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Table 2 The basis of various hydrocarbons on qualitative and quantitative by GC-MS

Volatile hydrocarbons Retention time / min Qualitative ion/mz"'  Quantitative ion/ mz' Linear equations R?
Cl4:1 13.270 97.00, 111 83.00 y=105628.5x-10412.32  0.99938
C15:0 15.310 71.00, 85.0 57.00 y=289432.2x-23619.63  0.99954
Cl16:2 16.800 82.00, 96.0 67.00 y=88795.89x—8102.21 0.9988
C17:1 18.880 97.00, 111 83.00 y=61953.57x—8844.803  0.99947
Cl6:1 19.177 69.00, 97.0 83.00 y=120066.2x-16487.42  0.9988
C17:0 19.313 71.00, 85.0 57.00 y=325472.3x—27888.96  0.99956
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Fig.1 Selected ion scan of the six hydrocarbons in shrimp
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Table 3 The content of six hydrocarbons in fat before and after shrimp irradiation (ng/g fat)
Irradiation Dose / kGy 0 1 3 5 7
Cl6:2 0.5291 0.7301 0.9618 1.2156 1.576
Cl17:1 — 2.962 4.1735 4.0218 5.4266
Cleé:1 — 2.12 2.881 2.606 291
Cl17:0 2.586 2.5494 3.353 4.5040 5.7996
Cl15:0 1.4991 1.8111 2.3265 2.6500 4.6686
Cl4:1 1.765 2.6579 2.691 3.3016 4.8900
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Table 4 The recovery of characteristical hydrocarbons in
radiated shrimp

Concentration of mixed Recovery rate / %

standard / pg-mL " Clé:1 C17:1

05 68.4% 72.8%
| 75.2% 93.4%
2 91.2% 98.0%
Aver 78.2% 88.0%
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Detetermination of hydrocarbons by GC-MS for identification of irradiated shrimp

LI Shurong’ LIN Qiong'” MAO Tao *® GAO Meixu' WANG Zhidong' ZHU Jie'
ZHOU Hongjie® LI Qingpeng' FAN Pei' WANG Feng'
!(Institute of Agri-food Science and Technology, Chinese Academy of Agriculture Science, Key Laboratory of
Agricultural Product Porcessing and Quality Control, Ministry of Agriculture, Beijing 100193, China)
%(Shenyang Argiculture University, Shenyang 110161, China)

3(Institute of Agricultural Sciences and Technology, Liaoning Academy of Agriculture Science, Shenyang 110161, China)

ABSTRACT The shrimp were irradiated by **Co y rays at the dose of 1, 3, 5, and 7 kGy. The shrimp was firstly

Soxhlet extracted and then purification of the shrimp oil was carried out by solid-phase extraction column to remove

the fat and pigment. The hydrocarbons contained in the shrimp were determined by GC-MS among irradiated and

unirradiated samples. The results show that C17:1 and C16:1 produces were the new types of hydrocarbons in

irradiated shrimp with recovery of 78.2% and 88.06%, respectively. Content of C17:1 and C16:1 increased with the

increase of the absorbed dose.
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