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Abstract: In this study, high performance liquid chromatography -mass spectrometry (HPLC-MS) was used to establish a simple and
stable method in detecting N*<(carboxy methy ) lysine (CM L) in foods; a quantitative determination of the CML content in four common -types
of food in China (liquid foods, instant-powders, seasonings, solid or semi-solid foods) was carried out. The optimal mobile phase composition
for HPLC-MS was 30% methanol, and the analysis time and retention time for CML were 6 min and 3.7 20.1 min, respectively. The CML
levels in the foods were & follows: —bound form and free form in liquid foods were 2.72 ~ 5.18 pg /mL food and 0.05 ~ 1.78 pg /mL food,
bound form and free form in instant powders were 0.84~63.00 ng /g food and 0.73 ~ 14.37 pg /g food; bound form and free form in
seasonings—were 0.86 ~ 42.80 ng /mL(g) food and 7.69 ~ 821.02 ug /mL(g) food; bound form and free form in solid or semi-solid foods—were
0.63 ~ 61.22 nug/g food and 0.24 ~ 9.29 ng /g food. The highest CML content was found in dark soy sauce (bound form: 0.97 +0.11 ug /mL
food; free form: 796.35 £24.67 ug /mL food), and the lowest CML content was observed in quick-frozen steamed buns (bound form: 0.66 +
0.03 pglg food, free form: 0.42 +0.02 ng /g food).

Keywords: advanced glycation end products (AGEs); N-(carboxy methyl) lysine (CML); food; maillard reaction
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Fig.1 LC-MS chromatograms of CML eluted using different
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Table LCML content of liquid foods commonly used in Chin
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A (pgmL £ 5)  K(ug/mL £ %)
AR SLAE 440 5.0240.16 0.4540.01
g kR 4.3840.08 0.0740.01
29 4.2040.11 0.2940.01
47 4.1040.03 0.1620.01
52 A& 43 3.5840.08 0.0640.01
L &N -3 & 3.5140.04 0.8620.02
ERKHK 2.8040.08 1.740.04
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Table 2 CML content of instant powders commonly used in

China
PR RL  HA5CML #% 5 CML
# lug CML/g &) /(ug CML/g £ &

ERUE VXS 61.03+1.97 6.4620.10
RS0 51.4440.74 3.5620.15
%8 %y 33.1240.96 7.5640.02
B.¥ R 20.3740.34 13.90+0.47
£t 17.5240.71 1.0240.07
My 5.29-0.09 1.9240.09
ak 4.3140.05 0.7540.02
ETE 0.8620.02 2.9540.13
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Table 3 CML content of seasonings commonly used in China

o %4645 CML #HA CML
IARREH gmL@ 2] MugmL@ &]
# b 3 i (B2 ) 0.97+0.11 796.35424.67
Bk A h(BRE % ) 1.2240.11 635.03+14.33
J& 5L B4 41.9640.84 82.9641.55
Vg {0 RS 15.8520.43 65.17+40.81
2HARFE 2.2040.05 36.3240.35
Ham# 1.1540.05 32.3340.51
%k 22.68+0.81 7.84240.15
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Table 4 CML content of solid or semi-solid foods commonly
usedin China

#4%& CML

# %% CML

S I(ug CML/g & &%) /(ug CML/g & &
RARAKE 58.69+2.53 4.3940.09
(¥ W 14) H 7.5020.33 0.8420.02
DK ABRR)  43.1740.83 8.9440.35
S 377 i 34.40+1.03 0.84+0.04
(k& BZARNE) K 3.2140.10 0.2540.01
71 @ 33.72+40.68 5.0540.17
A& 25.72+40.53 6.97+0.18
BREH 3.60+40.10 0.5340.02
e &Y 3.3940.05 0.4740.01
SR &N 0.6640.03 0.42+0.02
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