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Determination of bongkrekic acid in Auricularia auricular combined
QUEChERS with UHPLC-MS/MS
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Abstract: Objective: A rapid method for determination of

bongkrekic acid in Auricularia auricular was developed using
QuEChERS in combination with UHPLC-MS/MS. Methods: In

this study, Several important experimental parameters, including type

HEEWMAB EERE SV AR (G5 :2017YFC1601800) ; 5 ) 44
BRI H (45 R G A [2019]4001, B L
5IH[2021]4026) s DNA 515 £ i 4 4 K U F &5 33
H (45 : GXYF-2018-002)

TEE B BN, 55, ST A A T B AR 58 1 oo TR

BEEE MERA984—) T, 5tIN A 4 B i 52 B & s 9 T
U, B+, E-mail: cb-yang(@ gzata.cn

W% H#1:2021-10-25

of extraction solvent, extraction time, adsorbent type and adsorbent
dosage were effectively optimized using spiked samples. The sample
were shaken with methanol containing 1% ammonia water, and then
carried out by the Cig adsorbent purification. Results: The bongkrekic
acid was determined within 4 minutes by negative ion multiple reaction
monitoring mode analysis and external standard method. The linear
range was 0.05~10.00 ng/mL (»>>0.998 3). The limit of detec-
tion (LOD) was 2 ug/kg, respectively. The average recovery rate
at different levels(low, medium and high) the intra-batch (n=16)
was 74.4% ~91.6%, the inter-batch (n = 3) were 74.9% ~
89.4% with a RSD ranging from 3.3% ~9.2%. Conclusion: The
developed method shows simple, rapid, excellent recovery and
stable repeatability, and the limit of detection lower than the ex-
isting detection standards. It is suitable for the effective detection
of bongkrekic acid in Auricularia auricular samples.

Keywords: QuEChERS; UHPLC-MS/MS; Auricularia auricular;
bongkrekic acid
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Figure 1

The chemical structure formula of

bongkrekic acid
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Figure 2  Effects of different extraction solvents on the

recovery of bongkrekic acid (n=3)
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Figure 3 Effects of different purification methods and the amount of C;5 adsorbent dosage on recovery (n=3)
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Table 1
effects (ME) of bongkrekic acid
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