LC/MS/MS

Quantitative analysis of cereulide, an emetic toxin of Bacillus cereus by LC/MS/MS
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Table 1. Compound-specific MSMS Parareters
MRM transti
e DP CE? OxP
Cereulide Quantitation 11708-11258 140 50 10
Confirmetion 1 11708-11262 140 50 10
Confirmetion 2 1170.8-11538 140 40 15
Confirmetion 3 11708-10832 140 55 12
Vainomycin Quantitation 1128610835 140 50 15
? Declustering potential
2Collision energy
3Collision exit potentia
Cereulide Valinomycin
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Fig.2 MRM chromatograms of standard solution
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Table2 Recoveriesof cereulidefromrice, fried rice, gratin and

skim milk
Recovery (%"

Sample Fortification levd  (ng/g)

5 50
Rice 8L7 + 120 06 + 64
Friedrice 891 + 152 746 + 60
Gratin 80.8 + 16.3 717 £ 155
Skimmilk 886 + 121 783 + 64

1) Meat SD. (n=5)
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Fig.4 Time course of viable cell count of B.cereus inoculated into foods
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Fig.5 Concentrations of cereulide in foods after incubation
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