#5124 517 W B 2 4 o iR A A Vol. 12 No. 17
2021 49 A Journal of Food Safety and Quality Sep. , 2021

%EE, ZiBE, ¥ &, HiEE, 9RE THW, R OF, oK, T, Y 4

(IR BRI E B, (LR & M 20 i e Al TR AR BT HRols, IR Rk B R L 68 b B e 4 o) T
AR HL, TrRS 250101)

H E: BN A SO (gas chromatography-tandem mass spectrometry, GC-MS/MS)Jl 5 22
LI F N BEG . Bk R ZOKIEfRIG, FCRREE . WARTULEIVIEE M, B0, HiFmasiesr
A, SR CBRIEML, KA SAHCOGS-RIRTTEL I TR I, WARk e it, SR WIBMEIKAE 5~500 ng/mL U [l
INZEME R AT (r > 0.999), 7 10,20, 40 pg/kg MIARAEACE T B DR R 89.4%~107.2%, AHXTHREMG 2 (relative
standard deviations, RSDs)}y 3.3%~7.1% (n=6), FiliFR Ky 0.25 ng/kg, RN 0.75 pg/kg. 451 ZJIriknikt
PREERTE . RV R . RBUE S . MEMREE R, PUTHRRRI0R, 38 G B LI FUM IR S AR IR (4 0
KR BALE LR, IR, SO - R I T ik

Determination of acrylamide in infant formula milk podwer by gas
chromatography-tandem mass spectrometry
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ABSTRACT: Objective To establish an analytical method for the determination of acrylamide in infant formula
milk powder by gas chromatography-tandem mass spectrometry (GC-MS/MS). Methods The samples were
dissolved in water, after the proteins were precipitated with zinc acetate and potassium ferrocyanide, centrifuged, the
supernatant was brominated and then extracted with ethyl acetate, the detection was carried out by gas
chromatography-tandem mass spectrometry, and the internal standard method was used for quantification. Results
The linearity of acrylamide was good at 5-500 ng/mL (r>0.999). The recoveries were 89.4%—-107.2% at the standard
addition levels of 10, 20 and 40 pg/kg with the relative standard deviations (RSDs) in the range of 3.3%—7.1% (n=6).
The limit of detection was 0.25 pg/kg, and the limit of quantification was 0.75 pg/kg. Conclusion The method has
the advantages of simple pretreatment, good linearity, high sensitivity, high accuracy and strong anti-interference
ability. It is suitable for the determination of trace acrylamide in infant formula milk powder.
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