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Determination of 5,6,7,8-Tetr ahydroquinoxaline Added in Aromatic Rice by
Gas Chromatography-M ass Spectrometry
BAO Zhong-ding, WANG Dong-ming, WANG Xiao
(Zhejiang Gongzheng Testing Center Inc, Hangzhou, Zhejiang 310030, China)

Abstract: A method for separation and determination of 5,6,7,8-tetrahydroquinoxaline added in aromatic rice
by gas chromatography-mass spectrometry was established. The anhydrous ether was extracted(Soxhlet) after
drying, purified by anhydrous sodium sulfate and concentrated with nitrogen blowing, and the anhydrous
ethanol was dissolved. The extract was separated by an HP-INNOWAX column and then detected by a mass
spectrometer, and quantified by an external standard method. The method had a good linear relationship
(R=0.9994) in the range of 5,6,7,8-tetrahydroquinoxaline concentration of 0.5~10.0 mg/L. The RSD of the
method was 4.77%. The recovery rate of addition was within 81.00%~93.70%, and the detection limit
(RSN=3) of the method was 0.05 mg/L. Results showed that the gas chromatography-mass spectrometry
method is suitable for rapid qualitative analysis and identification of aromatic rice.
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(1.3.1)# MR 1.3.3 Brik iy a3 Fl BT 35 45 1 i 4745
Br, UL BB m A B AR E (mg/L) i
frEIE s, 25 R KW 5,6,7,8- DU & v IR ok 7E
0.5~10.0 mg/L WV F N2 RIFIEMEXR R, 4
PEXRR RA 0.999 4; DL 3 550 HL#f 2 7 ik A
HFR A 0.05 mg/L.
24 FHERBEZE. BElgE

SEATIAE 6 By AR KEE M, TR FIRHT 5
P EF AR 5,6,7,8-DUS ENRMER) & &, LI%
WM LHIRE BB . 45 R R, 6 frbalke s b
5,6,7,8- VU A MENR IR A & 5273 1 0.269. 0.283
0.294. 0.271, 0.297 F1 0.266 mg/kg, AHXFFrfE
# (RSD, n=6) 4 4.77%. VI FiR BT KA
MRS AAREETT, 450 3 A F#EAT s

ISR, 8 Ik Emn BE . L e 45 2R WL 3k
1B, B R FTRS A3 19 s [ IR A 81.00%~
93.70%5 80.00%~92.80%Z 7], 45 H: LM i AE
i, . BVKREE 5,6,7,8- DU s NE poR I BE PR IE
FHR I TERR B, 820l 2 H W o Bkl A 22K o
*F1 5678 HSEEMEWENKXER (n=6)
Tablel Recovery resultsof 5,6,7,8-tetrahydroquinoxaline (n=6)
SR A JEAE/

T/ A/

327 /0,
(mg/kg) (mg/kg) (mg/kg) P
Tk 0.280 0.100 0.361 81.00
0.300 0.543 87.67
1.000 1.217 93.70
Ji=Eey N.D. 0.100 0.081 81.00
0.300 0.259 86.33
1.000 0.928 92.80

¥ N.DFRRAR .

Note: N.D. represent Not Detected.
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Table2 The content of 5,6,7,8-tetrahydroquinoxaline
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eSS FER A Amgke) | FERSRS AR i /(mgke)
I N.D. i B N.D.
fEs 2 N.D. Kb C N.D.
w3 N.D. FEfh D 0.12
FEdh A N.D. FEdh E N.D.
#: N.DFRRKRK
Note: N.D. represent Not Detected.
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Fig.6 The selectiveion monitoring mass spectrum of
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