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High Performance Liquid Chromatograph Mass Spectrometer LCMS-8050
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Sulfite Quantification in Foods and Beverages Using Triple Quadrupole LC-
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HPLC conditions (NexeraX3)

: SeQuant ZIC HILIC
(150 mm L x 2.1 mm1.D., 5um)

110 mM ammonium acetate / 90% Acetonitrile /

Column

Mobile phase A

Water
. ' o .
Mobile phase B 110 mM ammonium acetate / 50% Acetonitrile /
Water
Flow rate 1 0.3 mL/min

1B 30%(0-1 min) - 70% (3-5.5 min) - 100%
(5.51 -7.75 min) - 30% (8-12 min)
The flow was loaded into the mass spectrometer
between 3 to 5.5 min using a flow switching valve.

Gradient Program

Column Temp. 140 °C

Injection volume 12k

MS conditions (LCMS-8050)

lonization : ESI, Negative mode

Nebulizing gas :2.5L/min

Drying gas 210 L/min

Heating gas :10 L/min

DL temp. 1150 C

Interface Temp. :200C

Heat Block Temp. 1500 C

Probe position T+4mm

H2.MRM =
Compound MRM transition Collision (V) Purpose

HMS 111.00>81.00 13.0 Quantification
111.00>80.00 27.0 Reference

HMS(34s) 113.00>83.00 13.0 Quantification
113.00>82.00 27.0 Reference

Area ratio
4
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