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Foreword

This standard is drafted according to GB/T 1.1—2009 principle.

Some parts of the standard may have relationship with some patents. The release department have
no responsibility to recognize these patents.

This standard was proposed by and is under the charge of the Certification and Accreditation Admin-
istration of the Pepople’s Republic of China.

This standard was drafted by ShangHai Entry-Exit Inspection and Quarantine Bureau of the Pepople’s
Republic of China,Chinese Academy of Inspection and Quarantine.

The main drafters of this standard are HanlLi, DengXiaojun, YiXionghai, PengTao, ShengYonggang,
Fanxiang, ZhaoShanzhen.
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Determination of dimethy fumarate in foods for export

1 Scope

This standard specifies determination of dimethyl fumarate (DMF) in food for export by GC/MS.

This standard is applicable to the determination of dimethy! fumarate (DMF) in food such as pork
tin,moon cake, milk powder,soy milk, spices,grape and spices powder so on.

2 Normative reference

The following normative documents contain provisions which, through reference in this text,consti-
tute provisions of this standard. For dated references, subsequent amendments to, or revisions of
any of these publications do not apply. However parties to agreements based on this standard are en-

couraged to investigate the possibility of applying the most recent editions of the normative docu-

ments indicated below. For undated references, the latest edition of the normative document
referred to applies.

GB/T 6682 Water for analytical laboratory use—Specification and test methods
3 principle

Dimethyl fumarate residue in food is extracted with ethyl acetate. The concentrated solution was

cleaned by SPE column of N-Alumina and Carb. The elution is determined by GC/MS using external
standard method.

4 Reagents and materials

All the reagents used should be analytically pure unless otherwise specified. “Water” is first class
water.

4.1 Methanol:HPLC grade.

4.2 Ethyl Acetate;Chromatographic purity.

4.3 Anhydrous sodium sulfate:Dried at 650 C for 4 h,cool to room temperature in a desiccator and
store In sealed container.
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4.4 Envi-carb column:500 mg,3 mL or equivalent.
4.5 N-Alumina column:1 g,3 mL or equivalent.
4.6 Dimethyl fumarate standard (C;HgzO,,CAS € 624-49-7) : Purity=>98%.

4.7 DMF standard working solution: Accurately weight DMF, dissolved with methanol to form a
standard stock solution of 1.0 mg/mL in concentration, be stored at — 18 C, assign a shelflife of

12 months.
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4.8 DMF working standard soldtions;Then dilute the standard stock solution with methano!l to form

the standard working solution o* 10.0 ug/mL in concentration,be stored at —18 T.assign a shelflife

&

of 6 months.

5 Apparatus and equipment
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5.1 Gas chromatography-mass ispectrometry(MSD) equipped with electron impact ionization.
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5.2 Tissue triturator.

5.3 Balance,sensitivity is 0.01 g _an-a"'bfooo 1 g

/

5.4 Vortex mixer.

5.5 Rotary evaporator.
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5.6 Plastic centrifuge tubes with cap:50 mL.
%

5.7 Centrifuger. Not below 8 060 _;/min.

a—_— = e pn —m _ _ .
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5.8 Equipment for SPE clean.

6 Procedure

6.1 Sample preparation and storage

6.1.1 Pork tin,moon cake and grape

About 500 g prepresentative samples should be taken from all samples, and cut into mince and
homogenized. The mixed to produce homogenous samples, and put in a clean container which is

sealed and labeled.
8



SN/T 3623—2013

6.1.2 milk powder,soy milk and spices powder

About 500 g prepresentative samples should be taken from all samples, homogenized and put in a
clean container which is sealed and labeled.

6.2 Storage of test sample

Pork tin,moon cake and grape were stored at —18 C. Soy milk was stored at 0 C ~4 C. Milk pow-
der and spices powder should be stored in room temperature. In the course of sampling and sample
preparation, precaution should b& taken to avoid contamination or any factors which may cause the

j

change of residue content. !
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7 Procedure //

e

7.1 Extraction l/// o

Weigh about 5 g (accurate to 0! 01 g) of the test sample into 50'{mL plastic centrifuge tubes, add
15 mL of ethyl acetate and vortex centr:fuge for 5minin 8 000 r/ mln and transfer the supernatant to

- — — - wrocesrsbip T

a 150 mL glass the add another 15 mL of ethyl ;cetate mto the tubes with residues, centrifuge and

Combine the extracted solution, Thenevaperatlon the solution” to 2 mL by rotary evaporator and wait
for cleaning. | '

1.2 SPE cleanup

N-Alumin SPE column is conn?cted Wlth Carb SPE column that 1S contaln Anhydrous sodium sulfate

with 1 cm high, then condition with 5 mLf thyl acetate,!,sample and collection, and elute with 3 mL
ethyl acetate, Constant volume“‘to o mL and wait for determmatlon by instrument.

S
7.3 Determination { -

7.3.1 GC operation conditions

GC operation conditions is as following:

a) Column:HP-5MS capillary column,30 m X 0.25 mm X 0.25 um,or the equivalent;
b) Temperature program:50 C for 1 min,8 T /min to 300 C for 5min;
c) Carrier gas:Helium,purity ==99.999% ,flow rate:1.0 mL/min;

d) Inlet temperature:250 C;
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e) Injection mode:Splitless,open split valve at 0.75 min;
f) Injection volume:1 uL;

7.3.2 Mass operation conditions

MS operation conditions is as following:

a) Interface temperature;280 T ;

b) lonization source:El;

¢c) Electron impact:70 eV;

d) lonization source temperature:230 C;

e) Solvent delay:4 min;

f) Selected monitoring ions(m/z)113,59,114,85;the quantified ion is m/z 113.

7.3.3 GC-MS determination

According to the approximate concentration of the pesticide in the sample solution, select the stand-
ard working solution with similar concentration of the sample solution. The response of DMF in the
standard working solution and the sample solution should be within the linear range of the instrument
detection. The standard working solution should be injected in-between the injections of the sample
solution with one common volume. Under the same conditions of experiment, the retention time of
the unknown sample is the same sa the standard working solution; the qualification ions must be
found in the sample mass spectrum after deducting the background, the variation range of the ion ra-

tio are shown by table 1.

Under the above GC-MS operating conditions, the retention time of DMF is about 7.63 mim,and its

mass spectrum are shown by figure A. 1 in annex A.

Table 1—Maximum permitted tolerances relative ion intensities while confirmation %

Relative intensity

Permitted tolerances

7.3.4 Blank experiment

In addition to not sample,according to the determination of the above steps 7.1~7.3.
10



8 Calculation and expression of the result
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Calculate the content of DMF in the test sample by GC— MS data processor or using the followed for-

mula (1).The result will subtract the value of blank sample.

_AC,e V

¢ A.m

Where.

C —the residue content of DMF in the test sample (mg/kg) ;

A —the height or area of DMF in the test sample;

vee (1)

C.—the concentration of DMF in the standard working solution (pg/mL) ;

V —the final volume of the sample solution (mL);

A s—the height or area of standard DMF;

m—the sample weight (g).

9 Limit of determination and recovery

The limit of determination of DMF of this method is 0.050 mg/kg, the

Table 2—Different media recovery

recovery are listed in table 2.

Material matrix Spiked level/(mg/kg) Recovery/ %
0.05 82.6~91.0
soy milk 0.1 81.2~96.8
| 05 | 862~102
0.05 -_81 .0~9-6-.4 -
grape | 0.1 95.8~102
| ' 0.5 - - ) o 91 .7:-103 - i
0.05 718.2~96.2
moon cake | | ) 0.1 ] ) i ) 84.6~98 .8‘
B 05 - N 8;.4'--98 4 _

11
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Table 2 (continued)

12

Material matrix Spiked level/(mg/kg) Recovery/ %
0.05 83.0~954
pork tin 0.1 82.5~94.1
05 87.8~898.4
0.05 83.0~97.6
spices powder 0.1 86.1~101
OB 85.8~99.2
! 0.05 83.0~95 4
- + J
milk powder % 0.1 | 82.5~94.1
| 057 91.2~100
rf-f! o e
'E I
f/ f fn;
/ . \
j ° !
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: t
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Annex A
(Informative)
GC-MS chromatogram and mass spectrum of the DMF Standard
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Figure A.1—SIM chromatogram of the DMF standard
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