrile and 0.1% ammonia. Negative
ion mode scanning and multiple reactions monitoring (MRM) were used in MS, and internal standard method was
used for quantification. Results Zearalenon had a good linear relationship in the range of 2~100 pg/L. The
recoveries were ranged from 90.2% to 105.1% for the zearalenon residues with 3 spiked levels of 5, 20, 80 pg/kg, and
the relative standard deviations (RSD) were 1.66%~3.50%. The detection limit was 1.0 pg/kg, and the limit of
quantification was 3.0 pg/kg. Conclusion The method is accurate, sensitive and reliable, which is suitable for the
determination of zearalenon residue in corn oil.
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Fig.1 Chromatograms of zearalenon standard(A: 0.1%NHj-acetonitrile; B: 0.1%NH;-methanol)
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Fig. 2 Chromatograms of zearalenon standard(A: '*C zearalenon quantitative ion; B: zearalenon qualitative ion;

C: zearalenon quantitative ion; D: TIC)
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