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Simultaneous determination of vancomycin and norvancomycin in milk
by liquid chromatography—-tandem mass spectrometry
GUO Qi-lei,SHI Hai-liang, YANG Hong-mei, WANG Hao,LIU Yan—qin
(National Food Quality & Safety Supervision and Inspection Center, Beijing 100094, China)
Abstract: A simple,rapid and specific analytical methods for the determination of vancomycin and norvancomycin
in milk had been developed based on liquid chromatography tandem mass spectrometry in a multiple reaction
monitoring mode. Milk samples were extracted with 0.1% trifluoroacetic acid in water. Antibiotics in the extract

were separated on a ZORBAX SB-Cys column using a gradient elution program of 0.1% formic acid aqueous
solution and acetonitrile. Limits of detection for vancomycin and norvancomycin were 5ug/kg. Mean recoveries

were 72.5%~87.2% ,and the relative standard deviation(RSD) was less than 10%.
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Table 1  Elution gradient of HPLC
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Table 2 MS parameters of vancomycin and norvancomycin
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Fig.1  Product ion spectra
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Fig.2 Multiple reaction monitoring (MRM) chromatogram
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Table 3 Linear ranges, regression equations, LOD, recovery and repeatability for 2 polypeptides in milk
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