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Fig.3 Fingerprint information of the different proportion of the pork mixed with mutton
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Detection of Authenticity of Mutton with

Gas Chromatography — Ion Mobility Spectrometry( GC — IMS)
MENG Xin —tao ZHANG Ting XU Ming — qiang ZOU Shu - ping
MA Yan ZHANG Qian

( Research Institute of Agro — products Storage and Processing Xinjiang Academy of Agriculiural Sciences /
Xinjiang Research Center for Precision and Deep Processing of Agricultural and Sideline Products Urumgi
830091 China)

Abstract [Objective] To develop a new method for identifying authenticity of mutton with gas chroma—
tography — ion mobility spectrometry( GC — IMS) . [Method JFresh mutton pork and chicken were selected as
test materials air was used as blank the mutton lamb pork and chicken were used as control. The samples
were simulated respectively with mutton adulteration by 5% 10% 15% 20% 25% 30% and 40% of the
mass percentage of pork and chicken. The characteristic components were directly detected by GC — IMS  the
difference profile of volatile organic compounds was constructed by the Reporter and Gallery plug — in program
in the LAV ( Laboratory Analytical Viewer) analysis software and the principal component analysis( PCA)
plug — ins program was used to perform PCA. [Result]The characteristic flavors of the adulteration mutton
samples were determined by GC — IMS. When the different proportion of the pork mixed with mutton was more
than 5% the decrease of 5 characteristic flavors such as phleg 2 —ethyl —1 — hexanolm 2 - pentanone and
the increase of 39 characteristic flavors such as n — hexanol 2 3 — butanedione and hydroxyacetone could be
used for the identification authenticity of mutton; When the different proportion of the chicken mixed with mut—
ton reached 10% the decrease of 46 characteristic flavors such as 3 — methylthiopropanal n —hexanol trans
—2 —octenal and the increase of the 16 characteristic flavors such as propionaldehyde could be used for the i—
dentification authenticity of mutton; PCA could distinguish different proportions of pork and chicken samples in
mutton and different adulterated ratios had its obvious areas of belonging. [ConclusionJIMS based on rapid
adulteration detection of mutton does not need complex pretreatment which is a new simple rapid for opera—
tion and is suitable for rapid identification of mutton and it has provided a reference for the quality evalua—
tion and safety of mutton and its relevant products.

Key words: mutton; gas chromatography — ion mobility spectroscopy ( GC — IMS) ; adulteration detec—

tion; principal component analysis( PCA)
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