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1. Experiment

1) Sample

* Hydrolysis of fat : Specimen 25mg => Add 1.5ml of 0.5N Sodium Hydroxide Methanolic solution 1.5ml

Then mix together=> Heating at 100℃ for 5min => Cooling at 30-40℃

* Fatty acid Derivatization : Add 2ml of 14% Trifluoro borane Methanol solution then mix.

=> Heating at 100℃ for 2min => after cooling at 30-40℃, add 1ml of isooctane and then

stir for 30sec => stir again after adding 5ml of saturated NaCl solution => seperate layer

at room temperature => use upper layer as Sample

2) Standard : Fatty methyl ester 37 species

cis, trans isomer reference material of 18:2, 18:3

2. Analytical Condition

Capillary Column : SP-2560(100m*0.25mm*0.2um)

Injector : Capillary 280 ℃ Column flow 1ml/min

Detector : FID 280 ℃

Oven program : 180℃(40min)-> temp-programed 3℃/min -> 230℃(10min)

Split ratio 50:1

Injection Volume : 1ul
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3. Chromatogram

Standard

Sample
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<Trans Fatty acid Distinguishment in Sample>

4. Result Analysis 

<Trans Fatty acid Content Calculation>

1. Input the values of area and Retention Time(RT) of Fatty acid standard as Figure 1.(next page)

2. Input the value of area as applicable Fatty acid peak in sample as Figure 2.

(Input the value of area after sample integration result converting to excel form.

Distinguish trans fatty peak carefully.)

3. Trans fatty acid content is able to be calculated in Figure 3.
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<Example>

[Figure 1.]  Input the values of Standard Retention Time(RT)

and Area

[Figure 2.] Input the value of area of sample

[Figure 3.] Automatic calculation

of Trans fatty acid content
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