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Abstract: A fast method of separating and detecting the polar com-
pounds in frying oils by preparative FLASH chromatography was es-
tablished in this study. Applying the EOPC type medium pressure
liquid preparative chromatography system as hardware platform and
EOPC-specified FLASH column as separation &. preparation
column, petroleum ether : diethyl ether(87 : 13) as elution solvent,
25 min/min as flow speed, we found polar components (PCs) and
non-polar components (non-PCs) in frying oils could be separated
properly when elution time of non-PCs was 11min. Separation speed
was fast, as the time took by preparative FLASH chromatography
was only 41 min, repeatability RSDs of preparative FLASH chroma-
tography were no more than 5%, which were both better than that
of traditional manual column chromatography. The results acquired
by preparative FLASH chromatography were almost equal to those
acquired by traditional manual column chromatography. as their rel-
ative deviations were within & 6% according to the results acquired

by traditional manual column chromatography.
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Figure 1 Curve of relation between elution time & elution

mass during non-PCs elution
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Figure 2 Chromatogram of non-polar compounds in 200 nm

eluted by preparative FLASH chromatography
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Thin-layer chromatogram of polar compounds

and non-polar compounds
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Table 1 Comparison of preparative FLASH chromatogra-
phy and traditional column chromatography for
detecting PCs in frying oils %

Feih ANTAERENE RSB BT AR 22
1 19.6 18.9 —3.57
2 19.1 19.6 2.62
3 11.8 12.4 5.08
4 23.4 22.5 —3.85
5 6.8 7.0 2.94
6 20.5 20.4 —0.49
7 27.2 28.0 2.86
8 14.0 13.3 —5.26
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Table 2 Repeatability of preparative FLASH

chromatography %
) 7K - I 45 R
FE it . RSD
1 2 3 4 5
1 7.3 7.6 7.6 7.8 8.3 7.7 4.81
2 15.6  15.2 15.7 15.2 15.2 15.4 1.52
3 23.0  22.5 23.6 23.4 22.8 23.1 1.93
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Table 3 Repeatability of traditional column

chromatography %
) TR Fr ) 5 2R .
FE i SEXE RSD
1 2 3 4 5
1 7.2 8.5 7.8 7.5 8.8 8.0 8.41
2 15.9 15.5 16.8 16.0 15.0 16.0 5.13
3 22.7 224 21.9 23.9 21.7 22.5 3.85
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