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Resear ch progress on detection of fatty acidsin food by gas chromatography

LI Xiao-Jia, ZHAO Zhi-Hong*, YANG Yang, ZHU Hui
(Hangzhou Wahaha Group Co., Ltd., Hangzhou 310018, China)

ABSTRACT: Fatty acids are the important components of food and one of main sources of the body's energy. It is of
great help to create a reasonable diet plan by acquiring the content of fatty acids. As food safety incidents have
frequently occurred in recent years, determination of fatty acids in food has become the focus of the food safety work.
Gas chromatography is still the most common detection method for fatty acids in food. The national standard
detection methods of fatty acids in food and recent progress on gas chromatography in fatty acids at home and abroad
were summarized in this paper, including the application of gas chromatography on different kinds of food,
optimization of the pre-treatment methods, as well as the tandem mass spectrometry methods. Finally, the future
trends of detection methods for fatty acids in food were also prospected.
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