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Analysis of Conjugated Linoleic Acid Isomers by Gas Chromatography

WANG Wei, YANG Hong, YANG Tian—kui
(Wilmar Biotechnology Research & Development Center (shanghai) Co.,Ltd,Shanghai 200137)

Abstract: Conjugated linoleic acids (CLA) are the positional and geometric isomers of linoleic
acid ,among them,9 ¢,11t—CLA and 10 t,12 ¢—CLA exhibited the stronger biological activity. In
this study,a method was developed for the quantitative determination of 9 ¢,11t—-CLA and 10 t,12
¢—CLA by capillary gas chromatography. The sample of CLA oil was methylated with KOH in
methanol.The calculation of results was carried out with external standards. The recovery of 9¢, 11t—
CLA and,10 t,12 ¢-CLA was between 97.66% ~103.51% ,96.12% ~102.48% , respectively. The
detection and quantitation limits were separately 2.4 mg/kg and 8 mg/kg.
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Fig.1 GC chromatograms of standard sample
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Fig.2 GC chromatograms of sample
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Tab.1 Peak area of CLA isomer on different Methylating
Agent(PA)

Y e —

9¢, 11t
_CLA(PA) 49.652 160.622 2 606.410 2 580.346
10t, 12¢—

CLA(PA) 46.779  152.377 2 542.553 2 517.127
t,t—-CLA(PA) 1.595 3471 56.344 55.780
Other—CLA (PA) N.D. N.D. 105.553 104.497

2.1.2 B ALIK N AR 0 %R 0.5 mol/L

1,2,3,4,5 mL
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a0} 1 1502 1.465
20 1 2 1.508 1.467
% 005 0.10 015 3 1.466 1.429
PR BN g/l 4 1.458 1.419
(b)
5 9¢,11t-CLA 10t,12c-CLA > 1487 1451
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Fig.5 Linearity of standard sample RSD/% 1.32 142
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S/N=3 05 g, NN
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, (LOD) 2.4 mg/kg, , 3,4,
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Fig.3 Recovery of 9¢,11t—CLA in sample

469.0 0.696 5 0.588 0
453.5 0.673 4 0.588 0
458.1 0.680 3 0.588 0
604.9 0.898 3 0.735 0
545.8 0.810 5 0.735 0
568.1 0.843 6 0.735 0
504.0 0.748 4 0.882 0
490.0 0.727 7 0.882 0
498.0 0.739 5 0.882 0

1292 8 101.42
1.282 1 103.51
1.281 6 102.27
1.632 2 99.85
1.528 3 97.66 100.05 1.98
1.573 2 99.26
1.611 0 97.80
1.605 7 99.55
1.613 6 99.10
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Fig.4 Recovery of 10t,12c—CLA in sample
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2 453.5 0.657 1 0.588 0 1.259 7 102.48
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