19 2011 4

( 350002)
SP—2560 Scan
6
8.5% 91.5% ~98.5%
TS 222%.1 0657.63 tA 11007 —7561(2011) 04 —0020 - 03

Determination of trans fatty acids in edible vegetable oil by GC—MS
ZHANG Qing - ling
( Fujian Cereals & Oil Quality Supervision and Inspection Institute Fuzhou Fujian 350002)

Abstract: A method for the determination of trans — fatty acids in vegetable oil by GC—MS was devel-
oped. After methyl esterification the fatty acid in vegetable oil was separated by SP—2560 column
qualified by GC—MS with Scan monitoring determined by area normalization. The method has been suc—
cessfully applied in determination of trans — fatty acids in 6 vegetable oils. The method was simple in pre
— process rapid without standard sample. The RSD was within 8.5% the recovery 91.5% ~98.5%.
It can be applied in the lab.
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