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Abstract: Time of flight mass spectrometry ( TOF-MS) has been
widely applied in food. biological medicine, environmental
monitoring for its great precision, wide range of detection and high
speed of analysis. TOF-MS with various techniques in tandem plays
an important role in the structure identification of polyphenols. In
this review, it was outlined the application of time of flight mass
spectrometry in the structure identification of plant polyphenols to
provide some references for the study of plant polyphenol.
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Keywords: time of flight mass spectrometry;

structure identification

MW Z W RE—RKZAETHY . A 1R B
BRI AR Y T 2B BT R AU T B R
FESEA=NEE SNIE S R i E ik R A TE S RS K7
Z AU AR FBOLHURALRE T A [, N L, WF A
2 Wy By S A5 K 0 T 5 A T ) BE AR AL B A

TS 2 Wy AL K S R R O VA R RO T A

E&TB:ERARBEES T FWH (45 :31471576) ; K T i
R TRERTR P LR DEITHE (H5:
cste2014pt-ge8001)

EEE N FES, L RFIE AR,

BEEE - EA972—) B R RFHIZ .+
E-mail: mingjian1972@163.com

WS BB :2017—02—03

200

FEPE RS AR B RO A 4% (High performance liquid chro-
matography, HPLC) [5] 52 i B s 0 KR Ay BR 4 1m0 H 88 T 23
MR o T 2 B, 4 5 4> F i S5 2 242 10 2 T 2 7 450CR
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A Y G T R A W SRR S5 K R BT RE T AR T AR
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SEEAHZ RS . Fi% (Mass spectrum, MS) $ R E
KR EE ST T BRI ER, A B i
RE PRI R AR O A B R A T AL £ T 1 B4R
TR A B, K AT BB % (Time of flight mass
spectrometry, TOF-MS)/E iy Hrp 21 — 25 £ Z 5%
AR RERER.
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M B B R BB L A (R 3 AT RN ER R T AT 1]
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2y 2230 fE 7 B 8 T 5 B U] A [R) S X 9 B AR 43 B R R AT AR
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Figure 1  Working principle of TOF-MS
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Table 1 Modes and applications of TOF-MS with other testing instruments in tandem
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MALDI—TOF-MS VIR G 22 IR B D BB [14]
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1 0 Z 0 o PRI AN TR IR 7 5 DR Bk R KT [16]

SELDI—TOF-MS E NS il % 28 o AR 25 vP 2R 1 B4 AT [17]
it i A 1R A 5 W W RR 1/ KB 4 A AT [18]

GC—QTOF-MS LB K R A2 5% F K il 4 e [19]
AL B 245 40y 0 2 2 22 O [20]

UPLC—TOF-MS PR IT 3 B 455 1 S 9 A % 0 [21]
36 Fh A (A 3R R e 3 [22]

HPLC—TOF-MS B3 A A R Y 1170 o A [23]
HPLC—ESI—Q— pgie LA LA & W 0 % [24]
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Figure 2

Possible fragmentation mechanism of puerain-

47-O-B-D-glucoside
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