H11% 59 W B 2 4 T iR o Vol. 11 No. 9
2020 4FE 5 H Journal of Food Safety and Quality May , 2020

Mk, & R\ A FUWE, I 4 FERE R K
(HR BB TR BEA R THEA ], 220 730000)

¥ E: B8y e S RSl Be i i SRR EARIE . Bk RS S R WA IR L AL E L XS
M8, FIPN ARSI EHEIERE A, R R ROBORH (83 25 K G HIUH 5 (high performance liquid chromatography -
evaporative light scattering method, HPLC-ELSD), Atk Cg 1, IR s S F hi- 2 -1k 2.182(30:70:0.2,
VIVIV), i 1.0 mL/min, FEifk 35 °C, 28R GHUMG I 2K . G588 FEA ST IR I 3Pl B i R0R0HH €
T -ZE SOCHUR AT A0 R, 10 Rl =B 50 #RRR IS5 B A X003 15, 5 Rl sl i s 091k B B R e PR, HA
H CARHENE, [FR0E Sh Pl e ik AR IME = B8 THl =R T LAV S 3X 5 Fhah Pl e R & ks, A
MR s B A IR S0k

KEA: T =8, shWilig; SRORMN-Z8 & OCEUE

Analysis species characteristics of animal oils by high performance liquid
chromatography-evaporative light scattering method
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ABSTRACT: Objective To analyze and determine the triglyceride characteristics of 5 kinds of animal fats and
oils. Methods The five kinds of common animal fats (pig, cow, sheep, chicken, duck) were collected, extraceted
with acetone and analyzed by direct sample injection. High performance liquid chromatography-evaporative light
scattering method (HPLC- ELSD) was used. The chromatographic column was C;g column, the mobile phase was
dichloromethane - acetonitrile- lacial acetic acid (30:70:0.2, V/V/V) and the flow rate was 1.0 mL/min with 35 °C
column temperature, and detection by evaporative light scattering detector. Results Under the conditions of
HPLC-ELSD of animal fats optimized in this paper, all the 10 triglyceride components could be separated effectively.
Spectral data characteristics was strong about 5 animal fats. which have their own characteristic peak. The fats
spectra of the same species are highly similar. Conclusion Triglyceride can be used as the basis for the
identification of the 5 kinds of animal fat species, which provides a reference method to checkout anti-counterfeiting
halal food inspection in the market.
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Table 1 The experimental design table of four factors three levels

IR
A BE-ZIE(VIV) VKRR /% EBERE/C 3% /(mL/min)
1 10:90 0.6 70 1.0
2 20:80 0.4 60 0.5
3 30:70 0.2 50 0.2

32 HHB=EBESESWHAREHXRRER
3.2.1 Hih =B A48 g FIA
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FlH I = Ba bR o 3445 B AU 5 25 (B 1)
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Table 2 The linear range and the linear equation of

triglycerides

H Iy 2R EyiE AR EL
000 Y=26309X-45313 r’=0.9993
OPO Y=22856X-28718 r’=0.9995
00ST Y=17194X-39839 r’=0.9970
PLST Y=16273%X-30933 r’=0.9956
LLP Y=15932X-45742 r’=0.9953
OPO Y=15781X-47205 r’=0.9954
POS Y=13362X-28326 r’=0.9956
STSTO Y=13188X-24367 r’=0.9951
LLO Y=6396.4X-5934.8 r’=0.9986
MMP Y=5190.8X-1998.7 r’=0.9983
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