2022 4F 45 47 4 5 5 1 h WA 117

6 43 #r DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210284

TR =B R o EE i E
RAZ R A B 32

I 2 FE FEE LIRS Ry, Tax'’

(1. FihR 3 RAFR, BT 810016; 2. FHKRF Z 1 RhAREHZRRKLAREL LK T, BT 810016)
WZE AN & a0RA &% - R XA m 5 (HPLC - ELSD) 3% 2F & # 2 kAT i F 69 H = BF
(TAG) A4t 4T T B Z AR, 2R T 25 &35 L B &AM E 3+ &2 i 52 1 TAG AR /A 45
LA, A RIS LB ELE RN BN 5% ~50% g K 2k B oK ER R AW R Rk
BAAEA ) LER AW T RAF P £ 249 TAG 4 OLnLn (29. 40% ) . LnLnLn (23. 71% ) . OLnO
(15.10% ) \OLLn(13.43% ) \LInLn(13.32% ) ; 35X Wi 55 4E R 5 A L5 Eehtaxtig £ & W
B #5500 48 S 3 T VLB ST RS SN 5% ~50% # K Bk R ILAT N 2 R 0 AR 2L
A BN E 10% 095 AR 0 5 A TiR 24805 (9. 15% ) , R AL Z I AT B 2 5% B4
e %R, X3 A8 ik R b TAG 35 SUE 3 7T A # i 4 AT i R F M 3 F 5DhIRR 3R
PEIRIARTE
KRR - A it T AT i 5 H i =B 8 S 5 R 5
E %2 :0657.72;TQ645. 1 CRRFRIRAD A 3CEZRE 1003 -7969(2022)05 -0117 -07

Triglyceride fingerprint construction and adulteration
identification of Qinghai flaxseed oil
WANG Xingrui', HAN Yuze', LI Yingxia', WANG Shuzhen',
CHEN Yunyun', WANG Jinying'?
(1. College of Agriculture and Animal Husbandry, Qinghai University, Xining 810016, China;
2. State Key Laboratory of Plateau Ecology and Agriculture, Qinghai University, Xining 810016, China)
Abstract : The triglyceride (TAG) components in Qinghai flaxseed oil were determined qualitatively and
quantitatively by HPLC — ELSD, and the standard TAG fingerprint was established by the similarity
evaluation system of traditional Chinese medicine chromatographic fingerprint. The fingerprint constructed
was used to identify the adulteration model of soybean oil, corn oil, rapeseed oil, peanut oil, sunflower
seed oil and sesame oil with adulteration amount 5% —50%. The results showed that the main TAGs in
Qinghai flaxseed oil were OLnLn (29.40% ), LnlLnln (23.71% ), OLnO (15.10% ), OLLn (13.43% ),
LLnLn (13.32% ). The relative error between the identification result and the true adulteration amount
showed that the fingerprint constructed could identify the adulteration models of soybean oil, sunflower

seed oil and sesame oil with adulteration amount 5% -50% , and the relative error for the 10% peanut oil

adulteration model was relatively high (9.15% ),
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fingerprint of Qinghai flaxseed oil constructed
provides a theoretical basis for quality control and

adulteration identification of Qinghai flaxseed oil.
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36 LnLnLn 0.01£0.00% 0.03+0.01" 0.04+0.00% 0.11+0.03" 0.04+0.01™ 0.03£0.01% 23.71 £2.95*
38 LLnLn 0.13+£0.03" 0.00+0.00" 0.02+0.01% 0.00=0.00" 0.00+0.00% 0.00=0.00% 13.32 +£3.63"
40 OLnLn 3.93£0.61™ 0.17 £0.03% 0.39 £0.09“ 0.01 £0.00* 0.02 £0.00“ 0.02 +0.00% 29.40 +1.00"
42 OLLn  0.00£0.00™ 0.00+0.00" 0.00+0.00 0.00+0.00% 0.00+0.00" 0.00=0.00% 13.43 +1.01"
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>V Sim Re Sim Re Sim Re Sim Re Sim Re Sim Re
5 97.4 0.50 98.4 1.24 96. 8 - 98.1 2.30 99.0 2.90 98.4 1.92

10 96.2 0.13 98.6 4.21 95.3 1.04 97.9 9.15 98.5 0.75 98.6 2.42
20 92.1 0.21 96.9 1.09 90.6 0.15 97.4 0.99 95.0 1.45 98.2 2.75
30 86.2 0.45 91.4 0.01 81.9 0.19 93.1 0.05 87.3 0.50 95.0 0.62
40 77.2 0.70 82.7 0.58 68.6 0.02 85.5 0.64 78.2 0.39 86.8 0.71
50 68.1 0.23 72.3 0.15 51.3 0.03 72.4 0.34 67.4 0.31 72.8 0.35
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