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Abstract: Solid phase micro-extraction coup led with gas chromatography -mass spectrometry (SPME/GC-M S) was applied to analyze the
volatile components in 25 commercial vegetable oils and 41 gutter oils from the interceptor sewers of Hunan cuisine restaurants in Guangzhou.
Intotal, 113types of volatile components were detected in gutter oils, and 71 types were found in vegetable oiks. Aldehydes and alkenes were the
most abundant components of gutter oils, while vegetable oils contained mainly aldehydes and other volatile components. Acid components
were most abundant in gutter oils, and vegetable oils contained only trace amounts of acids. Ethers and aromatics were detected in gutter oils but
not in vegetable oils. Gutter oils generally contained limonene, which were not detected in vegetable oils. In addition, allicin was detected in
gutter oils but not in vegetable oils. Therefore, large amounts of acids, ethers, aromatics, limonene, and allicin can be used as indicators for gutter
oils. This provides astrong basis forthe identification of gutter oils and adulterated vegetable oiks.
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Fig.12 Distribution of esters in various types of vegetable oils
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Fig.14 Distribution of phenoals in various types of \egetable oils

28 EEX

p 8 A ]
R LI
P
T g
T H- il
IETEE
IE ¥
1-3H5-3- %
IEBEfE
IEC
IE
1,3-14 1% : : : : : : q ,
0 5 10 15 20 25 30 35 40

15 B2 AL SYITEA ERIRAY S A ) 5375

Fig.15 Distribution of alcohals in gutter oil from Hunan cuisine

ki

of different origins

i |
T ]
R R —
1L5-D-3-mE ]
J1 TN
IEEE

3-53%}'@:! ‘ . ‘ . .

0 1 2I 3 4 5 6 7
16 ERHL AT R PP 57

Fig.16 Distribution of alcohols in various types of \egetable oils
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