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liquid chromatography-tandem mass spectrometry

DING An-Bang', XIONG Xiao-Hui*", SHI Zu-Hao', LU Li-Xia’, SHI Xin-Ping’, WANG Kai-Yin'

(1. The Sate Light Industry Food Quality Supervision and Detection Station, Nanjing 210009, China;
2. College of Food Science and Light Industry, Nanjing University of Technology, Nanjing 210009, China)

ABSTRACT: Objective To develop a method for determination of dimethyl yellow in bean products by high
performance liquid chromatography-tandem mass spectrometry (HPLC-MS/MS). Methods The dried tofu samples
were extracted with acetonitrile by ultrasonic extraction, and separated by Thermo C;3 Acclaim RSLC column using
acetonitrile water (85:15, V:V) as mobile phase for isocratic elution. Mass spectrometry (ESI+) used multiple
reactions monitoring to identify the quantitative ion and qualitative ion of dimethyl yellow. Results This method
could complete the separation and analysis of dimethyl yellow within 5 min. The dimethyl yellow had a good linear
relationship in the range of 10~500 pg/L. The recoveries spiked at 3 levels of 50, 100 and 200 pg/L were ranged from
90.2% to 94.2% with relative standard deviations (RSD) of 0.926% (n=9), and the limit of detection (LOD) for the
dimethyl yellow was 0.4 pg/kg. Conclusion The proposed method is rapid, accurate and sensitive, which is suitable
for detecting dimethyl yellow in bean products.
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Fig. 1 Chromatogram of standard solution
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Fig. 2 Chromatogram of the dried tofu extraction
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Fig.3 Chromatogram of the spiked dried tofu matrix
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Tablel Spiked recoveriesof dimethyl yellow in dried tofu samples(n=3)
/ug /ug + ) /ug /% 1%
1 0 1 0.902 90.2
2 0 1 0.924 92.4 91.2
3 0 1 0.910 91.0
4 0 2 1.864 93.2
5 0 2 1.852 92.6 92.9
6 0 2 1.858 92.9
7 0 4 3.768 94.2
8 0 4 3.734 93.4 93.7
9 0 4 3.744 93.6
R2 BEES
Table2 Resultsof relative standard deviations (RSDs)
(ng/ke) (ng/kg) RSD(%)
1 2 3 4 5 8 9
2.816 0.926
2.788 2.856 2.844 2.842 2.794 2.81 2.826 2.796 2.792
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