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Study on a Quick Identification of Different Rice Species by GC — MS

TIAN Fudin LI Hong LIU Chengyan~ WANG ZhiHia REN Xue-dong CHENG Guang-rong
( Liaoning Key Laboratory of Analysis and Treatment for Hazardous Chemicals Liaoning

Academy of Analytical Science Shenyang 110015 China)

Abstract: The fat-soluble components of four rice species including Wuchang rice Meihe rice
Liaoning rice and Thailand rice were analyzed by GC — MS method. By means of NIST mass spectral
library and NIST mass spectral search program four main fat-soluble contents such as palmitic acid
9 12-octadecadienoic acid oleic acid squalene and sitosterol in the rices were recognized. The
fat-soluble components fingerprints were established for different rice species. The results indicated
that there were diverse fingerprints for the rices from different places of origin. Therefore an effective
method was established for the identification of different rice species by using principal component a—
nalysis and hierarchical cluster analysis.
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Table 1  GC — MS identification results and relative abundance of main components of Wuchang rice
Molecule Match Relative RSD (n=5)
Peak No. Compound Formula weight factor abundance (%) s, /%
1 Palmitic acid( ) Ci6Hj,0, 256 936 31.61 10.3
2 9 12-Octadecadienoic acid( ) CigH3, 0, 280 882 16. 80 2.3
3 Oleic acid( ) CigH3, 0, 282 906 18.93 2.5
4 Squalene( ) CsoHso 410 954 13.93 3.8
5 Sitosterol ( ) CyoHs O 414 915 18.72 4.9
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Fig. 2 Fingerprints of various rice from different places of origin
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Fig. 3 PCA analysis of different rice species
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Fig. 4 Dendrogram of the hierarchical cluster analysis
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