Fatty Acid Composition Analysis of Glycerides in Edible Oils
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J BAckGROUND

In cardiovascular medicine, increasing attention is being been given to the varying health effects of different
edible oils. Edible oils are predominantly acylglycerols (fatty acids esterified with glycerol, also known as
glycerides), with different fatty acid constituents associated with positive and negative health effects.
Analytical methods that can quickly and easily determine the fatty acid composition of edible oils are thus of
increasing importance. In this report, we introduce the fatty acid composition analysis results of glycerides in
edible oil using ionRocket coupled with Direct Analysis in Real Time Quadrupole Time of Flight Mass
Spectrometry (DART®-QTOFMS).
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