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Rapid determ nation of melam ne n dairy products by high performance liquid chrama-
tography

L1U Hai-ri, CHI Xiao-feng, PENG Yin, YAN Xiaomei, L1 Fa-sheng” ,L1U Hui
(College of L aboratory M edicine, D alian M edical U niversity, Dalian 116044, China)

[Abstract] Objective: An analytical method for rapid detemination of melanine in dairy products by high perfomance liquid
chramatogrgphy was developed.M ethods Sampleswere extracted with acetonitrile and water (80 + 20) . Chramatogragphic analysis
was performed on aDiamonsil(R) C;3 colunn (200 mm x 4.6 mm, 5u m) eluted with 10 mmol/L KH,PFO,, 10 mmol/L DS
(pH =3.5) - acebnitrile (75 +25) at a flow rate of 1. 0 ml/min and UV detection at 236 nm. Results L inearity was held in
the range of 0.5 120. 0 mg/L of melanin, the detection Iimit of themethod was found t© be 0. 6 mg/kg. V alues of recovery ob-
tained by standard addition method were in the range of 82. 6% 97.5%. Test for precision was perfomed at 3 different concen-
tration level, giving values of relative standard deviations (n =10) less than 4. 0% . Conclusion: Themethod is smple, fast, ac-
curate for daily big- batch quantity analysis
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