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Method of Test for Antioxidants in Foods- Multiple Analysis
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AR f3x 3 210 mL 1% 5 48 Rk > 518 C# L ITH o TR
PR LR RIRRE > U50%2 %Rk AFR 2 PG
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155 — 22 55— 55 45 — 45
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22 — 23 55 —35 45 — 65
23 — 34 35 - 35 65 — 65
34 — 34.1 35 —> 85 65 — 15
34.1 — 40 85 — 85 15—-15
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R L S 2 AETR | AR T
e 2 pt | oA (Miz)> (Vﬂf (eV)
- ‘ A 4 # =+ (m/z)

e o | B T E | 2
2,4,5-trihydroxybutyrophenone ESI- 195>125* -50 -28
(THBP) 195>166 -50 -28
tert-butyl hydroquinone ESI 165>149* -53 -30
(TBHQ) 165>108 -53 -31
ol s | Aol T8
— N nordihydroguaiaretic acid - 301>122* -60 -37
& 7 b1 (NDGX\) ) ES| 301273 60 25
butyl r;ydroxy anisole ESI- 1;8>12§* gg ég

(BHA > - -
4-hexyl resorcinol ES 193>149* -48 -20
(4-HR) 193>122 -48 -27
4-hydroxymethyl-2,6-di-tert-butylphenol ESI- 235>217* -50 -30
(HMBP) 235>160 -50 -36
ool st | mble | %
dibutyl hydroxy toluene ESI- 219>203* -60 -35
(BHT) 219>163 -60 -20
dodecyl gallate ESI- 337>124* -110 -52
(DG) 337>169 -110 -36
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A 4t i LSS A
LR B L s (m/z) (m/z)
ropyl gallate
TR T ?PGF;y J El 170 153, 212
2,4 5-trihydroxy butyrophenone
cEAY B T yaroxy bulyrop E| 153 181, 196
-y - tert-butylhydroquinone
CHE i (TBHO) El 123 151, 166
etho in
e (ET;‘;'O'“' El 202 174, 217
, butyl hydroxyl anisole
TRTATEF (BI:/ A)y y El 137 165, 180
, 4-hexylresorcinol
e AR (4_HR); El 123 125, 136
4-hydroxymethyl-2,6-di-tert-butylphenol
s A - A (HI\)//IBP)y y yip | 221 161, 236
dibutyl hydroxyl toluene
o frege (é:% yaroxyt told El 205 145, 220

\\\?{y

# -

AR REH ERE S RATR Y 2 RE > R EAF L



