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Abstract: The 3 — chloro — 1,2 — propanediol (3 — MCPD) was oxidatively cleaved with sodium periodate
solution and then derivatized with adenine to produce a strong fluorescent substance of 1, N6 — vinylidene
adenine (& — Ade). According to the study of the product’s fluorescence spectrum and the optimization of
important influencing factors, the determination conditions of 3 — MCPD by high performance liquid chro-
matography — fluorescence detection ( HPLC — FLD) method was optimized after the suppression of the
background interference of the measurement system. The optimal conditions were obtained as follows: an

alkaline — resistant reverse — phase C18 column used for determination, the volume fraction of methanol in

the mobile phase 20% , and sodium carbonate —
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as the aqueous phase. For the determination of
3 —MCPD in edible oil, 0.01 g/mL NaCl solution
should be used as the extraction aqueous phase,

and the sodium periodate used for oxidative crack-
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cipitation with 1.1 times its amount of lead acetate so as to suppress the interference of the blank peak.
The method was applied in the determination of a variety of edible vegetable oil samples, and the results
showed that the method was highly accurate and reproducible ( RSD was between 0.32% and 4.63% ).
The edible oil samples’ chromatography showed that the matrix interference was very low and the selectivi-
ty of the method was wonderful.

Key words: edible oil; 3 — chloro — 1,2 — propanediol (3 — MCPD) ; high performance liquid chromatogra-
phy — fluorescence detection( HPLC - FLD) ;

adenine
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Wiz ks e vy, R YER .

2.3 AR diEE 3 - MCPD ¢n 2
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BEBREY (275 mmol/L)
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(.) i éll 6 Eli 1‘0 ]‘2 1‘4
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T FiAh AEDLARBI RN S F T REAE DI i
i3 — MCPD Byl 47 17 0 I, 25 2R R W
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Tl DL £ PR R o 00 000 5, 65 SR e W27 1k ofE
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