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Method of Test for Total Glycoalkaloids in Foods
Lo * 0 A% 2E 205 4% 7 B b (ol
glycoalkaloids) ’ & 3% a-solanine% a-chaconinez. # % °
2. S 2 MM I B8 R dp A AT 8 B & (liquid
chromatograph/tandem mass spectrometer, LC-MS/MS)
2O SIS S
2.1. %% ¢
2.1.1. edn 47 ¢ B RH R
2.1.1.1. &+ &k T Y+ it (electrospray ionization, ESI) °
2.1.12. &+7¢ BEHCI8  1.7um> P £2.1mmx 10cm > & fr
B o
2.1.2. #+2% % (Blender) -
2.1.3. &t 8 (Centrifuge) : ¥ :£3000 xgiz + » I B 5 5°Cr4 ™ g ¥r
e
2.1.4. 42§ # 4 F ¥ (Ultrasonicator) e
22, R KRG T ROEY AT RS EY R AT
43S RO g rEA25°CY 18 MQe-cm! ) 5 o-
solanine % a-chaconine¥t e * & 5. o
23 BEZ ¢
23.1. &% :10mL -
232 Hps g 250mL s PP 41 o
2.3.3. JgE 1 34/2£0.22 um » PVDF# & o
2.4. 5% pri% i ¢
PokpppaS mL > 4e 2 #5100 mL -
2.5.2%pp R R
Porkpp 20 mL o Ao S oK% 201000 mL -
2.6.0.1%" pain ik -
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2.7.

2.8.

2.9.

B¥ A20.5mL v 4ed BT ok 2500 mL e

0 B T

P0.1%7 feia ik 2o 373 (VIV) 2o BIR £ 180 1R B I 0
ik BT EAR R R o

TR Rl

P~a-solanine # a-chaconine¥tfe * &2 & 2 910 mg » # FE i <

A W) L S%0RE FRiR R R R T F 210 mL o TS AR Rk 0 4R
P e TRt B B R AR RRIR S BB AR R
0.025~10 pg/mL » & iTE 82 7% o

R

Bete M hmr B 1S B S g HADALE ) BN HC E Y 0 42%
R A3 R30mL v A2 4R F 154 &> *75°C 113000 xges 54
80 Bk o ARG b » 2% Faip R 30 mL 0 A7 F iE S
2= 0 & B it o 2%PE I R F 2100 mL > SR MBI

)
6 HITHR o

2.10. #FHE%E 7 2R T

HREEFRRZEERR L1000 > A WL~ jrdp k47 8 B H
H ke o kT ANE "@f"/’v\ﬁ°ﬂﬁ%ﬁ}|ﬁﬁ*§f§?%?§5*?§iﬁ»‘1§i
el A R S SRR S SN A oL ESIE S |
FESARN R Bpepd Fik2 7B (mgke)

’ 7 Z C X V
Y WpepEd rig2 7 2 (mgkg) = M
C:d &84 5 K% ¥ o-solanine & a-chaconinez_ Jk A&

(ng/mL)
ViR (S T F 2 WA (mL)
M:Pa itz £ 2(g)
A R A7 B EET A 47 iE 20D
A +47¢ - BEHCI8 > 1.7pm > P f£2.1 mm x 10 cm ©
BEARR D R2TEBHU AR -
#F o 4p i ¢ 0.25 mL/min o
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A~ £ 110l -
£ ¢ T & (Capillary voltage) : 3.2kV ©
B+ i 55 C ESIE #gs oo
3+ 7R & (Ion source temperature) @ 150°C o
7% B3 ETR B (Desolvation temperature) © 400°C -
BRI BE ¢ 2 £ F & ¢4 B (multiple reaction monitoring,
MRM) o W |3+ ~ :&4:48 7 /B (cone voltage)
2z fE it £ (collision energy)4e™ 4

IR (mz)>  ERAT R R E

i

A b 3 (m/z) V) (eV)
) 868.5 > 398* 54 80
o-solanine
868.5>1722.5 54 80
) 852.5>706.5* 44 76
o-chaconine
852.5>398 44 75

*E E B
il APEA S R AR THRFHE T EHRE T H2Z A e A
itk @ 8(<100%) 0 FFHERlAeT

AP ¥ AL 58 & (%) 53 g B(%)
> 50 + 20
>20~50 +25
> 10~20 +30
<10 + 50

2 VERIRFEEAAGGE T R L RE KL
§ LR
HEril. A ks 2 2 T E &' a-solanine % o-chaconined® i 0.5 mg/kge
2. MY R RREF LT B T -
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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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m/z 868.5> 398

(A) |
100 —o-solanine
] 1.47
%
0 S R gy T
2.00 4.00 6.00 8.00
(B) |
100 — o-chaconine

2.00

1.50

4.00 6.00

Time (min)

— min

m/z 852.5>706.5

8.00

Bl ~ ™ LC-MS/MS 4% #7a-solanine (A)% a-chaconine (B)## 52 MRM

e



