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ABSTRACT 
The beneficial effects of green foods on human health are well 
known. These benefits are mainly due to polyphenol content. 
The aim of this work was utilization of tandem mass spectrom-
etry (MS/MS) combined with high performance liquid chroma-
tography (HPLC) for analysis and identification of polyphe-
nolic compounds in green foods. HPLC-ESI-MS/MS analysis 
of selected extracts prepared from various types of green food 
(Urtica dioica L. and Allium ursinum) and their polyphenolic 
profiles were performed by LCMS-IT-TOF analyzer equipped 
with electrospray ionization. HPLC separations were carried 
out on Kinetex XB-
elution (water+0.1% formic acid: acetonitrile+0.1% formic 
acid, 5 - 90%) with 0.2 mL/min flow rate of mobile phase. The 
MS/MS analyses were performed within 50-1000 m/z range  
in positive and negative ionization modes. Total analysis time 

tively. 
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 1  
 

Vz.      
 

Vvzorky [mL] 

1   min) 0,5056 03/2017 listy, stonka 50 

2   min) 0,4999 03/2017 listy, stonka 50 

3   min) 0,5008 03/2017 listy, stonka 50 

4   min) 0,5048 03/2017 listy, stonka 50 

5   min) 0,5003 03/2017 listy, stonka 50 

6   min) 0,5033 03/2017 listy, stonka 50 
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2   
 

 
[min] 

[M+H]+  
 

[M+H]+ 

 
[M-H]-  

teoretic  
[M-H]-  

 
kys. 3,4-dimetoxy-  2,0 - - 207,0656 207,0717 

 4,5 - - 439,0338 439,0221 
 6,6 355,1031 355,0981 353,0871 353,0780 

-3-O-glukozid 7,8 465,1035 465,0865 - - 
 7,9 163,0397 163,0397  - 

 7,9 - - 179,0343 179,0358 
 7,9 317,0663 317,0652 - - 

 8,4 581,1877 581,1718 - - 
 8,5 - - 197,0448 197,0450 

kys. o(p)-  8,7 - - 163,0393 163,0411 
 8,7 611,1614 611,1436 - - 

 12,9 225,0765 225,0779 - - 
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Tab  3 ho s  
  

 
 

[M+H]+  
 

[M+H]+ 

 
[M-H]-  

 
[M-H]-  

 
 1,45 317,0663 317,0755 - - 

 1,61 273,0764 273,0757 - - 
kys. p-  kys. o-  2,48 165,0553 165,0548 - - 

 3,32 163,0397 163,0385 - - 
 7,04 183,0664 183,0653 - - 

matairezinol 10,28 359,1496 359,1456 - - 
 11,35 199,0608 199,0672 - - 

 11,57 255,0659 255,0736 - - 
 11,75 169,0503 169,0505 - - 

 12,92 - - 271,0604 271,0689 
 13,01 193,0503 193,0522 191,0343 191,0314 

 13,02 193,0714 193,0755 - - 
kys. p-hydroxy-  13,05 139,0397 139,0364 - - 
sekoizolaricire-zinol 13,75 363,1809 363,1885 - - 

 15,63 355,1031 355,1100 - - 
kys. 3,4-dimetoxy  18,71 209,0816 209,0857 - - 
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