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Abstract ; In order to investigate the pollution of chloropropanol esters and glycidyl esters in commercially
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of 48 batches of 13 types of vegetable oils available in the market, stigmastadiene content was measured
by gas chromatography — mass spectrometry (GC —MS) , the correlation between chloropropanol esters,
glycidyl esters and stigmastadiene contents, and the effects of refining processes ( bleaching and
deodorization) on the contents of chloropropanol esters and glycidyl esters were investigated. The results
showed that the average recoveries of chloropropanol esters and glycidyl esters were 102.0% -110.4%
with the relative standard deviations ( RSD) less than or equal to 11.10% , and the results of this method
were satisfactory. The content of 3 — MCPD esters in 39 batches exceeded 100 wg/kg, ranging from 126
pe/kg to 4 252 pg/kg and one batch exceeded the EU limit, with an exceeding rate of 2. 1% . The
content of 2 — MCPD esters in 32 batches exceeded 100 pg/kg, ranging from 101 pg/kg to 2 192 pg/ke.
The content of glycidyl esters in 34 batches exceeded 100 pg/kg, ranging from 109 pg/kg to 4 593 pg/kg,
and 6 batches exceeded the EU limit, with an exceeding rate of 12.5% . The contents of chloropropanol
esters and glycidyl esters in unrefined oils (with a content of stigmastadiene less than 0.1 mg/kg) were
both below the limit of quantification (100 wg/kg). There was a significant correlation between 3 -
MCPD esters content and 2 — MCPD esters content while there was no correlation between 3 — MCPD
esters content, glycidyl esters content and stigmastadiene content, and no correlation between glycidyl
esters content and stigmastadiene content. The refining process, especially the deodorization process, led
to the production of chloropropanol esters and glycidyl esters. In conclusion, the pollution of glycidyl

esters in vegetable oils on the market is relatively serious, and the cause of pollution is related to the
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refining process of vegetable oils, which needs to be paid attention to.

Key words :vegetable oil; chloropropanol ester; glycidyl ester; oil refining; stigmastadiene
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