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Abstract: A method for simultaneous‘determination of 5 sterols in infant formula rice flour by solid phase extraction-isotope dilution- gas
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chromatography-mass spectrometry was, established, in this study. Samples were separated and extracted on a SPE column without
saponification and derivatization and purified by:adding deuterium isotope internal standard withsolid phase extraction. Then target sterols were

separated on a HP-5MS (30 mmx0.25 m) column, detected by a selected ion monitoring (SIM) mode and quantified by internal

standard method, which could achiev accurate characterization and quantification of sterols. The results showed that the fivesterols had

good line

g/kg fo& ad

proposed method had the advantages of simple pretreatment, high sensitivity, good reproducibility and accuracy, as well as scientificity and

in t‘ respective linear ranges with the correlation coefficients greater than 0.9995, and the detectionlimits (S/N = 3) were all 50

n, the recoveries:were 91.9%~107% and the relative standard deviations (RSDs, n = 6) were in the range of 3.1~4.6%. The

operability; which was suitable for the simultaneous determination of 5 sterols in infant formula rice flour.
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Fig.1 Selected ion chromatograms of six target analytes
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Table 1 Characteristic ions and retention time of five sterols
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% 3 5 MEEZRIERT AR EREFEIE (n=6)

Table 3 Recoveries and relative standard deviations of five sterols

Analytes HARiR B/ (mg/kg) B /Y, B B AT AR £ T 31E/%
0.5 86.4+5.1
fle B 8% 5.0 89.2+43 93.2+4.6
50.0 104 +4.5
0.5 109+2.38
AT B 5.0 112+42 107 3.1
50.0 992423 e
0.5 107+2.9
EREESY: 5.0 103 +3.3 103 £3:1
50.0 98.7+3.0 -
0.5 90.8 +6.3
2 §BE 5.0 94.6+3.8 95.843.8
50.0 102+ 1.4 - )
0.5 89.6+ 6.6 y
P62 5.0 92.6+43 91.9+4.4
50.0 93.4+22
LA SRk e Sl ESE R i ], Sk S

25 RiAtR AR i, % Yni) %\w«@;mwﬁ%«@ﬁuj@&
FIFHAHT FIF K ) SPE BIACFEJ7i%, FERFFCMHISE R A R R B B ) LR Hh A B ARG R, T RE [

BSEAETR, 0 BRI T 15 SVOR R B2 40 ) LS 7 KK AL ANIR] PR Hh A B 220K, U T 32 24h) LI

S ARSI A L. 45K 4 foR: Hop, R TIARH BVARTCRRI R R . R4 ) LIRC T KA i

HEHN0.74~16.1 mg/100 g; SEi S %7’31 SPE #bFRJ5, 5 PHESEEER] T AR R, Ak S

mg/lOO g EEEESEN L 3~24mg/100 g: 5 XA BT, Beisi 2 T S BER) i A E &

GHE: 0T o

51\% 4 15 43 38%0) LBR 75 KAME Rrh S ORI

Table 4 Detection results of sterols in fifteen infant formula rice flour samples

fle ) % FATYE R E 2 §B -6 B
iy H o
- /(mg/100 g) /(mg/100 g) /(mg/100 g) /(mg/100 g) /(mg/100 g)
1 LI E BTy 8.1 - 1.5 1.8 9.2
2 2B ARk A 3.7 - 1.2 1.3 8.0
3 ﬂ&fi}mvf\ﬂ 16.1 - 2.1 1.8 9.9
4 ( REFSE ) 4.6 - 1.9 1.8 9.7
5 7 6 e R Rk 12 - 2.1 1.8 10.0
6 o S EX T 1.4 - 3.0 2.3 13.8
7 BRERERAY 1.4 - 23 2.0 10.2
8 Sk BT B IR 0.88 - 2.7 1.9 113
9 AD é% BEATIAS 1.3 - 29 24 10.2
10 L& a B Rty 3.9 - 2.0 1.7 9.0
11 RAFREERAD 2.7 - 24 1.9 9.2
12 ABEkERE D R Ay 0.82 - 33 22 124
13 BAAETRAN 3.1 - 2.8 1.8 11.2
14 LERBRDRE 1.8 - 2.6 1.7 11.6
15 RARS HEHRAN 0.74 - 3.1 2.0 13.1
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