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Fast Atom Bombardment Mass Spectra of Fats and Oils

Toshikazu HIRAKI , Yukihiko YAMAZAKI , Fumio MAKAMURA and Takashi SASATANI
Central Customs Laboratory, Ministry of Finance
531 lwase, Matsudo, Chiba, 271-0076 Japan

Fats are basic component of foodstuffs. It is important for customs to analyze fats because customs
duty is different by the species of fat. And there are a lot of edible preparations including fats. So
various fats were measured by fast atom bombardment (FAB) method.
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Fig. 1 FAB mass spectrum of Corn oil
Table 1 Recoveries of corn oil's FAB mass spectrum
m/z 574 576 578 580 598 600 604 606
Ty 12.4 47.8 33.05 5.65 22.2) 88.1 73.7 135
RERE 0.414 0.63 0.336 0.375 0.879 0.365 0.316 0.181
CV (%) 3.35 1.32 1.02 6.64 3.95 0.415 0429 1.33
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1]Castor oil U ELH iR
2lCocoa fat hhAE HAESR
3|Coconut oil HLIH SIGMA
4|Cottonseed oil fREEm BRI L=
5|Hydrogenated soybean oil |7KFXE il HHREE
6]Lard 5—F HHRBEIE
7lLinseed oil [:::Y 7= T M REIE
8|Milk fat ZLAg AR RILF—E)
g}Olive oil AU—TH A piE
10}Palm oil IR—LGH HAESES
11}Palm stearin IN—LBATFYUHEE
12|Peanut EIEEH BRILFE
13}Sesame oil ZEH BERILE
14]Soybean oil KEH Eip o e
150Beef taliow 48 HREE
16]Wheat germ oil INERRSEH A piE
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