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Abstract A capillary gas chromatographic method for the smult aneous detemination of six fatty acids (pal-
mitic acid, paimibleic acid, stearic acid, oleic acid, linoleic acid and linolenic acid) in sea- buckthom oil was de-
veloped and heptadecanoic acid methyl ester was <elected as the intemal standard substance The developed proce-
dure isasfollovs The sample isfirstly sgponified with KOH - CH;OH and then the fatty acids are methylated with
BF, - CH;OH, and the obtained fatty acid methyl esters are detected by gas chromatography using aDM - FFAP cap-
illary colunn and a flane ionization detector The retention time of the peak is applied for qualitative analysis, and
the internal standard method is used for quantitative analysis The six fatty acid esters arewell sgparated through DM
- FFAP capillary column (30m xQ0 32mm i d xQ 2% m) within 20 min The recoveries for the piked standards
and the relative standard deviationsare 92 1% 101 4% and 2 37% 4 19%, regectively The detection Imit
(s/n=3) is4 0mg/L. Themethod is smple, fast and accurate for the fatty acid detemination of batches of sam-
ple

Key words capillary gas chromatogrgphy, intemal standard method, fatty acids, sea - buckthorn oil
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Abstract The texture changesof ©ft cookie after bakingwere analyzed by the method of texture profile analysis
(TRA). Reaults show thatwith storage time extending, the moisture content and water activity of the ft cookie de-
crease and the hardness, adhesiveness, and chaviness increase quickly, while its gringiness, cohesiveness, and re-
silience decline The correlation analysis anong these paraneters indicates that the hardness and cohesiveness are the
major paraneters of texture evaluation o ©ft cookies thatwould be helpful for the quality improvement of ©ft cookie

Key words ft cookie, texture profile analysis(TPA) , texture, correlation



