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Determination of synthetic glycerine and epichlorohydrin in liquor
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ABSTRACT: Objective To establish a perfect and accurate detection method for epichlorohydrin in liquor, and as

an auxiliary determination method for the addition of synthetic glycerol in liquor. Methods Epichlorohydrin in
liquor was extracted and condensed by dichloromethane, separated by high elastic quartz capillary column, and
determined by gas chromatography-mass spectrometer (GC-MS). The ion pair with the highest sensitivity was used
for the quantitative analysis. Results The relative standard deviations (RSDs) of method were less than 10%, the

recovery rates were 75.5%-89.0%, and the limit of detection was 1.0 pug/L. Conclusion This method is sensitive and
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accurate, which is suitable for the determination of epichlorohydrin in liquor.
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Fig.1 Synthetic route of synthetic glycerol
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Fig.2 Gas chromatogram of standard epichlorohydrin
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Fig.4 The influence of washing times on the recovery rate (n=4)
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Fig.6 Mass chromatogram of liquor substrate
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Fig.7 Mass chromatogram of liquor substrate after adding standard
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