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ABSTRACT: Objective To research the remove rule of residual of white oil adjuvant n-alkanes in the
chicken. Methods The Suqin yellow chickens of 15-d-old were injected 0.5 mL white oil to right chest
muscle. After injection, the samples of chest muscle of 5 tested chicken were taken and residue analysis of
white oil at d 3, d 7, d 14, d 21, d 28, d 35 and d 42 were studied. Results The n-alkanes residual is of the
highest at d 3, concentrations of n-alkanes decline gradually as the change of time. At d 7, white oil dropped to
14.98 mg/kg, having conformed to the rule that white oil added in the food additives should not exceed 20
mg/kg, established by FAO and WHO. Conclusion Within 3~7 d, n-alkanes residue declined faster, especially
short chain alkanes decreasing quantity and speed reached the highest value in this period. Compared with
the short chain alkanes, the long chain alkanes eliminated and migrated relatively slower, needing more time to
be metabolized completely in the chicken.
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Fig. 1 Select ion chromatogram of n-alkanes residues of d 21 chicken sample
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x 2 FAIBKIAN P ELRIET B 2 (n=5)
Table2 Residuesof n-alkanesin broiler breast muscle (n=5)

(mg/kg)
3d 7d 14d 21d 28d 35d 42d
n-Cyg 3.18+0.08 1.21+£0.08 1.08+0.10 0.75+0.06 0.56+0.07 0.19+0.04 ND*
n-Cy; 4.40+0.12 1.54+0.09 1.54+0.13 0.63+0.09 0.42+0.08 0.18+0.11 ND’
n-Cg 4.33+0.13 1.88+0.08 1.39+0.09 0.99+0.07 0.72+0.15 0.40+0.06 0.21+0.09
n-Co 4.02+0.13 1.76+0.11 1.25+0.05 0.97+0.11 0.59+0.10 0.31+0.09 ND’
n-Cy 4.77+0.09 1.75+0.12 1.78+0.07 0.98+0.10 0.83+0.09 0.67+0 08 0.32+0.02
n-Cy; 3.29+0.15 2.94+0.09 1.29+0.12 1.09+0.13 1.02+0.08 0.75+0.10 0.44+0.05
n-Cy, 3.37+0.07 1.53+0.13 1.22+0.13 1.03+0.09 1.08+0.12 0.81£0.12 0.47+0.05
n-Cys 2.09+0.10 1.33+0.11 0.79+0.11 0.75+0.06 0.63+0.09 0.40+0.09 0.20+0.08
n-Cyy 1.35+0.11 0.94+0.09 0.94+0.08 0.91+0.09 0.63+0.13 0.48+0.05 0.35+0.09
n-alkanes 30.58+0.14 14.98+0.11 11.30+0.15 8.43+0.11 6.70+0.13 4.56+0.17 2.17+0.11
: ND-
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