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Rapid Determination of 13 Synthetic Saturated Lactones Added as Flavors in Beverage by QUEChERS Method
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Abstract: A method for determining 13 synthetic saturated lactones added as flavors in beverage by ultra performance
liquid chromatography-tandem mass spectrometry (UPLC-MS/MS) was established. The target compounds were
extracted with acetonitrile and determined by quick easy cheap effective rugged and safe (QUEChERS) pretreatment
coupled with UPLC-MS/MS (under MRM mode) with an external standard method. The limits of detection (LODs) were
0.025 pg/mL for the instrument and 0.10 mg/kg for the method, respectively. The limit of quantitation (LOQ) was
0.40 mg/kg for the method. The average recoveries of 13 lactones were between 88.5% and 103% at spiked levels of 0.10,
0.20 and 0.40 mg/kg with relative standard derivation (RSDs) of 3.8%-11% (n = 10). The method was reliable and allowed
simultaneous quantitative determination of saturated lactones in beverage.
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