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Research on indicators of polar compounds of swill-cooked dirty oil
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(1. Inspection of Products Quality of Longyan City, Longyan 364000, China;
2. Fujian Yishan Agricultural Technology Co. Ltd., Longyan 364000, China;
3. Fujian University of Traditional Chinese Medicine, Fuzhou 350122, China)

ABSTRACT: Objective To study the common characteristics of polar compounds in swill-cooked dirty oil
so as to provide efficient references for identification. Methods The samples of swill-cooked dirty oil were
separated from impurities by petroleum ether and ether, and their content ratios of polar compounds were de-
termined by column chromatography. Results The content ratios of polar compounds of the swill-cooked
dirty oil were 23.37%=+3.33 % (between 15.71%~32.50%), showing higher than those of uncooked edible oil
(4.55% *1.41 %, between 3.05%~6.76%). The final elutes showed significant differences between swill-cooked
dirty oil and uncooked oil by column chromatography. Conclusion The swill-cooked dirty oil can be iden-
tified from uncooked edible oil by column chromatography.
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) : 60 ~100 ; Table 1 Content ratios of polar compounds of 16
( 30 C~60 C) . . samples of swill-cooked dirty oil.
R 20 ~40
- ( (%)
2.1.2 B )(%) (%)
A s 21 mm, 400 mm, 1 23.30 0.33 76.70
18 'C~20 °C( ); HH- 2 27.26 0.48 72.74
6 ( ) AB304-S 3 24.49 0.67 75.51
( ). 101A-1E ( 4 22.42 0.89 77.58
5 22.00 1.67 78.00
); ( KA ) 6 22.43 0.66 77.57
22 Ak 7 23.84 1.67 76.16
221 AmAmE 8 20.77 0.76 79.23
9 . . .
30 C~35 C, , 24.82 0.92 75.18
10 23.14 1.61 76.86
2.5 g( 0.01g), 50 mL 11 21.80 0.09 78.20
> 12 21.65 0.32 78.35
222 AEH 13 32.50 2.06 67.50
A , GB/T 14 24.08 0.89 75.92
5009.202-2003 15 23.69 0.54 76.31
(PC) ’ 65 C 105 °C 16 15.71 0.68 84.29
1 h m, 23.3743.33 76.63+3.33
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Table 2 Content ratios of polar compounds of

4.55% £1.41%(3.05%~6.76%),

4 samples of un-cooked edible oil. 3.2 HSOHAKRZZIEHBEREEE S
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3.66 0.39 96.34 ’
3.05 0.29 96.95 ’ )
4.55+1.41 95.45+1.41 P >
, 23.37% )s
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Table 3 Comparison of the eluates by column chromatography of 16 samples of swill-cooked dirty oil and
4 samples of un-cooked edible oil.
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