H5M120114F10
No.5 Oct. 2011

R NAMPRR o s A2 P 25 JOi vk DR s 2 55 Jo 2

BUREH A

- 94 - Modern Scientific Instruments

PR S Y R A S U
C RIS /VLTGE FUERRE S A segh s VLG B 330013; * # AR L2220t KAR 130021)

an CHUA . TR S A D, SRAFHAL AR GURIE, R B o (PCAY J7ik, XHREUk BIE Rt AT 5 o0, it
T AN T b Joc it b BEAT IR S R T (1) aya it 55 s P P e (KR S0 B 18] £7E 22 575 (2) SDAPCI-MS 4545 PCA Jrik, e

min), SEILT SOl R BRI A, A £ A 2 A p PO O A A R A T AR, =R REBUN Tk
FCBETR]  ZRIMMEW T A 2 H B v B A vk i i e A
FE RS 0657.63

Rapid Screening of Inferior Quality Oils by Surface Desorption Atmospheric Pressure
Chemical ITonization Mass Spectrometry
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Abstract By using a home-made surface desorption atmospheric pressure chemical ionization source, illicit cooking

oils and normal edible oils were directly analyzed by mass spectrometry without any sample pretreatment. The MS data
were further analyzed using principal component analysis (PCA). The SDAPCI-MS fingerprints of illicit cooking oils were
different from those of normal edible oils. With the application of PCA, illicit cooking oils were successfully differentiated
from normal oils. The method developed here is attractive by showing the advantages of no need for sample pretreatment,
high sensitivity and high analytical speed (1.0 min per sample), and thus provides a fast and effective method to screen
illicit cooking oils for the sake of food safety.
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Fig. 1 SDAPCI-MS spectral fingerprints of oil samples in

negative ion detection mode
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Fig. 2 SDAPCI-MS spectral fingerprints of oil samples in

positive ion detection mode
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