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Determination of melamine in processed cheese by high performance liquid
chromatography-tandem mass spectrometry
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ABSTRACT: Objective To establish a method for the accurate and rapid determination of melamine in processed
cheese by high performance liquid chromatography-tandem mass spectrometry. Methods The melamine in the
sample was extracted with 2% trichloroacetic acid solution, protein was precipitated by lead acetate, and the n-hexane
was used for degreasing, then purified by CX solid phase extraction column. The samples were determined by high
performance liquid chromatography tandem triple quadrupole mass spectrometer and quantified by external standard
method. Results Melamine had good relationship with peak area in the range of 50-300 ng/mL, with the correlation
coefficient of 0.9999. The limit of quantification for melamine was 10 pg/kg. The average recoveries ranged from
81.4%—103.2% at the spiked levels of 10, 50, 100 and 200 pg/kg with the relative standard deviation of determination
results less than 7% (n=6). Conclusion This method is simple, quantitatively accurate and economical, and is suitable
for melamine determination in a variety of processed cheese products, such as children's cheese.
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Fig. 1 Total ion flow chromatogram of melamine standard solution
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Fig.2 Standard working curve of melamine
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Table 2 Recoveries and Precision results of melamine(n=6)

FE AR -/(ugkg)  FIIENEER/%  RSD/%
10 90.1 6.1
50 81.4 4.2
T T
100 103.2 1.5
200 93.7 1.9
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