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Method of Test for Total Glycoalkaloids in Foods
Lo R Aesk> 2@ * 38 &4E Y Q2 &k (total
glycoalkaloids) » ¢ #a-solanine % a-chaconineZ. # & °
2. %Sk RS F B0 MR kAT B BT # R (liquid
chromatograph/tandem mass spectrometer, LC-MS/MS)
AR S SR IE IE
2.1 ®¥ ¢
2.1.1. AR A 78 B K
2.1.1.1. 3=k = JF 4+ 1 (electrospray ionization, ESI) ©
2.1.12. K45¢ *BEHCI8 » 1.7um> p 2.1 mmx 10cm » & f
2.1.2. #1275 F(Blender) ©
2.1.3. #t~ #8(Centrifuge) © # 3000 xgrz + > & £ 5 5°C T iy
35 o
2.1.4. 42§ 4= F F(Ultrasonicator) °
22. BE I KFERLE U RISEY AT R L HET 2P TS
433 RO R EI25°CF F 18 MQecm ™ ) o-
solanine % a-chaconine¥f e * & & & o
23, BEZ Hfd
23.1. ZE¥L 1 10mL -
232, 3w g 1 50mL PP #F -
233, gt 3472022 pm » PVDF41 & o
2.4. 5%pp g iR
PorkfppeSmL o e #2 oK% 5100 mL e
2.5. 2% i i
PorkfE 20 mL > 4e 2 &S ki€ 51000 mL e
2.6.0.1%" paini® -



2.1.

2.8.

2.9.

Be? 520.5mL > 4c 3 33 k#2500 mL
i ol i AL I

B0.1%" BB e T3 (VIV)Z v bR & 18 M iB i
Pk BT B ARIRR o

TR 2 pe

B~a-solanine % a-chaconine¥f pe #* & & 5. % J 10 mg » # e fi- 2o
A ) XLSYRs Fe i R A R L F 210 mL > TS ARE Rk o 4 R
IR R L %iiiﬁiﬁﬂmﬁ’uﬁ@w@mﬁﬁi
0.025~10 pg/mL » (T2 % o

iz AR

Rt M w7 918 > oS go ML T BN H e g Y o 2%
i ﬁ—‘rx'/% 730mL > AZF A ARIF 154 48 0 >5°C123000 xgds 54
$8 0 B b it o Y A e 2 2%Pr LR R30 mL > £ 47 i 3
2i’€l—wﬁ’ﬁﬂ%ﬁﬁﬁﬁiﬁiHMmLuﬁﬁ%@ﬁ
s » BITHRR o

2.10. w2 3

B
HmE Pt %gg 210 uL > A Bl o~ e 4 & 47 8 B
HE TR T AT o Rt SRR 1 2
FEREEE S EF RpAnEa R w2 > T kT
FESN RN BppEd Fé2 7 E (mgke)

YCxV
Y RppE2 Fak2 7 £ (mgkg) = BEYE
C:d &%y 5 FiEFH %P a-solanine & a-chaconinez. Jk &

(ng/mL)
ViIiteiais TF2HB(mL)
M A A £ £ (o)
ReAp R T 8 BT A A7 iE (D)
R+47¢ :BEHCI8» 1.7pum > p j22.1 mm x 10 cm e
BEopinie k27880230 -
# 6 4p i 1 0.25 mL/min e
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£ g % & (Capillary voltage) : 3.2kV o

v 05 D ESIE S oo

# 3+ R & (Ion source temperature) @ 150°C o

% 42478 & (Desolvation temperature) : 400°C

mopl oY ¢ 32 £ F R R (multiple reaction monitoring,
MRM) o 8 Pl#E+ ~ B4 44 7 /B (cone voltage)

2 R i £ (collision energy)4c™ 4

WERMES (mZ) > RRATR iR

o A4 4+ (m/2) V) (eV)
: 868.5 > 398* 54 0
a-solanine
868.5>1722.5 54 R0
) 852.5>706.5* 44 76
a-chaconine
852.5 > 398 44 75
*T R
L AP A LGS HE LR HL R
1P ? m 7(<100%) > F iF g FldeT
AP A 5 & (%) % 27 5 (%)
> 50 +20
>20~50 + 25
>10~20 + 30
<10 + 50
2.t Vfli?']”iﬁfi&\ﬁ% WP T RATR Y 2 RE > KT
@k

rril., Agsk 2 20 T E &L a-solanine % a-chaconined= % 0.5 mg/kge
2. WY SR RE SR P TR R A
P A 1§J¢ :
Sanchez-Maldonado, A. F., Mudge, E., Ginzle, M. G. and Schieber, A.
2014. Extraction and fractionation of phenolic acids and glycoalkaloids
from potato peels using acidified water/ethanol-based solvents. Food Res.
Int. 65: 27-34.
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(A) _
1oy pa-solanme m/z 868.5 > 398
] 1.47
%—
0 AWW min
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(B) |
100+ ~ o-chaconine m/z 852.5 > 706.5
_ 1.50
UA)__
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