LC/MS/MS Analysis of Biogenic Amines in Foods and Beverages
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The deuterated internal standard was used to spike Atlantic makerel to study recovery. A total of 222 food and
beverage samples were examined for any interference and compatibility with our new method.

RESULTS AND DISCUSSION

Figure 2 shows a typical ion chromatogram obtained from a 50 x 2.1 mm, 3-um PFPP column with a matching guard

Figure 5: Some of the results from a fresh salmon stored at different temperatures
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Table 2 : MRM table for LC/MS/MS analysis of 11 biogenic amines
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these two temperatures did not extend to 10 and 14 days as the fish would normally be rejected due to the faster
putrefaction rate.

10 & (standard deviation) of 20 - 30 background readings. Actual numbers may vary due to sample sticking on

plumbing walls or presence of interfering peaks in real-lfe samples.

fon intensity ratios.



