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Headspace-Gas Chromatography/Mass Spectrometry
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Mass Spectrometry (HS-GC/MS)

Rapid determination of volatile organic compounds (VOC,s) in yogurt by Headspace-Gas chromatography/

By: Soleimani, P. Research Institute of Petroleum Industry,Analytical Dept.

Static headspace combined with gas chromatography/mass spectrometry is a powerful technique which can be used
for separation and identification of volatile organic compounds in complex and different matrices such as soil, water ,
blood , urine , milk , cheese and especially yogurt. After sample collection , they were analyzed by HS-GC/MS system
and the components ( acetaldehyde , acetone , butanone and acetic acid) were detected and quantified. The limit of
detection (LOD) was 100 ng/kg with selected ion monitoring (SIM) mode at m/z =60 for acetic acid. The relative

standard deviation (RSD) was measured at 5.5% for acetic acid.

Key Words: Gas Chromatography/Mass Spectrometry, Voaltile Organic Compounds(VOC,s),Selected lon Monitoring
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