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SUMMARY 

A simple and rapid sample preparation method for the determination of chlor- 
amphenicol in swine muscle tissue at the 10 pg/kg level is described. The method 
comprises sonication-aided extraction with ethyl acetate, addition of hexane to the 
extract and cleaning up and concentration of the extract on a small column packed 
with silica gel. Analysis was performed by high-performance liquid chromatography 
on a ChromSep column with ChromSpher Cs using acetonitrile-sodium acetate buf- 
fer as the mobile phase. Detection was performed at 280 nm. Mean recoveries from 
spiked muscle samples were 79 * 3% (10-50 pg/kg). The distribution of chloram- 
phenicol in different muscle and fatty tissues from a pig to which a single dose of 
chloramphenicol was administered was also investigated. 

INTRODUCTION 

Chloramphenicol (CAP) is a very effective broad-spectrum antibiotic. How- 
ever, because of its toxic properties 1,2 the policy in several European Community 
countries is to diminish its use in food-producing animals by setting limits on CAP 
residues of 10 pg/kg in edible tissues. In the U.S.A., the use of CAP was never 
authorized in food-producing animals. In case of illegal use, however, tissue residues 
are also determined at the 10 pg/kg leve13. As microbiological methods are insuffi- 
cient to meet this level, various chemical methods were developed to detect or quan- 
titate CAP in animal tissues at levels of 5-10 pg/kg. These include not only high- 
performance liquid chromatographic (HPLC) procedures4-+, but also gas chromato- 
graphic methods9-’ * g1 3 and radioimmunoassays l 2-1 4. Recently, a review of the chro- 
matographic methods for CAP residues in milk, eggs and tissues was presented by 
Allen2. 

The usual extractant in quantitative HPLC procedures is an organic solvent, 
predominantly ethyl acetate. This extractant is always evaporated in a rotavapor 
followed by a varying number of liquid-liquid extractions in the majority of methods. 
In two HPLC method@ a solid-phase extraction column is used for further clean- 
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