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ABSTRACT: Objective To fully analyze the fatty acid composition of peony seed oil for subsequent
potential adulteration detection. Methods Fatty acids in peony seed oil were derived and analyzed by gas
chromatography-mass spectrometry(GC-MS) in selected ion monitoring mode (SIM). Subsequently, structure
identification of FAMEs in the peony seed oil was conducted by comparing their mass spectral characteristics
and equivalent chain length (ECL) values with those of the fatty acids in Chrombox. The mass spectral
characteristics were used to determine the kinds of FAMEs. The ECLs were calculated and used to infer the
structure of FAMEs. Finally, fatty acids in peony seed oils were identified and partially validated by reference
standards. Results Fatty acids in peony seed oil were identified and partially validated by reference standards.
The results showed that 27 fatty acids were identified in peony seed oil. Conclusion The identification method
based on the combination of ECL and MS could identify more fatty acids than the existing methods without using
reference standards and might benefit the subsequent potential adulteration detection of peony seed oil.
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