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SEPARATION TECHNOLOGY

MF—XHRDASZY - LC/MSHHIE 4
Melamine in powdered cheese - applicable to LC/MS analysis  Rog1212z
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powdered cheese
(10 mg/kg, final 0.5 ug/mL) Powdered cheese (1 g)
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Column : YMC-Pack Diol-NP (5 um, 12 nm)
150 X 3.0 mml.D.
Eluent : 10 mM CH3COONH4/methanol (5/95)
Flow rate : 0.4 mL/min
Temperature : 40°C
Detection : UV at 210 nm
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