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Determination of 1,3-dioleate-2-palmitic triglyceride in infant formula milk
powder by gas chromatography

LU Xue-LONG, HUANG Fang-Fang, WANG Qiao-Yun, LI Guang-Hui, MA Zhen

(Huainan Yiyi Nutritional Food Technology Co., Ltd, Huainan 232000, China)

ABSTRACT: Objective To establish a method for the determination of 1,3-dioleate-2-palmitic triglyceride in
infant formula milk powder by high performance gas chromatography. Methods After the grease in milk powder
was extracted by petroleum ether and ethyl ether extract, it was layered in a centrifuge and dissolved by with
n-hexane. And after the membrane filtration, the content of 1,3-dioleate-2-palmitic triglyceride was determined by
gas chromatography with hydrogen flame ionization detector and quantified by external standard method. Results
The detection peak was good and in the linear range of 0.10—5.00 mg/mL, the liner relation was good with the liner
coefficient r? over 0.995. The recovery rate was between 90% and 104% and the relative standard deviation of 20
times repeated determination was 0.0692%. Conclusion This method is rapid, sensitive, accurate, which is suitable
for the determination of 1,3-dioleate-2-palmitic triglyceride in infant formula milk powder.
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Fig.3 Chromatogram of low concentration standard milk powder sample



1976 #1145
8
6L
<50
£ 9L
S of
E ol
4}
6 I I I 1 I I 1 I 1 I I L 1 I L L 1 1 I I 1 1
-6 4 2 0 2 4 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36
LB R[] /min
Kl 4 R B MAR WA ih 15
Fig.4 Chromatogram of medium concentration standard milk powder sample
8k
6L
< 4r
a
g 2
ER
= 5l
4L
76_| 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
-6 4 -2 0 2 4 6 8 10 12 14 16 18 20 22 24 26 28 30 32 34 36
R B [B]/min
KI5 vk B MAR WA bh 5

Fig.5 Chromatogram of high concentration standard milk powder sample
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