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ST, R 3-ZMWEEE-2,5- I E LI TE 0.005~10.000 pg/L BT vE E0 A AR R vk B A, AHEREN
0.9997; TEA AT R A FIIARMEE T, AR I 20 80.16%~103.76%, AHXAREMm 2 M 1.83%~7.87% (N=6);
3- k-2, 5 - FP IR MR AR () 5 S5 v R Gy BRI PR B 1 pg/kg, B PRIYTIAAS] 3 pg/kg. &I XL
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Determination of 3-acetyl-2,5-dimethylfuran in food by gas
chromatography-mass spectrometry
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LU Can-Xin, CAI Lin, LIU Xiao-Han, LIN Chang—Hong*

(Shenzhen Academy of Metrology & Quality Inspection, Shenzhen 518131, China)

ABSTRACT: Objective To establish a method for the determination of 3-acetyl-2, 5-dimethylfuran in food by gas
chromatography-mass spectrometry (GC-MS). Methods Samples were extracted with n-hexane vortex and filtered,
and the oil-containing samples were filtered by freeze filtration to remove the oil and other impurities. The
3-acetyl-2,5-dimethylfuran was well separated using the TG-5MS capillary chromatographic column (30 mx0.25
mmx0.25 pm) with a carrier gas flow rate of 1 mL/min before mass spectrometry analysis. Results The linear
curves of 3-acetyl-2,5-dimethylfuran was good in the mass concentration range of 0.005-10.000 pg/L, and the
correlation coefficient was 0.9997. The recoveries were 80.16%—103.76% and the relative standard deviations (n=6)
were 1.83%—7.87% under different substrates and spiked concentrations. The limits of detection of
3-acetyl-2,5-dimethylfuran in different substrates were up to 1 pg/kg, and the limits of quantitation were up to 3 pg/kg.
Conclusion The method is simple, accurate and sensitive, and can be used for the rapid detection of

3-acetyl-2,5-dimethylfuran content in food, providing technical means for the safe use and supervision of synthetic flavors.
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Fig.1 Recoveries of 3-acetyl-2,5-dimethylfuran in different
extraction solvents
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Fig.2 Recoveries of 3-acetyl-2,5-dimethylfuran with different
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Fig.3 Full scan chromatogram of a sample at different inlet temperatures
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Fig.4 Mass spectrum of 3-acetyl-2,5-dimethylfuran standard
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