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B LC-MS/MS based method. ~ Although it was a semi-quantitative method, the analysis was performed using Disclaimer:
B Semi-quantitation based on single-point calibration. ~ standard products and internal standard substances, and the approximate | The products and applications in this presentation are intended for
' Research Use Only (RUO). Not for use in diagnostic procedures.

1) estimated LLOQ is equal to or more than100 ppb concentration value was calculated by single-point calibration.
2) Individual analysis may be required for accurate quantitation.




