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Rapid identification of fried oil by ion mobility spectrometry

SHUAI Qian'*”, ZHANG Liang-Xiao"*>", LI Pei-Wu'***", ZHANG Qi'**,
DING Xiao-Xia'*®, ZHANG Wen'**, WANG Zhao-Fei’

(1. Oil Crops Research Institute of the Chinese Academy of Agricultural Sciences, Wuhan 430062, China; 2. Laboratory of
Risk Assessment for Oilseeds Products (Wuhan), Ministry of Agriculture, Wuhan 430062, China; 3. Key Laboratory of
Biology and Genetic Improvement of Oil Crops, Ministry of Agriculture, Wuhan 430062, China; 4. Key Laboratory of

Detection for Mycotoxins, Ministry of Agriculture, Wuhan 430062, China; 5. Quality Inspection and Test Center for Oilseeds
and Products, Ministry of Agriculture, Wuhan 430062, China; 6. OCRI-Syscan Joint Laboratory of Applications of lon
Mobility Spectrometry on QOilseed and Edible oils, Wuhan 430062, China; 7. Jiangxi Chunyuan Greed Food Company,

Shangrao 334700, China)

ABSTRACT: Objective To develop a new method for identifying fried oil by ion mobility spectrometry
(IMS). Methods The oil sample was diluted with hexane at a proportion of 1:50 (v:v), and 4.0 uL of sample
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was directly detected by IMS at the conditions of the inject temperature of 170 ‘C and the temperature of drift
tube of 60 C. After 20 s, chemometrics methods were employed for data analysis for effective identification of
the two groups of oils. Results The two kinds of oils showed a significant difference in PCA score plot, while
the correct rate of discriminant model was 98.8% by R-SVM method. Conclusion IMS based on rapid
identification of fried oil is rapid, simple, reagent-saving and accurate, and it is suitable for rapid identification
of fried oil and it provides a reference for the quality and safety of edible oils.
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Fig. 2 The R-SVM classification for fried and edible oils
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