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G AFEED P Bk k(T %)
Method of Test for Total Glycoalkaloids in Foods
R R AR AR B AR Y REPE 2 ok (total glycoalkaloids)
¢ 3Lo-solanine # a-chaconinez. # &% -
e 2 RWBEZER o R R B E R (liquid
chromatograph/tandem mass spectrometer, LC/MS/MS) & 47 2.

= v+ 5

2.1. %%
2,101 % An Ry 47 8 m T R
2111, 33k ¢ R 43 v & 33 (positive ion electrospray ionization,
ESI") -
21.12. &+47¢ :BEHCI8 » 1.7pum > p 2.1 mm x 10 cm » & e % & o
2.1.2. #4155 £ (Blender) °
2.1.3. 3= 8 (Centrifuge) : ¥ :£3000 xgr4 b » T B 5 5°CH T B r#a o
2.1.4. & 3 4= F ¥ (Ultrasonicator) ©
22, F KRR T RIBRY AT EL S RN HEY RAPE T 2 K
(v & FE325°CF £ 18 MQ-em ! F) ; a-solanine 2 a-chaconine ¥t & #
i
23. B L 2 1
23.1. F £¥g : 10mLZ% 100 mL -
232 8% 1 50mL > PP H
233, % ¢ 34 /5£0.22 um » PVDF+# B oo
2.4. 5%pp pri i
kS mL o 44 42 K i 2100 mL -
2.5. 2% fid %
Porkprpe20 mL o 4o 2 A5 -k 51000 mL e
2.6.0.1%" paia % -
Pe¥ A20.5mL > 4r3 3+ -k i€ 2500 mL o
27. #App iR B

~0.1%7 e e B e U7 13 (V)2 v BIR 88 0 g iR 0 BripiR
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EIEREARB IR -

g2 fe il

P~o-solanine % o-chaconine¥tfe * &2 & & 10 mg » #Hrf T @ 4 % 5%

ﬁ-TF ﬁj’i‘zé R ﬁ’ir’ﬂz TR I 10mL > 175 &8 R % > 3M4°CET 3 » f% BF o> B
RILE 0 A BRI R AR D 0.025~10 pg/mL - i iF R

%

iRz N

Mig W7 32018 BN Sgo ML T EELe g Y o e 2%MEB R

30mL > &2 AR F 154 48 > >+5°C113000 xgips 54 48 > B~} 7 TR R

b~ 2% fLi% 30 mL o E£AF bt F2=x 0 & B IR 0 2%EFERIR

R F2100mL 0 SR EiR S 0 kTR o

o

¥

2.10. FEHEERE 7 R T

#?F%E"ﬁ/?£$ﬁ$/p/§ 10 pL > A E] /’zﬁﬂﬁ]’ﬁg%?ﬁ‘f&@gﬂ Y S
TREE R AT ’,]%L’fﬁm-'fi’ﬁ‘%@;%n MELEZFTRERE LR
WRAPHYE T B R EW 2 > TRTAFENRINGHY Rt ik

\IE;,.

| / > CxV
AP MpepEd P ak 2 7 £ (mg/kg) = M
C:d &y 5 KT % ¥ a-solanine & o-chaconinez_ Jk & (ug/mL)
Vit E {2 F 2 WA (mL)
M: Btk At iz £ £ (g)
AR R AT B BT A 47 0k 209
B+47¢ :BEHCI8 > 1.7pum > p j22. 1 mm x 10 cm ©
BEARIAR R2T.EAEZ AR o
##4poniE ¢ 0.25 mL/min -
A~ E 10l e
£ g % & (Capillary voltage) : 3.2kV o
3+ R & (Ion source temperature) : 150°C -
% 42478 & (Desolvation temperature) : 400°C
ORI 1 %2 £ & R 1B (multiple reaction monitoring, MRM) o 14 P &
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<+ ~ 44 7 /B (cone voltage) ¥ #i 42 it £ (collision energy)

e F
44 4 SR (m/z) > BHRATR O AREL E
A = (m/2) V) (eV)
sesolanine 868.5 > 398.5* 54 80
868.5>722.5 54 80
a-chaconine 852.5>706.5% a4 76
852.5>398.5 44 75

L R ERE AR T R LRE R AR
g i#* o

2. EHE T R REYd TEREFIHE T TR TI A E G FAP “,f M 7
(£100%) > % 3§ Fl4eT

1P ¥ 3+ % & (%) ¥ 7 4 F (%)
> 50 + 20
> 20~50 + 25
> 10~20 + 30
= 10 + 50

#%& ' » a-solanine % a-chaconine#= 3 0.5 mg/kg -

MR L A RER T 22 TE
BREE PR B R

2. #edtY B SR
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