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Determination of squalene in edible oils of plant and animal by
gel permeation chromatography — gas chromatography method
WANG Li-ping, LIN Chen",FANG Jun, CAI Da-chuan, LIN Ze-peng,FANG Li, WU Ling-tao,LI Xue-ying

(Guangdong Provincial Public Laboratory of Analysis and Testing Technology, China National Analytical Center Guangzhou,
Guangzhou 510070, China)

Abstract: To established the gel chromatography—-gas chromatography (GPC-GC-FID) method for the assay of
squalene in several edible oils of plant and animal,the oils were extracted by cyclohexane—ethyl acetate(1:1,
V/V) ,then purified by GPC to remove macromolecule grease,and then squalene was determined by gas
chromatography. Under the experimental condition,squalene showed a good linear relationship in the range of
9.40~940ug-mL-", R? was 0.9999. The recovery was 95.7% ,RSD was 3.0%. The method had the advantage in
small sample matrix interference, high sensitivity , avoiding contamination instrument, could be widely used in
the analysis of squalene in edible oils of plant and animal sample,which provided the basis for judging criteria
of edible oils of plant and animal sample.
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Fig.1 The GPC chromatography curves of squalene (a) and

camellia oil (b)
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Fig.2 The GC chromatograms of squalene standard solution (a)

and camellia oil (b)
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Table 1  The result of recovery experiments

IR PR AR WAGR PR T RSD

(@ Fay (u (g (%) ) (%)
1.0142 1143 112.8 219.8 93.5
1.0004 1127 112.8 223.1 97.8
1.1014  124.1 112.8 227.4 91.6
1.0050 1133 112.8 223.1 97.3
0.9990  112.6 112.8 2243 98.9
1.0101 113.8 112.8 220.9 94.9
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