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Determination of auramine O in yellow croaker by Oasis PRIME HLB-high
performance liquid chromatography-tandem mass spectrometry
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(1. Anshan Institute for Food and Drug Control, Anshan 114001, China; 2. Technological Center of Shenyang Customs,
Shenyang 110001, China; 3. Liaoning Institute for Food Control, Shenyang 110001, China)

ABSTRACT: Objective To establish a method for determination of auramine O in yellow croaker by high
performance liquid chromatography-tandem mass spectrometry (HPLC-MS/MS). Methods The samples were
fully extracted by ethanol extract, and purified by Oasis PRIME HLB solid phase extraction column after
centrifugation at low temperature and high speed. The effluent was dried by nitrogen blowing and resolved, and then
analyzed by mass spectrometry. Results At the spiked concentrations of 1.5, 15.0, and 30 pg/L, the recoveries
ranged from 85.3%-94.8%. The relative standard deviation was 3.0%—7.2%, and the limit of quantitative of the
method was 1 pg/kg. Conclusion This method is simple, rapid, sensitive, and sensitive, which is suitable for the
qualitative and quantitative analysis of non-edible alkaline auramine O in yellow croaker.
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Table 1 Flow phase gradient elution procedure

BFE)/min+ A: 0.1%H R EEE /% B: 0.1%H BRKIE IR /%
0 70 30

3.00 70 30

3.50 10 90

5.50 10 90

6.00 70 30

8.00 70 30
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Table 2 Chromatogram parameters of auramine O residues
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Fig.1 Standard total ion flow chart
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Table 3 Linear ranges, standard curve, correlation coefficients, LOD, LOQ, and auramine O

el LG F/(mg/mL) BN Eps X REUP o H BR/(ng/kg) 7 B/ (ng/kg)

Tk i ¥ O 2.5~100 Y=1883.8X+1098.6 0.9997 0.3 1.0
F 4 WMEE O BINARE W EFHE ST R E R E (n=6)
Table 4 Recoveries and RSDs of auramine O (n=6)
1.5 pg/k 15.0 ng/k 30.0 pg/k
A e AT ng/kg ng/kg ng/kg
[T % RSD/% [ i %% RSD/% [EN & RSD/%
M4 R 87.8 7.2 85.3 4.9 94.8 3.0
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