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Conditions
Column . Inertsil Hilic (5« m, 150 x 3.0 mm 1.D.)
Column Cat. No. :5020-07735
Eluent : A) 10 mM ammonium acetate in CH,CN

B) 10 mM ammonium acetate in H,0O (pH 6.7)
A/B =90/10 -4 min- 90/10 -2 min- 75/25 ,v/v

Flow Rate 1 0.5 mL/min

Detection : LC/MS/MS (3200™: ESI, Positive, MRM)
Sample : meat extract, collagen

Analyte :Creatinine

Hydroxyproline
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