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Abstract: A novel method for the determination of acrylamide in fried instant noodles with HPLC/MS/MS was established. Acrylamide
was extracted by water from the hydrolyzed fried instant noodle by amylase, separated by RP-HPLC using the mixture of 0.1%HCOOH
solution and CH;CN (90:10, v/v) as mobile phase and then detected by the positive electrospray ionization utilizing multiple reaction monitoring
of one parent-daughter ion pair (m/z 72.10/55.00) and the isotope internal standard for qualitative and quantitative ion pair (m/z 75.00/58.00)
Results showed that the relative intensity of the acrylamide identification ion pairs in instant noodles was stable and no matrix interference
with these diagnostic ion pairs was found. The method could be used for accurate qualitative and quantitative analysis of acrylamide with the
LOD (S/N=3) of 25 pg/kg. Within the range of 5~200 ng/kg, the average recoveries were 68.1%~90.1% with RSD (n=6) values between 4.3%
and 6.1%. This method was simple, precise and had high recoveries, which could be used for the determination of acrylamide in fried instant
noodle samples.
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Table 1 Recoveries and relative standard deviations of acrylamide with different concentration in the fried instant noodle samples (n=6)
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Standards/(ug/kg) o . R °
5 66.2 69.1 72.9 60.8 69.1 68.1 6.1
20 74.7 73.6 78.8 86.0 77.7 78.5 5.6
200 84.9 85.6 92.8 90.8 93.1 90.1 43
30000 H >
8 25000 3 AR
£ 1500
= N . N o NN N
E 10000 ARSI T T R T H P AR TR R ) s A il —
00 ojs 1;0 1j5 2f0 25 30 35 4I.0 4.I5 IR (HPLC/MS/MS) S/t bt st
Time/min fi oy R KRR, THERHE IR 25 ng/ke,
o) A AL 7 T TP P IR B UE 7B 2K
20000 I :
g 16000 SE 3k
€ 12000
2 1000 (1] MRIPE A K 2. £ it o R R P A BLER A B 5
0003 {; 5 20 25 30 35 40 45 HERE[] IAC R i FHEZ, 2006, 22(1) :168-170
Time/min [2] Wenzel T, Beatriz de la Calle M, Anklam E. Analytical
(B) methods for the determination of acrylamide in the food

E 1 AHERRALEREE (A FRREIEE B)
Fig.1 Chromatogram of acrylamide standards (A) and the
internal standard (B)
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Fig.2 Chromatogram of positive fried instant noodles samples
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