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Method of Test for Total Glycoalkaloids in Foods
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A~ 8 110l -

£ g % & (Capillary voltage) : 3.2 KV -

#r 3 Jh8 A& (lon source temperature) : 150°C -

% -3 50R & (Desolvation temperature) : 400°C o

WORIHESY ¢ 2 £ F R ) (multiple reaction monitoring,

MRM) - i P&+ ~ &4 48 7 /& (cone voltage)

2 i £ (collision energy)4-—™ £ -
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A 3+ (m/z) (V) (eV)
) 868.5 > 398* 54 80
a-solanine
868.5 >722.5 54 80
) 852.5 > 706.5* 44 76
a-chaconine
852.5 > 398 44 75
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