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Determination of bongkrekic acid content in Hanzhong Mianpi by ultra
performance liquid chromatography-tandem mass spectrometry
combined with QuEChERS purification

LU Jun, HUANG Wen*, LI Chong-Yong, GOU Hui-Jun, XU Shan-Na
(Food and Drug Supervision Inspection and Testing Center of Hanzhong, Hanzhong 723000, China)

ABSTRACT: Objective To establish a method for rapid determination of bongkrekic acid content in Hanzhong
Mianpi by ultra performance liquid chromatography-tandem mass spectrometry (UPLC-MS/MS) combined with
QuEChERS purification. Methods Hanzhong Mianpi samples were extracted by acetonitrile-water (8:2, V:V)
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ultrasonic extraction, purified by QuEChERS, concentrated, constant volume, separated by Thermo (100 mmx

2.1 mm, 1.8 um) chromatographic column, gradient eluted by acetonitrile and 0.1% formic acid aqueous solution,

quantified by standard curve method with electric spray ion source (ESI), multiple reaction monitoring (MRM)

mode. Results

The linear relationship of bongkrekic acid was good within the range of 1-100 ng/mL, with a

correlation coefficient (r?) greater than 0.999. At 3 spiked levels of 2, 10 and 50 pg/kg, the spiked recovery rate was
86.7%-90.0%, the relative standard deviation (RSD) was 2.3%-2.9%, the limit of detection was 0.5 pg/kg, and the

limit of quantitation was 1.5 pg/kg. All actual samples did not detect any citric acid. Conclusion This method has

simple pre-treatment, fast analysis, high recovery rate, and high sensitivity, which can provide reference for the

quality control of bongkrekic acid in Hanzhong Mianpi.

KEY WORDS: ultra performance liquid chromatography-tandem mass spectrometry; QuEChERS purification;

bongkrekic acid; Hanzhong Mianpi
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Table 1 Gradient programs of mobile phase

it ] /min 0.1% H TR /K 7 WL/ % 1%
0.0 80 20
2.0 30 70
4.0 30 70
5.0 80 20
6.0 80 20
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Fig.l1 Effects of different extraction solvents on recovery rate
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Fig.2 Effects of different purification materials on recovery rate
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Table 3 Comparison of the established method with the national standard method and reference literature
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