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Introduction

--- Sample: Heavy cream (35.0% milk fat) & Vegetable based cream (40.0% vegetable fat) ---
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Fig. 1 TDP/DART®-QTOFMS System Fig. 4 Fig. 4 Reproducibility of EIC of m/z 654.57 Fig. 6 Mass spectra taken at 200-300°C and MS/MS spectra of m/z 600.52; Ice cream (milk fat and vegetable fat)

Conclusion It was confirmed that TDP/DART®-QTOFMS enables easy identification of fatty acid substituents of glycerides contained in
food items, without any pre treatment. Thus, this method could be a useful method for R&D and quality control.
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