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Application of microextraction in the deter mination of musty compounds
in water
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ABSTRACT: The musty or earthy odor is one of the most common problems in domestic and foreign drinking water
which is usually associated with microbial activity. The concentration of the soil musty compound is very low (ng/L),
but it still reaches the perception threshold of human. In order to detect the very low concentrations of musty
compounds, the pretreatment methods must be highly sensitive and selective. In this paper, the progress of
microextraction technology including solid phase microextraction and liquid phase microextraction were reviewed,
which can be used as references for improving the detection of musty compounds in water. The extraction efficiency
is mainly affected by the kinds of extraction fiber, extraction mode, concentration of inorganic salts, extraction
temperature and extraction time. Microextraction has been developed rapidly as a new sample pretreatment technique.
This method has the advantages of easy operation, low cost, high efficiency and low consumption of organic solvent,
which is a kind of environmental friendly extraction technology and can couple with gas chromatography and liquid
chromatography for application.
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