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Analysis of common animal and plant oils and human fat by GC-MS

SHI Qiuna
(Henan Police College, Zhengzhou, 450002, China)

Abstract 18 common vegetable oils, 8 animal oils and 5 human fat samples collected in public
security practice were detected by GC-MS. The characteristic components and contents were
extracted and compared. It was found that animal and plant oils can be effectively distinguished with
C14:0 and C16:1. The same time, according to detected fatty acid components and their contents,
further identification of vegetable oil, animal oil and human fat species can be realized.

Keywords animal and plant oils, GC-MS, fatty acid.

gy, AP AT P AN R B RE R RS, R RO e A0 | AR 16 shR R B, th TSR AETE, B9
A, i H R A5 SR S FE A b DL e RN 2, TR R IS H e R B IR | R U5 Ok, S0 R IRBE AR L
T AER T A BB AR BN AR YIE. RN, 75 —2E 8 AP B PSRRI, WRe A BB E 1.
5 A0 A X S ML, ) W Il S IR S 75 B D frr S g b s, RERS DA A SR PR o B AR SR T R A | HfE
RIS T R R AT AN B L B JU A S R i E B R R, HoA o B L

SR i G B AR AR5 0 32 2R 7324 S 2% Fof s 0 17 T H il e CHEm =15, {ELeh 7 2 W R e 8] ) 22 5%, 43— Ff
JEARAT HA By A O FAE L 23 NI, 3l A il S R AR 107 B R AR 2 e SR AT A 22 55, X it A s g S
PR 7 4 DX S B AR 1 B MR, 8 95 T PO S 980 D 12 A 5 B ST NS R R A 20 I F HEAT B2 B e o M, s
B LB AR RIS D B2 X3

T, A7 S R, DL i R B BIE ST 22 DCRE il 22 4 ) A 58 10 R, 0P D 107 PR v 206 B HG A5 8 F A [R] a2
A EAT 5 O 00, B AR R R T EE P, BRI T P 3 TR R e SR AR R N S S IR S
S 3t VA T AR 07 PO A B, 52 it e DB AS: 36 45 R I 9 SR R, (S o B R e B s R ALY, o ST PR T
WEFE. PO LEBTFE, 1T A BEAS )RR i R 2 | Bl 09 R BRAE, FUA S0 45 SR AN BE 58 il I A ST AR R ORIk,
B MR SGR T AR BC B BUR, [ SEAE 15 h i WA R M2, BT S0 S — R VR 1A S AR 90 ik, SR sl i fig 2%
ARG 7 0 DR P S5 3144 4 300 7 JiE R

ASCAETT BT RE A 1, 23 51 % e 4R 2 9 107 A ShAE Y ih A0S W5 E S 2EAT GC-MS YRR, A8 A6t A4 i
U7 R A B S R AN [ i ) 2 AR, A S B T IS ARG I RE , AT R 28 2 S P AR R IR R e )
eSS NS ES SR PIR SRSt

1 SZIE4Y
1.1 A% At
QP2010UltraGC-MS( HA, S &), WH S AL (TMAH) . LB (4t

* 2019 4FRE R B AR A AR B TN SR RITUE  (2019GGIS256 ) ¥EH.



10 4] I RKAR: i UL S AE s S NIRRT ) GC-MS 573 # 3601

GC-MS £ f4: FFAP(30 mx0.25 mmx0.25 um) f& i 4 ; FHR AR T IR 80 °C, £4F 3 min, 4K /5 LA 10 °C-min™
FHEZ 230 C, F-5F 5 min; 430 Eb: 20.0; 85 FIRERE: 230 °C; #: LR AE: 230 °C; I LR B [H] 2.5 min.
1.2 SEUGFES

W 2SR AGEE T AR L ARG S B4 B8 2SRRI 18 R YIhEE & 78 4 ZE1SH .
P, FFE AN AR AR T | AR ST A WS B L A= SR A RS RO i BEDINARRE S 24 1 A%
S B P ISR 1 AR AR 5 A
1.3 FESAETALFE

H 25 % 1 D0 ER ik S R Ak A VA T RN JC K PR e R 1 1 50 B I AR R TS AL IR, SRS BT IE RE R R RS 100 fE R 5
H BRI R SR BOR G, MR AT, TE e 2 5 T RE /AT

2 HR5%
2.1 HEYIh A %50 AT

FRYEAE P I A I8 T R B 40, ARE 18 ZRAB M RE S 4R 5 KR8 BB —J R MBFih, 28 "2 R AEAE T, 58 =2k
Sk RS 8 R 2E T SR T, S PSS AL FEAZ B . ZEAEREIH L SHRRI . JCRRIM . IRAFIR . BRI . K LIRS AR AL 8 Fh
FEYH, 55 AR AR . 2RI . D25 . B JTOREI | AT ARE I . T KT RN ZL A i

SEZHG B FU  RE E UL I 1, S5 SRR, AR A G T C8:0. C10:0, C12:0. C14:0 ZARBREUE ARSI R (1] 1a);
ACAE AR T R 414 C20:0(AEAE TR ) Al C24:0 R AR IR ) (1] 1b) 5 AEOE S AN 2 i SR Th 3G T e A ol
R 0 CL6: 1, I R B 4G T R Y A s (B 1e) 5 56 DUl IR AL i 1 €6 3% B 7 20—20.5 min Ab24 1 31
W HEFR I G2, 2255 37 Ff I U R FF I s v o 1) €335 1) LU S ARG R G R, & BIAG: S 23 C 1823 C20:3 (14 [|) 43 M 4 LA
K €22:0, C22:1 ZEfg R (&1 1d); 55 A 28 A8 W il Az o 1R 0 T8 2 RO A %o 87 5, S DL 19 C16:0. C18:0, C18:1, C18:2
(5 PPl oy S 44 ) Je C22:0 45

[ @ Cl14:0 (b)

by
=

Cl18:1

W
[l

C12:0 C16:0

W
(=)
T

c18:1 a0k '

g
=}
T

C8:0 18: E30r

C16:0
| 20 L
| 10 &
* [ Cle:
L 1l JU L ] 0 L ||h/ \]\
15

5 10 15 20 5 10
Ret. time/min Ret. time/min

Absolute intensity/( X 107)
@]
— 3=
(=]

Absolute intensity/( X 107)

=)
T

B
| U Lo 1
20

<

[ & Cl18:1 @

L C18:2
>0 301

40F C18:1

30 201

C16:0

1.0 ’518}9 ‘
Lo by ! ‘HM{V‘»MH

ol 1 | L ] \.LL,J. 1 0

5 10 15 20 5 10 15 20
Ret. time/min Ret. time/min

20k C18:2

Absolute intensity/( X 107)
Absolute intensity/( X 107

Lok 18:C €20:0
i | l C240
-

B 1 A 250 ()T, (o) AR . (o) MO i AN (d) KRR B4 6 2 1 3 e i 1]
Fig.1 Chromatogram of total ion flow of (a) coconut oil, (b) peanut oil, (c) olive oil, and (d) sesame oil
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