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Identification of Hogwash Oil by Headspace GC/MS
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Abstract ; The volatile components of hogwash oil samples were analyzed by static headspace
and gas chromatography-mass spectrometry (Hs/GC-MS). The second grade production of
the deteriorated oil, hexanal were identified in oil for frying. By comparing hogwash oil and
the normal edible oils, the final grade production of the deteriorated oil fatty acid were iden-
tified in this experiment. So the discrimination components of the refined oil gained from
the sewer and the normal edible oils were found, that was small molecular fatty acids. The
butyric acid was the most important.
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Table 1 The source of 19 oil samples
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Fig.1 The peak area of mainly volatile

components in hogwash oil
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Fig. 2 The total ion chromatogram of hogwash oil
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Fig. 3 The total ion chromatogram of edible oil
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Table 2 The volatile components in hogwash oil and edible oil samples identified by GC/MS

WAt e /min - LAY B K s FR KM BE BRI RS 3R Rk R Tk
1.9 7 C;H,0; + — — — —
2.05 T CsHsO + + + + —
3.0 17 C3H O, + — — — —
3.1 TR CsH10O + + + + —
4.6 o CsH120 + + + + —
5.3 TR C4H;0; + + — — —
5.5 =Y Ce¢H120 + + + + —
8.6 a7 Cs Hio O, + — — — —
8.9 PEg C;H1,0 + + + + —
10.9 2- R CrHy20 + + + + —
11.8 Sy CsH120; + — — — —
12. 4 F CsHi0 + + + + —
13.4 PR CioHis + — — — —
18.2 THY 7 i CioHi, O + — — — —
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Fig. 4 The total ion chromatogram of edible oil heated under 240 ‘C for different time
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Fig. 5 The standard curve of

butyric acid content in hogwash oil
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Table 3 The volatile components in hogwash oil and

edible oil samples identified by GC/MS

WH O R®E RERAK T
26-25  FKM RAG
diph 26-26 ABAEM S i
26-27  KEM ARAG
26-32  JEFIM ARAG
26-1 ML+ KE RAG
BAM 2633 FR+HKREHEAEHFEAM ARAG
26-34  Ek+EM ARAG
26-35  TBA+ A RAG

26-2  EPHLIE 1(50 %) + A 0. 69
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