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A) Powdered cheese (blank)

ROB1212E J

B) Melamine-spiked

powdered cheese
(10 mg/kg, final 0.5 pg/mL)
1
R0O81212F

C) Standard
(0.5 pg/mL)
1

R0812120

Illlllllllllll]llllIlllllllllllllllllll
0 05 1 15 2 2.5 3 35
Column : YMC-Pack Diol-NP (5 um, 12 nm)

150 X 3.0 mml.D.

Eluent - 10 mM CH3COONH4/methanol (5/95)
Flow rate - 0.4 mL/min
Temperature :40°C
Detection UV at210 nm

Injection :5uL
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Sample preparation method

Powdered cheese (1 g)
50% aqueous acetonitrile (5 mL)

Sonication for 30 min

Centrifugation at 10000 rpm for 10 min

Filtration

Dilution 4 times with acetonitrile

Filtration

Injection



