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Introduction and Results: An improved sample preparation method was developed for the determination of 
myo-inositol in infant formula. The myo-Inositol was extracted by IDF method for lactose and then the extracted solution 
was purified by using dispersed solid phase extraction with C18 and PSA (Primary Second Amine). Myo-inositol in the 
purified extraction was quantified by using LC-ESI-MS/MS (Liquid Chromatography-Electro Spray Ionization-tandem 
mass spectrometry) with ion-exchange column. A powdered sample was simply diluted with aqueous solution, and then 
hexane was used for removing lipid contents. After centrifuged, an aqueous layer was filtered by 0.2 μm nylon syringe 
filter and injected to LC-ESI-MS/MS for instrumental analysis. The result for recovery test for myo-inositol (free form) 
was between 80 ~ 120 % and the tested value using CRM (Certified Reference Material) was similar to the certified 
value of CRM (409 mg/kg, NIST SRM 1849a). This improved method for sample preparation and LC-ESI-MS/MS could 
be efficiently used for the accurate quantification of myo-inositol included in infant formula. 
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