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Determination of mannitol maltose
xylitol sorbitolin in foods by LC - MS/MS method

MA Shu-min WANG Ming-tai HAN Da-chuan RONG Hui
HU Ting-ting KANG Ming-qin ZHOU Xiao

(Jin Lin Entry — Exit Inspection and Quarantine Bureau Changchun 130062)

Abstract: Natural sweeteners extracted from natural plants in safety and nutrition function far better than synthetic
sweeteners. In this paper liquid chromatography — tandem mass spectrometry was used to determine mannitol malt—
ose xylitol sorbitolin of the residues in food using selected ion monitoring for positive confirmation. Liquid sample
is extracted with water by the ultrasonic processor After centrifugation and volume  Solid samples or hemi — solid sam—
ples were dissolved constant volume of water and then by HLB solid phase extraction cartridges eluted sample solu—
tion was determined later for the determination and confirmation by LC — MS/MS using external standard method. The
detection limits  linear ranges and recoveries of this method for mannitol maltose xylitol sorbitolin are
0. 10mg/kg. 0.10 ~1000. Omg/kg and 89. 0 ~94.9% . This study established a method for determination of mannitol
maltose  xylitol sorbitolin in foods can quickly and sensitive a simultaneous determination of many categories and
natural sweeteners and its positive categories confirmation. Also is to break the foreign technical barriers to trade en-—
hance Chinas export products in the international market competition ability to provide strong guarantee.
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Table 1 the retention time and the parameters setting — up of selecting ions for detecting
(‘min) (eV) (V) (% )
151.1  59.1 -28
1 6.32 151.1  59.1 1511 101.0 18 -44 40
2 6. 66 sLo so1 o0 & 0 -55 35
181.0 71.1 -27
3 6. 69 8L toL2 oot 1002 -2 -50 43
181.1 70.8 -25
4 7.10 M2 a6l e b -1 ~44 38
341.2  179.3 -12
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Fig.2 MRM Chromatogram of mannitol maltose xylitol sorbitolin standard solution;
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Table 2 linearity range and detection limits
(mg/kg) (mg/kg)
Y =7790X + 1490 0.9995 0.01 ~1.00 0.10
Y =6430X + 2400 0. 9999 0.01 ~1.00 0.10
Y =5520X +2410 0. 9996 0.01 ~1.00 0.10
Y =19400X + 12400 0. 9999 0.01 ~1.00 0.10
2.6
5 3.
3
Table 3 The measured results of actual samples
4 (mg/kg)
21.30
12.40 2.56
5.30
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Table 4 precision and recovery
1% RSD/%
0. 10mg/kg 1. Omg/kg 1000. Omg/kg 0. 10mg/kg 1. Omg/kg 1000. Omg/kg
89.0 93.0 92.3 4.6 4.4 4.3
90.2 93.3 92.8 3.7 3.4 2.8
91.4 93.9 92.9 4.2 2.7 2.5
89.4 94.9 92.6 4.4 2.4 2.5
89. 0%
~94.9% 4.6% ! : I 2009
(3): 12 -13.
’ 2 . HPLC/MS/MS 5
J . 2008 (19): 161 -
3 163.
3
J. 2001 (10): 11855 -1187.

4  Koyama M Yoshida K Uchibori N et al. Analysis of nine—
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