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Determination of cholesterol in liquid oil by gas chromatography
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Abstract Objective Using dotriacontane as the internal standard to establish an internal standard method for
cholesterol determination in squid oil by gas chromatography GC .Method The oil sample was saponified with
0.5mol/L alcoholic KOH 65°C water bath heating 30min then extracted with ether. The impact caused by the
different saponification conditions on the determination of cholesterol was studied. In addition the best
saponification conditions were chosen by orthogonal experiments.Results The experimental results showed a good
linear relation R =0.9992 the total cholesterol content of squid oil was 29.01 +£0.56mg/g.The detection limit of the
method was 2.21ng The recoveries of cholesterol were 92.14% ~102.45% RSD <5% n =3 .Conclusion The
method of determination of cholesterol in squid oil by GC had high sensitivity good separation and quantitative

accuracy.
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