TSK-GEL

TECHNICAL INFORMATON

HPLC
Analysis of Free trans Fatty Acid in oil and fat by HPLC

LDL
GC
ADAM HPLC
ot-18:1
S/N=10
0.03mg/g
1
Column: TSKgel ODS-120A (4.6mml.D. x 15cm)
Eluent: A; acetonitrile/water=95/5
B; acetonitrile
Gradient: Omin(B; 0%) - 15min(B; 100%) — 30min(B; 100%)
Flow rate: 1.2mL/min
Detector: FL(Ex; 365nm, Em; 412nm)
Injection vol.:  5uL
Column temp.: 25
1 ADAM 0.1%
1% 10
2 4mg/ml
20mg 5ml
3 ADAM 200 L 200pL 60
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1; Linolenic acid (C18:3)  2; Linoleic acid (C18:2) 3; Muyristic acid (C14:0)
4; Oleic acid (9¢c-C18:1) 5; Elaidic acid (9t-C18:1) 6; Palmitic acid (C16 :0)
7; Stearicacid (C18:0)

Used Cooking oil

Elaidic acid: 2.6mg/g
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Used Palm oil
Elaidic acid: 0.9mg/g
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