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Research Progress on Analytical Methods for Melamine Determination in Milk and Dairy Products

TAN Tian-tian, ZHU Shuang-liang, TIAN Jing-ruo, SUN Xi-shi, REN Jiao
(College of Tourism and Culinary Science, Yangzhou University, Yangzhou 225127, China)

Abstract: We present a review and comparison of the current methods for melamine determination in milk and dairy

products. Moreover, sample pretreatment problems are discussed.
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Table1  Applications of selective and sensitive analytical methods for melamine determination in milk and dairy products
VA IVIRS FER R KB (LOD) S fR(LOQ) 225 3Lk
HPLC-MS/MS Rl 18ug/kg 60ug/kg [3]
HPLC-MS EFLRIFLR 0.06mg/kg [4]
HPLC-DAD 5L IRALFIFLRY 0.2mg/kg [5]
HPLC-UV EFLAFLH) 0.028ug/mL [6]
HPLC-UV FLHY 0.15mg/kg [7]
HPLC-UV WS ER 0.003mg/L [8]
RN LUK (MEKC) Lok 5ng/L [9]
R2  PdmmmE sl AR S PR=RE
Table2 Fast screening and qualitative analysis of melamine in milk and dairy products
IITTi FEmFR Rk B (DL)/ % PN

B AR LT A RSV E(FTIR) WARFLAFL R 0.05 [25]

LTRSS A5 i o 21> — ST E(NIRS-PLS) T 0.01~0.1 [26]

A LA e 2T A 25 i dpe /N RSV (FTIR-PLS) S 0.1 [27]

T A5 (NIRS) WA LI T LA 0.025 (28]

IELLAMG G (NIRS) 430 — [29]

PGS 454 i de /N T BLVJ(LRS-PLS) Lk 0.13 [30]

FIM G P2 U (SERS) ERN 0.02 [31]

K28 I O B (THZ-TDS) T — [32]

¢ 6159 (photoluminescence-spectrum) 3 0.1 [33]
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