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Rapid Analysis of Triglycerides of Oils and Fats by

High Speed Liquid Chromatography
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A rapid separation of triglycerides of oils and fats according to the chain length and degree of un-

saturation has been made by high speed liquid chromatography with infrared monitoring (HLC-IR), using

LS-410 ODS SIL as support and a mixture of acetonitrile and dichloromethane as mobile phase. The

molecular weight and fatty acid composition of triglycerides were estimated by a chemical ionization

mass spectrometer (CI-MS) coupled with a microcomputer system (MICON). Based on the results obtained,
it is suggested that HLC-IR used in combination with CI-MS and MICON can provide more detailed

information on the triglyceride structures,
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Fig. 1 (a) Chromatograms of oils and fats
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Fig. 1 (b) Chromatograms of oils and fats
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Flg. 3 Ammonia chemical ionization mass spectra of Rapeseed Oil, Fraction 5, and Fraction 6
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Table 1 Triglyceride composition of rapessed oil

Triglycc_*.r_ide
Peak Fatty acid Composition Molecular Weight Composition ECN
Ne: Cal. Exp.
B — _ | o
| ' LeLeL 874 0.7 1.0 38
o LLLe 876 1.7 40
| LeLeO 876 1.8 40
B LeLeP 850 0.2 40
3.7 5.0
T LLL 878 49
OLLe 878 42
3 LLeP 852 . 42
10.7 11.0
------- OLL 880 9.6 44
OOLe 880 11.1 44
LLeS 880 0.3 44
4 LLP ' 854 0.9 m
OLeP 854 2.0 44
23.9 21.7
N OOL 882 25.3 46
LLS 882 0.3 46
5 OLeS 882 0.7 46
’ OLP 856 4.5 46
30.8 25.3
000 884 20.0 48
. OLS 884 1.6 48
6 OOP 858 5.5 48
OPP 832 0.4 48
- 27.7 30.0
00S 886 2.0 50
7 OPS 860 0.4 50
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