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techniques.l This source creates ions based on the interactions of
long-lived excited state neutral atoms or molecules (“metastables™)
with the sample and atmospheric gases. Figure 1 shows a

schematic of the DART™ source. Samples are typically placed in a C.-H. O (OOL)

stream of helium or nitrogen containing these metastables (sample METHODS Cs5H10006 (POL) <TrE

gap in Figure 1), which results in the formation of ions that are A DART™ jonization source (lonSense, Saugus, MA) was \ |
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the carrier gas used, and the polarity of the ions formed. Azcomplete mass spectra. For liquids, the closed end of a melting point tube was SRR T |1 O L. SRS 260 280 300 320
discussion of these mechanisms can be found elsewhere. dipped into the sample and immediately placed in the DART™ stream ” - T " Figure 7. AccuTOF-DART™ mass spectrum for the FAMES found in

(See Figure 3). For solids, the
sample was positioned into the
DART™ stream using tweezers. A
mass spectrum of poly(ethylene
glycol) with an average molecular
weight of 600 or 1000 was included
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Figure 4. Comparison of AccuTOF-DART™ mass spectra for the
triglyceride content in 3 different cooking oils.

corn biodiesel.
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Figure 8. AccuTOF-DART™ mass spectrum for the Vitamin E found
during the analysis of a de-hulled sunflower seed.
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When the DART™ is installed on a JEOL AccuTOF™ high | AccuTOF-DART™ has many applications towards the ana_lysis of
olls, fats, and surfactants. One area this technology can be applied

Involves directly analyzing different cooking olls for their triglyceride
content. Figure 4 shows that these compounds are readily detected by
the AccuTOF-DART™ system. Additionally, this data shows that triolein
(O0O0) is the major component in olive oil while increasing unsaturation

CONCLUSIONS

*AccuTOF-DART™ can be used to quickly provide information about lipids
b) 375°C Oleicacid TRIGLYCERIDES In a wide variety of samples with minimal to no sample preparation.

resolution mass spectrometer (Figure 2), the robustness of the
atmospheric pressure interface makes the overall system
remarkably resistant to contamination. As a result, it is possible to
directly analyze samples such as cooking oils, peanut butter,
chocolate bars, and biodiesel without sample cross contamination.
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