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Determination of No. 6 solvent residues in vegetable edible oil by head space
gas chromatography
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ABSTRACT: Objective To establish a new method for the determination of solvent-extracted oil No.6 in
vegetable edible oil by head-space gas chromatography (HS-GC). Methods The sample were determined by gas
chromatography with head space sampling, separated by ZB-WAX column, and then detected by flame ionization
detector with external standard method for quantification. The optimal pretreatment method, headspace equilibrium
temperature, equilibrium time and sample weight were determined by optimizing the conditions of sample
pretreatment and headspace automatic sampling. Results The method had a good linearity. The detection limit of
the method could reach 2.0 mg/kg, the recovery ranged between 90.6%—104.0% and the relative standard deviations
were 0.8%-2.0%. Conclusion This method is simple, rapid and reproducible, which can provide a reliable method
for the determination of residual solvents in vegetable edible oil.
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Fig.1 Effect of sample weight on peak area
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Table 1 Results of tests for recovery and precision (n=5)
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Fig.5 Chromatogram of solvent-extracted oil No.6 in standard
added sample and baked sample
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Fig.6 Chromatogram of solvent-extracted oil No.6 in edible oil
base and DMA base
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