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Rapid HPLC Determination of Melamine in Beef and Mutton

LI Qiao-ling', AN Yuan?, ZHANG Yan-chuan!, YANG lJin!
(1. College of Bioscience and Bioengineering, Hebei University of Science and Technology, Shijiazhuang 050018, China;
2. Biological Scientific and Technical College, Changchun University, Changchun 130012, China)

Abstract: A rapid HPLC method was developed for the determination of melamine in beef and mutton. Samples were extracted
with a mixture of trichloroacetic acid and acetonitrile mixture (3:1, V/V) and cleaned up on a cation exchange solid-phase extraction
(SPE) column. The eluate was blown to dryness under nitrogen at 50 “C and then dissolved in a mixture of ion-pair buffer and
acetonitrle (90:10, V/V). The analysis was carried out using HPLC with UV detector. A good linear relationship was observed for
melamine within the range of 0.2—80 ug/mL and the linear correlation coefficient (R?) was 0.9999. The limit of detection was
0.05 mg/kg. For beef, average spike recoveries (6 replicates) at 3 levels ranged from 81.73% to 83.35%, with a relative standard
deviation (RSD) from 0.97% to 1.95%. For mutton, average spike recoveries (6 replicates) at 3 levels ranged from 80.95% to
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82.95%, with a RSD from 0.70% to 2.32%. The method proved to be rapid, accurate and reliable.
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Fig.1 HPLC chromatogram of melamine standard solution at
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Table 2 Average spike recoveries (6 replicates) for melamine in
beef at 3 levels
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Table 3 Average spike recoveries (6 replicates) for melamine in
mutton at 3 levels
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Fig.3 HPLC chromatogram of a beef sample
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