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ABSTRACT: Objective To establish an analytical method for the determination of 3-cyanopyridine in honey by
solid phase extraction coupled with gas chromatography-mass spectrometry (GC-MS). Methods Honey samples
were dissolved in deionized water and then 3-cyanopyridine was enriched and purified by hydrophilic lipophilic
balanced (HLB) solid phase extraction column, separated by DM-Wax column (50 mx250 um, 0.5 um), detected by

selective ion monitoring mode, and quantified by external standard method. Results The linearity (R*=0.9999) of
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3-cyanopyridine was good in the concentration range of 0.1-10.0 mg/L, the limit of detection and the limit of

quantitation of the method were 0.04 mg/kg and 0.12 mg/kg, respectively. At the spiked levels of 0.12, 0.24 and

1.20 mg/kg, the average recoveries of the method ranged from 93.7% to 100.2%, and the relative standard deviations

were 2.3%—5.4% (n=6). The established method was applied to detect honey samples which from different nectar plants,

and it was found that high content of 3-cyanopyridine (0.40-2.25 mg/kg) was detected in jujube honey. Although a

certain amount of 3-cyanopyridine was also detected in rape, linden, litchi, vitex and acacia honey, most of its content

was near the limit of quantitation, and all <0.15 mg/kg, which was far lower than the content of jujube honey.

Conclusion The method is simple, sensitive and accurate, and is suitable for the determination of 3-cyanopyridine in

honey.

KEY WORDS: jujube honey; 3-cyanopyridine; gas chromatography-mass spectrometry; solid phase extraction
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