Determination of Fatty Acids in 2 Position of Triglyceride

Masato KOTA and Shozo KAWABATA
Osaka Customs Laboratory
4-10-3 Chikko, Minato-Ku, Osaka-shi, 552 Japan
Central Customs Laboratory, Ministry of Finance
531, Iwase, Matsudo-shi, Chiba-ken, 271 Japan

It is necessary to determine fatty acids in the 2-position of the triglycerides for
classification of olive oils in Customs Taraiff Schedule. In Explanatory Notes of
Harmonized System, ITUPAC method No.2.210 is designated as a method for the
determination.

Principle of this method is constructed as follows 1 hydrolysis of triglycerides by
pancreatic lipase, (2) separation of the formed monoglycerides by thin layer
chromatography, 3 methanolysis of these monoglycerides and analysis of these
methyl esters by gas-liquid chromatography.

This method in general is applicable to analysis of various oils and fats in addition to

the determination of fatty acids in the 2 position of the triglycerides.
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Table 1 Composition of fatty aclds by gas
chromat-ography
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Fig. 1 Thin-layer chromatogram of glycerides etc. T R e e
A Triolein B Monoolein
C Diethylether extract of pancreatic hydrolysate .
D 1 3 Dilaurin E Stearic acid
No.1 Monoglyceride No2 1 2 Diglyceride 3 Table 2
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Table 2 Composition of fatty acids of olive oil by
gas chromato-graphy
| ) P.ntt:rll:n I.H-I
Tam e mume
[ 180 sy teem s b T8
Virgin ALE -] .7 ﬂd_l_u'_T (8] lIT
e U=pusition | A6 B0 UL M4 8F 0N TUPAC method No.2210
s P it s L0 L4 T T U 9
alrn ol ¥opouiteni | BT B 0 WG 3T 07
12y nesibiee | W1 L3 10 ¥ TE0 &9 U6
e | o _poulideil | 13 %7 02 Wil 1EF 05




