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ABSTRACT: Objective To establish a method to determine the residual solvents in edible vegetable oils by
headspace gas chromatography. Methods The equilibrium temperature and equilibrium time were discussed.
Residual solvents were separated completely by the optimized method and matrix effects were reduced. By
recording the peak area of each component, the results were quantified by normalization method. Results The
linear relationship was good from 2 mg/kg to 200 mg/kg, and the linear equation was Y=17.4427X+44.4790,
R*=0.9999. The additive recovery was 99.1%~105.0% and the coefficient of variation was less than 3.0%.
Conclusion This method is easier, faster and suitable for the determination of residual solvents in edible
vegetable oil, which is convenient for popularization and application.
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Fig. 1 Standard chromatogram of No.6 solvent and sample
a: (50 mg/kg); b: (167.2 mg/kg);

-4 6
a: No.6 solvent (50 mg/kg); b: sample (167.2 mg/kg); Peak1-peak4:
the 4 components of 6 solvent
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Fig. 2 Standard curve of No.6 solvent
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Tablel Therecoveries, standard deviation and
coefficient of variation of the method (n=6)

(mg/kg)  (mg/ke) (%) (%)

2.1
2.2
2.1
2.0 2.1 105.0 0.06 3.0
2.0
2.1
50.5
50.3
50.0 49.8 100.8 0.37 0.7
50.2
50.7
197.2
196.8
200.0 195.6 99.1 2.2 1.1
198.2
201.5

200.1
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