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Determination of 6 Odorous Sulfur Compounds in Aquatic Products by

Headspace Gas Chromatography—mass Spectrometry
Jiang Ling-bo, Xue Chao-bo, Wang Ping-ya, Dai Yi—fei, Zhao Qiao-ling
Zhejiang Ocean Food Quality Inspection Center, Zhoushan Institute for Food and Drug Control (Zhoushan 316021)

Abstract A method was developed for the determination of 6 odorous sulfur compounds in aquatic products by headspace
gas chromatography-mass spectrometry (HS-GC/MS). The analytes in aquatic products were extracted with hexane by
ultrasonic extraction, then the extract solution was directly analysed by HS-GC/MS. The results showed that low detection
limits (DMS: | ng/mL. the others: 2 ng/mL), and the average recoveries of 6 odorous sulfur compounds in aquatic products
were 78%~108% and relative standard deviations were less than 10%. The 6 analytes behaved linearly in the wide-range of
10~1 000 ng/mL with the correlation coefficients more than 0.993. This method could be applied to the analysis of the 6 odorous
sulfur compounds in aquatic products due to its fastness. simplicity and relatively high sensitivity.
Keywords headspace gas chromatography-mass spectrometry; aquatic products: odorous sulfur compounds
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