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Assay on the Harmful Volati le Components of the Refined Waste Edible Oil Gained from the

Restaurant Sewer by Static Headspace and Gas Chromatography/Mass Spectrometry

QUAN Chang-chun!, YIN Ping-he'*, ZHAO Ling!, SHAN Xi-zhang?, ZHANG Xuan?, YU Han-hao?
(1.College of Life Science and Technology, Jinan University, Guangzhou 510632, China

2_Environment Protect Bureau, Guangzhou Yuexiu District, Guangzhou

510045, China)

Abstract The refined oil gained from the waste edible oil sewer col lected from the waste edible oil pool of restaurants was

conducted by a series of refining methods. For being used repeatedly many times and influenced by the complex environmental
conditions, the refined oi l would deteriorate or be introduced with some harmful component. Ifunlawfully sold in the edibleoil

market, itwould domuch harm to human health. This paper described a qual itative assay method of the volati le compounds of

the refined edible oil gained from the sewer by static headspace and gas chromatography/mass spectrometry. Alarge anount of

alkane, fromn-Cs to n-Cus, and the second grade production of the deteriorated oi | hexanal were identified in this experiment.
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Determinationof TraceMnan inthePerillaFrutescensc(L. ) Britt
byCatalyticKineticSpectrophotometry

LIU Hong, DUAN You-gou
(College of Chemistry and Chemical Engineering, Jishou University, Jishou 416000, China)

Abstract In the paper the catalytic kinetic spectrophotometry was used to determining trace Mncry in the Perilla Frutescens
(L.) Britt. The limit of detection for Mnqy was 5.4 X 10-°ug/ml and the linear range of determination was 1.0 to 10.0ug Mncuy/
ml. The recoveries tested by the standard addition method were in the range of 97.8% to 104.5%, RSD, smaller than 2.6%(n=9).
Satisfactory resultswere obtained in itsapplication to the determination of Mnci inthe PerillaFrutescens(L.) Britt.
Key words catalytic kinetic spectrophotometry manganese Perilla frutescens(L.) Britt
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