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Abstract: A method for determination of four heterocyclic aromatic amines ( MeIQx, PhIP, 4,8 -
DiMelQx and 7,8 — DiMelQx) in vegetables oils by ultra — performance liquid chromatography — tandem
mass spectrometry ( UPLC — MS/MS) was established. The samples were extracted by acetonitrile
containing 1% ammonium hydroxide, defatted by n — hexane saturated by acetonitrile, followed by the
purification with PCX solid phase extraction column. Then the heterocyclic aromatic amines in the
extracts were separated by a gradient elution of acetonitrile and 10 mmol/L ammonium formate aqueous
solution, then quantitative and qualitative ion of heterocyclic aromatic amines were monitored by
electrospray ionization tandem mass spectrometry in positive ion mode, and quantified by internal

standard method. The results showed that all of the analytes showed good linearity in the range of 0.5 —

100. 0 ng/mL and the correlation coefficients (r°)
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heterocyclic aromatic amines at spiked levels of 1.0, 5.0, 10. 0 pg/kg ranged from 64. 5% to

96.5% , with the relative standard deviations of 2. 83% —8.52% . The method is rapid, accurate

and sensitive, and is suitable for the determination of four heterocyclic aromatic amines in vegetable

oils.
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(2.1 mm x 100 mm x 1.7 um) ;Jiahtd A ¥ N5,
B #0510 mmol/L W EREX VAL , i 0. 4 mL/min ; i
R 2 WL AL 30 “C BB EEVEBLRE R 0 ~0. 2 min
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4,8 — DiMelQx 6 0 - 6 0 - 6 0 -

HiZ% 4 AT, B AR TR 2 BRI b & 1 AR R

Rt 2 0 i, o AE A= i e 5 o 7,8 -

DiMelQx, &4 0.32 wg/kg, Z kil K H AL &9
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