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Lycium barbarum seed oils, the developed method ... A precise HPLC method for free fatty
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In this study, a simple, stable and sensitive method for the simultaneous determination of
saturated and unsaturated FFAs from edible oils using 2-(11H-benzo[a]carbazol-11-yl)- ethyl-4-
methylbenzenesulphonate (BCETS) as labelling reagent with fluorescence detection has been
established.
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indices during production, storage, and marketing. In this study, a simple, stable and

sensitive method for the simultaneous determination of saturated and unsaturated FFAs from
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1. Introduction

High quality edible oil is not only healthy but can also increase
the delicious flavour to dishes. The quality of edible oil is deter-
mined by various factors such as flavour, free fatty acids (FFAs)
content, oxidation, hydrolysis and so on (Keurentjes, Doornbusch,
& Riet, 1991). FFAs are one of the most frequently determined qual-
ity indices during production, storage, and marketing (price dic-
tated by FFA content) (Saad et al., 2007). FFAs in edible oils are
undesirable, it results in lower flavour quality and stability of the

2. Material and methods
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2. 1. Instrumentation

The HPLC system was Agilent HP 1100 series (Waldbronn, Ger- r
many) with a fluorescence detector (FLD) (model G1321A). The  *5&° “
mass spectrometer 1100 Series LC/MSD Trap-SL (ion trap) from |
Bruker Daltonik (Bremen, Germany) was equipped with an atmo-
spheric pressure chemical ionisation (APCI) source. Derivatives
were separated on a reversed-phase Eclipse XDB-Cg column
(150x 4.6 mm, 5 um, Agilent) by a gradient elution. Fluorescence
excitation and emission spectra were obtained at a F7000 fluores-
cence spectrophotometer (Hitachi, Japan).
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*Discuss the experiment

High quality edible oil is not only healthy but can also
Increase the delicious flavour to dishes. The quality of
edible oil is determined by various factors such as
flavour, free fatty acids (FFAS) content, oxidation,
hydrolysis (Li et al. 2011)
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