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Trans Fat Analysis in Foods
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Table 1. The specification and operation conditions of the gas chromatography used for the analysis of the trans fatty acid

Column SP-2560(100 m X 0.25 mm X 0.2 m, Supelco, USA)
Injection temperature 250°C

Detector temperature 280°C, FID

Column temperature 180°C for 40 min — 3 ‘C/min to 230°C — 230°C for 10 min
Carrier gas flow rate 1.0 ml/min, N2 or He

Split ratio 50:1

23
Food Science and Industry {Vol.40 No.1)



B : NS FEUANY YRR

24

v 1TPC - : . - 180+C

1834200

.‘.‘ o I 5 ‘ 201 |

1” ;""" PR

Fig. 1. Temperature sensitive resolution of C20:1 and C18:3
isomers(14).
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Fig. 3. Chromatogram of fatty acid standard in C18:2, C18:3,
and conjugated fatty acid.
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Fig. 2. Chromatogram of fatty acid standard for analysis
of trans fatty acid.
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Fig. 4. Identification of cis and trans isomers of C18:1, C18:2,
and C18:3.
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Fig. 5. Chromatogram of total fatty acids and their cis and trans
fatty acid fraction separated by TLC(16).
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Table 2. Factors for conversion of FAMEs to their corre-

sponding fatty acids

fatty acid f;

C4:0 0.8431
C6:0 0.8923
C8:0 09114
C10:0 0.9247
Cl11:0 0.9300
C12:0 0.9346
C13:0 0.9386
Ci4:0 0.9421
Cl14:1 0.9417
C15:0 0.9453
C15:1 0.9449
C16:0 0.9481
Cl6:1 0.9477
C17:0 0.9507
C17:1 0.9503
C18:0 0.9530
C18:1 0.9527
C18:2 0.9524
C20:0 0.9570
C18:3 n-6 0.9520
C18:3 n-3 0.9520
C21:0 0.9588
C20:1 n-9 0.9568
C20:2 0.9565
C20:3, n-6 0.9562
C20:3 n-3 0.9562
C20:4 n-6 0.9560
C20:5 n-3 0.9560
C22:0 0.9604
C22:1 n-9 0.9602
C22:2 0.9600
C22:6 n-3 0.9591
C23:.0 0.9620
C24:0 0.9630
C24:1 0.9632
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