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Determination of cholesterol oxidation products in aquatic products by
gas chromatography-mass spectrometry
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Abstract: The establishment of an accelerated solvent extraction-gas chromatography/mass spectrometry
rapid determination of aquatic products of cholesterol oxide content-gel chromatography purification
methods. With this method for determining the cholesteric enone, 7B-hydroxycholesterol, 58,63-epoxy-
based cholesterol, 5a,6a-epoxy-based cholesterol, 20a-hydroxy-cholesterol, 33,5a,6pB-cholestane three
alcohol, 6-keto cholesterol and 7-keto cholesterol to optimize the accelerated solvent extraction device, gel
purification chromatography, gas chromatography/mass spectrometry conditions within 10~1000 ng/mL range,
the linear correlation coefficient of up to 0.9995 above; good reproducibility relative standard deviation
of less than 7%; recovery of up to 76%~103%; its high sensitivity, the method detection limit 8 kinds of
cholesterol oxides of 0.1 pyg/kg or less, to meet the requirements.
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