MR E MR Modern Food Science and Technology 2021, Vol.37, No.12

ETSHEEIEENIFRERRERER

FEAR', KER', AE, BTH, KT, WER"
(1 IR K FRFR, LRI 252000) (2. BumKF A B AR, LARR 252000)

WE: h Eheomesd R EHATIES), 23T AR TAMEEEHER Y Ak SR 67 k. St EIR 2R3t
FTHEACKIE, T MET IR, FR. FRF ERBGBRARS OIS E, FL2E— AT, £ SR P R 2R, AFEBER A4
SHAEFHATT ME, 2A4RE (AT ORBRTESA NAR) T8, F. R FALER. AAGRITT £ 204, £RE, HERE
BR. AFARMERAAL . . AR PEARINESM. FAFTAZEROMTEE (8.94%) AT (2.98%) Fad- A (3.03%) 493
1, IR A RS F AR ER 04N A8 (9.98%. 13.46%) 94 F K (2.78%) # 3.6 454 4845, FIAE, MAERER. AFA0mER
B (298%. 9.98%). F&K (894%. 2.78%) A& (3.03%. 13.46%) Fist4 S ARG £EFt, KR, @ity
PR ) 2 AEBR . ARARLR BR A T I VA A B R A it B R SR AR — AT 64 B3k

XA JA; AAdilk AEER AR

YERS: 1673-9078(2021)12-280-285 DOI: 10.13982/j.mfst.1673-9078.2021.12.0328

Rapid Identification of Authentic Donkey Skin Based on Gas
Chromatography

LI Lanjie!, ZHANG Huachen', SHI Jing, WEI Zixiang?, ZHANG Ning?, LIU Guigin""
(1.College of Agronomy, Liaocheng University, Liaocheng 252000, China)
(2.Institute of Biopharmaceutical Research, Liaocheng University, Liaocheng 252000, China)

Abstract: In order to achieve more comprehensive control of the quality of E-jiao, a rapid method based on gas chromatography for
identifying authentic donkey skin was established. After the animal sebum was extracted and methylated, fingerprints of total fatty acids in
donkey skin, sheep skin, and cow skin were preliminarily established. The relative contents of myristic acid and palmitoleic acid in donkey,
sheep and cow hides were determined by normalization method, and quantitative analysis of myristic acid and palmitoleic acid in donkey, sheep
and cow hides was carried out by the internal standard method (using methyl heptadecanoate as the internal standard). The results showed high
differences in myristic acid and palmitoleic acid among donkey, sheep and cow hides. The relative content of myristic acid in sheep skin (8.94%)
was about 3 times that of donkey skin (2.98%) and cow skin (3.03%). The relative content of palmitoleic acid in donkey skin and cow skin
(9.98% and 13.46%) was about 3.6 times and 4.8 times, respectively, that of sheep skin (2.78%). Similarly, high differences were detected in the
absolute contents of myritic acid and palmitoleic acid in donkey skin (2.98%, 9.98%), sheep hide (8.94%, 2.78%) and cow hide (3.03%,
13.46%). In summary, the establishment of the determination of the myristic acid and palmitoleic acid contents in donkey skin would provide a
new idea for the rapid identification of authentic donkey skin.
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Fig.1 The GC fingerprint analysis of fatty acid component in
donkey skin, sheepskin and cowhide
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Table 1 The relative content of fatty acid in donkey skin, sheepskin and cowhide
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