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Determination of 2,4,6—trichloroanisol(TCA) in
Grape Wine and Cork Stopper by SPME-GC
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(China National Quality Supervision & Testing Center for Wine, Liqueur and Liquor, Yantai, Shandong 264003, China)

Abstract:2,4,6-trichloroanisol (TCA) content in grape wine and cork stopper was determined by SPME-GC. TCA in the sample solution was ex-
tracted and concentrated to SPME fibre. By splitless injection and capillarity column DB-5 separation, TCA was then determined by ECD. The re-
sults showed that the detection limit was 0.1 ng/L and the recovery was between 90 % to 106 % and RSD (n=5) was less than 5 %.
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