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Abstract; In order to comprehensively understand of pasteurized milk phospholipids composition and
provide a data base for milk phospholipid research, a solid — phase extraction ( SPE) combined with
hydrophilic interaction liquid chromatography ( HILIC) — quadrupole — time — of — flight ( QTOF) — mass
spectrometry (MS) technique was developed for the identification of phospholipids in pasteurized milk.
Lipid extraction, SPE, and MS conditions were optimized and the phospholipid composition of pasteurized
milk from four mammalian species (camel, goat, buffalo and cow) was analyzed. The results showed that 4
mL of dichloromethane — methanol (volume ratio 2: 1) was selected to extract the lipid from 1 mL of the
sample, and the phospholipid fractions were separated by a two — step washing of 10 mL of n —hexane and

10 mL of isopropanol — dichloromethane ( volume ratio 3:7) with a one — step elution of 2 mL of methanol ;

three iterations were selected to collect the MS/MS
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information of the sample. A total of 580

phospholipid molecules covering 7 subclasses were

(1610072022007 , Y2023PT19) identified, including 116 sphingomyelins, 18
BB 03— (1998) , 5, Wi+ W50 2k BESE J7 1) Sk £ cardiolipins, 181 phosphatidylethanolamines, 262
B} (E-mail ) msy_361@ 163. com, phosphatidylcholines, 1 phosphatidylglycerol, 1

BIEEE B &, 580, W1 (E-mail) qiujing@ caas. cn, phosphatidylinositol and 1 phosphatidylserine. In
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conclusion, the SPE — HILIC — QTOF — MS analytical method can effectively identify the composition of

phospholipids in dairy products.

Key words: phospholipid; solid — phase extraction; hydrophilic interaction liquid chromatography —

quadrupole — time — of — flight — mass spectrometry
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