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Determination of stigmastadiene and fatty acid alkyl esters in commercial olive oil

HOU Jing, WANG Shu, LU Yuepeng, LIU Mengting, ZHOU Weijing
( Wuhan Institute for Food and Cosmetic Control, Wuhan 430012, China)
Abstract; A method with simple and rapid pretreatment for the determination of stigmasterodiene content
in olive oil was established, and combining with the determination of fatty acid alkyl esters in olive oil,
the commercial olive oil samples of different grades were analyzed. The results showed that the sample
was dissolved with n — hexane after adding the internal standard, and cleaned up on a commercial silica
gel column. And then it was separated by DB —5MS chromatographic column and analyzed by GC — MS
in selected ion monitoring mode to determine the stigmasterodiene content. The detection limit and
quantification limit of stigmasterodiene were 0.05, 0. 10 mg/kg, and there was a good linear relationship
in the range of 0.05 —2.0 pg/mL. The rate of recovery was 98.05% —100.19% , with RSD of 0.54% -
3.04%. The contents of stigmadiene and fatty acid alkyl esters had significant differences in different
grades olive oils, and the combined detection of them had important reference value in the identification

of the quality and adulteration of extra virgin olive oil.
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SRR BN I TR A RO T SR A Tl R R
BT ER AELRNTY, ECk, Gk,
T8 [E Merck /A F]; To/K LBk TCKBREREN, 704k,
R0 5 AR IR R g (4 > 99% ) L e R T B
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DRy 13.15 67 109 263 308
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M 33 A0, B E IR R M 0. 05 mg/kg, ®4 EE"HHEKESEMRERE (n=5)
E RN 0.10 mg/kg, 7£0.05 ~2.0 pg/mL FTEIK JtRA/ (mg/kg) [l 2/ % RSD/ %
EERENEA RIFMAHELR, 0.10 100.19 1.51
27.3.2 IE]LI&Z&'—??I%%”TE 0.30 98.15 3.04
FRIO. 1 g S th 555 — 0 9 B 00 B S i L9 %0 0.4
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T PR P (mg/kg) (mg/ke) P (mg/kg)
1 R W RS FEHEF 14.21 22.09 1.55 <0.05
2 FERAB R T YL 12.07 5.32 0.44 <0.05
3 B S TR FEHE T 16.25 31.55 1.94 <0.05
4 R W RS H FEHEF 12. 14 14.42 1.19 <0.05
5 R B o [iiigti % 27.92 39.91 1.43 <0.05
6 R W RS = FF 19. 14 46. 14 2.41 <0.05
7 R T RS SH HET 14.76 15.93 1.08 <0.05
8 R W RS VH FEPEF 27.58 36.84 1.34 0.72
9 R W RS Y [iigi%a 8.63 15.78 1.83 <0.05

10 R ) W RS il PTEHEF 6.12 5.49 0.90 <0.05
11 R R W RS iy = JHF 17.30 21.90 1.27 <0.05
12 R I RS i FEHEF 15.85 34.22 2.16 <0.05
13 SR R FEPEF 7.03 6.28 0.89 <0.05
14 L T W R TR [igi%R 26.32 25.29 0.96 <0.05
15 U ) W RS Vil PTEHEF 12.92 16.03 1.24 0.15
16 0 W RORS FEHEF 7.63 8.96 1.17 3.45
17 R W RS i FEHEF 19.09 30.02 1.57 <0.05
18 R I RS SH bR 1.25 <1.00 <0.05
19 0 T MR TH HHE 16.62 <1.00 <0.05
20 SRR i HHRE 3.29 <1.00 <0.05
21 U T RS SH EHEA) 28.50 37.12 1.30 <0.05
22 R I RS SH FEHEF 5.27 6.53 1.24 <0.05
23 FRR RN [iigsi%7e 14.76 14.35 0.97 <0.05
24 T T W R TH = 11.72 17.18 1.47 <0.05
25 SRR i FEHE 7.28 13.05 1.79 <0.05
26 R T W RS SH = FF 20.09 57.45 2.86 <0.05
27 TR A MRS [igiR 15.28 70.98 4.65 24. 14
28 VB A MRS AP F 3.25 14.47 4.45 29.68
29 TR A RS FEHEF 7.26 12.39 1.71 10.68
30 B B S v [iig:iezn 16. 82 108. 50 6.45 70. 69
31 TR A s = J 4.98 5.82 1.17 12.26
32 TR A HORS TP 24.24 94.71 3.91 14.27
33 TR A TR SR T v [iigsi%7e 118. 46 632.92 5.34 200. 18
34 B A O SR i FAYET 21.34 199.85 9.36 186. 14
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