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Determination of squalene in vegetable oils by GC/MS
Liao Jie Zhao Yulan LiNing Zhou Guoyin

(Medical experiment and analysis center of General Hospital of PLA, Beijing 100853)

Abstract A method was developed for the determination of squalene in vegetable oils by gas chromatog-
raphy-mass spectrometry(GC/MS) with selective ion monitoring. After saponification with potassium hy-
droxide and deveriation using borontriifluoride, vegetable oils were separated on a HP-SMS column. Ligno-
ceric acid(CH,(CH,),,COOH) was selected as the internal standard. The The linear range of the method was
0.0625~2.00pg/mL (r=0.9998). The detection limit of squalene was 7.8ng/mL. The within- day RSD were
1.63%~2.89% The between-day RSD were 1.70%~3.22%,
method has been successfully applied in the determination of squalene in 6 vegetable oils.

Key words Gas chromatography-mass spectrometry(GC/MS) Squalene Vegetable oil

The average recovery of squalene was 90.60%. The
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