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Analysis of free fatty acid with high sensitivity and

specificity in livestock product
Feng Xiaohui', Meng Qingshi, Yang Youyou!, Liu Na', Rao Zhenghua'*
(1. Institute of Animal Sciences of CAAS,100193, Beijing, China)
Abstract: As one of major factors influencing the quality of livestock products, fatty acids,
especially free fatty acids, are closely related to the nutrition of livestock products. In this paper,
free fatty acid was analyzed based on chemical derivatization method using high performance
liquid chromatography coupled with mass spectrum. The derivatized analysts were separated
using an Agilent Eclipse Plus C8 RRHD 1.8 um (2.1 x 100 mm, pore size 95 A) with a flow rate
of 300 pL/min. The column temperature was set at 45 °C. The mobile phase A was water while
the mobile phase B was acetonitrile. Both mobile phase A and B contain 0.1% formic acid. The
limit of detection was 0.2-2.3 ng/L while the limit of quantitation was 1.0-5.3 ng/L with RSD
lower than 5% which satisfied the requirement of quantifying free fatty acid in livestock products.

Keywords: free fatty acids, livestock product, high performance liquid chromatography coupled



with mass spectrum, chemical derivatization.
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