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U.S. CUSTOMS AND BORDER PROTECTION

LABORATORY METHODS
CBPL METHOD 15-11

High Performance Liquid Chromatographic Determination

of Identity of Oils and Their Mixtures:  Gradient Elution

SAFETY STATEMENT
This CBPL Method cannot fully address safety issues that may arise from its use.  The analyst is responsible for assessing potential safety issues associated with a given method at its point of use.

Before using this method, the analyst will consider all general laboratory safety precautions.  In particular, the analyst will identify and implement suitable health and safety measures and will comply with all pertinent regulations.

METHOD UNCERTAINTY

The uncertainty of measurement for this method is specific to each laboratory.

0.

INTRODUCTION

The identification of specific vegetable oils and mixtures thereof is conveniently first approached by performing a High Performance Liquid Chromatography (HPLC) separation of the component triacylglycerides (TAGs).  The HPLC procedures are (a.) isocratic elution (constant solvent composition) and (b.) gradient elution (varying solvent composition with elution time).  This method addresses gradient elution with an ultraviolet (UV) or evaporative light scattering detector (ELSD).

1.

SCOPE AND FIELD OF 




APPLICATION

The method is a standard American Oil Chemists’ Society (AOCS) procedure that is applicable to all varieties of vegetable oils and their mixtures, which are listed in Chapter 15 of the Harmonized Tariff Schedules of the United States (HTSUS).  References 2.2 and 2.3 direct the reader to the specific choice of operating conditions for identification purposes of the oils noted.
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Brannan, M.A. and Flor, R.V.  “An Investigation into the Detection of Partial Hydrogenation of a Palm Oil Fraction (Stearin) by HPLC.”  Customs Laboratory Bulletin.  7(1).  Pp. 11-19.  1995.  (Palm stearin.)
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