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Heating derivatization at 80 °C for 30 minutes

_ Food/ HMSEE SO E1E
Beverage (ppm) (mg/Kg food)
LC-MS analysis Raisin ND (0.0)
Pineapple 14.8* 376.4%
X1 gIE D —2oJ0— X2 LCMS™-2050 Mango 10 .4* 264 7*
Red wine ND (0.0)
=K1 DEMAF White wine 0.2 6.1
[HPLC conditions] (Nexera™ X3)
Column - InertSustain AX-C18™ (100 mm x 2.1 mm I.D., 3.0 pm) =3 INEEHER (CH T BEIUNEZR (%, n=3)
Mobile phase A : 2 mM Ammonium formate-0.1% Formic acid-Water Food/Beverage a)E (9
Mobile phase B : 0.1% Formic acid-Acetonitrile Raisin 103.5
Gradient program . B conc. 30% (0-10 min) - 100% (10.01-15 min) Red wine 05 4
- 30% (15.01-20 min) White wine 08.4
Flow rate . 0.2 mL/min
Column temp. : 30 °C . N
Injection volume 2 UL "%Eim
RS JIL—YIB K0T > HOWEREEIEZ 0T L. "TAREFEDH D10 mg/kgld
[MS conditions] (LCMS-2050) FCRIfF/R[o J—Iy_ﬁ‘_%_:'f?t_o ARDIETIE,. FHlEEMETHDI>D AL > 7% fE
lonization  ESI/APCI (DUIS™) , Negative mode IURBWESAABLMEZRIA Uz, F2. BDRODERES > J)LNEREED
Mode ' SIM (m/z 111, 113) 7|‘ﬁnJr7a': E:_Cﬁnntjd) hRERIEZ IEAEICTEERIEE CTH D IERDOBEEECILEEBEES
Interface voltage 0.5 KV ERDEAENDRBEDEVFECTHD,
Nebulizing gas flow : 3.0 L/min.
Drying gas flow : 5.0 L/min. <SETH>
Heating gas flow - 7.0 L/min. 1) Carlos, K. S., & de Jager, L. S. (2017). Determination of sulfite in food by liquid chromatography
Desolvation temp. : 250 °C tandem mass spectrometry: Collaborative study. Journal of AOAC International, 100(6), 1785-1794.
DL temp. 1150 °C 2) U.S. Food and Drug Administration (2021). Method number: C-004.03, Determination of Sulfites
Probe position :+2 mm in Food using Liquid Chromatography-Tandem Mass Spectrometry (LC-MS/MS)
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