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Determination of triglyceride in palm oil and animal fats by high — performance
liquid chromatography/quadrupole — time of flying mass spectrometry
ZHANG Dong', XUE Ya —lin""*, ZHU Lin', CHAI Jie'?

(1. Academy of State Administration of Grain, Beijing 100037 ;

2. School of Food Science and Technology, Jiangnan University, Wuxi Jiangsu 214122)

Abstract ; Triglycerides in palm oil and animal fats such as lard, beef tallow and suet were investigated by
HPLC/Q —TOF. The results showed that the composition and content of triglycerides in each oil or fat were
different. 16, 19, 15 and 13 triglycerides were identified in palm oil, lard, beef tallow and suet, respec-
tively; in which the content of trisaturated glycerides were 9.13% , 1.46% , 13.75% and 9.05% , sepa-
rately. PPO was the major triglyceride (34.41% ) in palm oil, followed by PLO + SLL, PPL and PPP.
OLS, PLO +SLL, POS and POO with content of 67.65% were the dominant triglycerides in lard. In beef
tallow, the content of POS and OLS was 40.17% , the content of PPO SSL and SOS was relatively high.
SSL ,POO .SOS and POS in suet was 73.12% . Meanwhile, 4 oils and fats were statistically analyzed u-
sing principal component analysis (PCA).

Key words: triglyceride (TG ) ; trisaturated glyceride ; high — performance liquid chromatography/quadru-
pole — time of flying mass spectrometry ( HPLC — Q/TOF) ; principal component analysis
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3 26.744 LOLn 879.74 42 0.00 £0. 00* 0.51 £0.01" 0.00 £0.00°  0.00 =0.00°
4 27.365 PLLn 853.73 42 0.00 +0. 00° 0.49 £0.04" 0.24 £0.02°  0.00 =0.00*
5 28.401 LLO 881.75 44 0.53+0.11" 3.96 £0. 18° 0.00 £0.00*  0.00 =0.00*
6 28.911 PLL 855.73 44 1.97 £0.06" 4.11 £0.15° 0.00 £0.00*  0.00 £0.00°
7 29. 154 POLn 855.73 44 0.00 £0. 00° 0.97 £0.06" 0.00 £0.00°  0.00 =0.00°
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14 32.131 PPO 833.78 48 34.41 +1.07¢ 0.00+0.00*  13.89+0.22°  9.75+0.24"
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17 33.329 POS 861.99 50 5.92£0.22°  16.72 £0.46"  21.40+0.61¢  19.46 £0.56°
18 33.711 PPS 835.79 50 1.54 +0.08" 0.74 £0.07° 5.81£0.05  3.83+0.07°
19 34.333 S0S 889. 85 52 0.61 0. 03" 1.20£0.02"  10.71 £0.18°  16.07 £0.20*
20 34.754 PSS 863. 82 52 0.46 +0.13* 0.72 £0.04" 4.17 £0.06" 2.56 +0.06°
21 35.27 SOA 917.84 54 0.00 =0.00* 0.00 £0. 00° 0.58 £0.04°  0.40 £0.01"
22 35.804 SSS 891.85 54 0.00 =0. 00* 0.00 £0. 00* 1.46 £0.03°  1.18 20.04"
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