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Abstract

A method by SPME combined with GC/MS was established to determine the composition of fatty
acids in odorous salt. The samples were acidified with 0.2% phosphoric acid, extracted by solid-
phase microextraction fiber head, separated by VF-WaxMs chromatographic column and scanned
in full scan mode. Through NIST2.2 library qualitative analysis and quantitative analysis by area nor-
malization method, 27 Kkinds of fatty acids were detected in odorous salt, among which 12 kinds of
(=

FEHIERE

XEFIF: EER, BT, F LY. SPME-GC/MS Ml 5E Sk & 3 IR IR A1 )], 259162, 2022, 10(3): 287-291.
DOI: 10.12677/hjmce.2022.103029


http://www.hanspub.org/journal/hjmce
https://doi.org/10.12677/hjmce.2022.103029
https://doi.org/10.12677/hjmce.2022.103029
http://www.hanspub.org

pal

farey
=¥

fatty acids were short-chain fatty acids and 15 kinds of fatty acids were MCL-fatty acids. In SCFA,
the highest content was isovaleric acid, as high as 49.64% and MCL-fatty acids has lower content,
which was under 5%. The results showed that this method was simple, sensitive and suitable for
the rapid identification of odorous salt and the determination of fatty acid components.
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3. R o
31 EHEEE

K P 225548 Masshunter 50400 Ak, 454 NIST2020 %, @i Fmartk, S7FEEHENM, 1
MIA—EE, HREENE 3R, F4EBCFHE.
3.2. FEEHHK
3.2.1. {USFHMK

R ERAR R K, P VF-WaxMS B 2 AR, ZEiSHmeik, S5/, S5 THEEYR
BRI s DAy B8 R 4047 R A O S8 S R 2 AR IR T HE AR R kAT AL, & E FHEAE T, 1R 3.2.2; 27
g R o B a4 1 BT aw

DOI: 10.12677/hjmce.2022.103029 289 i


https://doi.org/10.12677/hjmce.2022.103029

ks
x
paic
48

2 x106 3
= 0
3 N
S 1.6 S X
) [o8)
1.4 ‘ <
o
1.2 o
1
0
0.8 R
Tog e < <
0.6 5 R ey
o~ 3 — 2 < © N S B~ S & o 2 @
0.4 N ® o ™ Q ~ o < 5 = ©o T — ©
p . B X S NN N S o o e
0.2 - * s S o - I - » ™ ™ S
0 ™ ; ST N A N o
17. 500 20. 000 22.500 25. 000 27. 500 30. 000 32.500 35. 000

REERE] (min)
Figure 1. Total ion current diagram of 27 fatty acids
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3.2.2. RIRLIBEAAIL

BHEPEHAEENEBHET, BWREBEUSSERGE, BB, AOHER, BIiRESHEg,
PRAR A bl pH (E BN AR BN 28 ok o DR 7 38 G N FO R SRS DU A T4, I N RO BR N LA A v 1
B, WORETFUR BB S A DR, (RIS RS Bl IR IR O R, FLA R B R A S A
TENNHRGEAT T 2 A R AR, Xl 2R 03 AR IR, T 0.2% M4 43 S0 (1 B BR VA T H pH R 15 V7R
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Table 1. Content of 27 organic acids
FL2THBENEBRSE

F5 Z4FR HAr e % F5 EA S B &%
1 7.1 4.31 15 3-HE R 0.40
2 5] 73 0.35 16 2-Z. 3O 1.04
3 TR 0.36 17 BRER 1.73
4 =R 4.38 18 W HTR 0.97
5 T 1.06 19 3,3-, IR PIRR 1.40
6 Rk 49.64 20 2- PR 0.46
7 22-HETIR 0.41 21 WL 0.13
8 1E KR 2.43 22 ¥R 1.65
9 4-HIHE TR 1.25 23 WO R 1.48
10 2-FL 3.26 24 T 437
11 3-F KR 8.88 25 7Y e YAy 0.05
12 g 2.65 26 RHER 0.21
13 2,3- IR 5.84 27 R 0.23
14 2-HECR 1.06
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B FAHTE - BRSSO - SRS, @7 — A PO A 7 R & 3 AR TR
WL 5%, T IRRE R, A IS, REUZ s, & T 5 S R o il 73 iR DR e DA K%
SRR RIS, N HA SRR R SR RS E

E&UH

SR EBE T (BRI J 5 7°[2021] 33 5); k5| SHOTRHOR R EIH, SiHE LA
RO AT AT KSR G WA SN, BRG] H[2021] 40265 FHTTHLR BIHT AE ) % 105t &
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