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CONCLUSIONS

- In general, the different lipid classes were completely separated. The TG with different chain length were separated effectively, and those with the same chain length and different unsaturation were separated partially.
The FFA, DG and MG with different chain-length and unsaturation were separated only partially. The 1,3- and 1,2(2,3)-DG were separated. The method is applicable for a wide variety of fats and oils, but not for milk

lipids and palm kernel oils (due to overlap of TG 26-34 and FFA).

- Components of all lipid classes formed ammonium adducts under the same experimental conditions. These could be identified from MS and product ion tandem MS. MS data provides information on the molecular
weight, the level of unsaturation, and MS/MS data on the esterified FA of acylglycerols and sterol esters. The 1,3- and 1,2(2,3)-DG could be differentiated on the basis of MS/MS data.

- Maize flour lipids, extracted with different solvents and under different conditions, showed different, and vegetable oils showed similar lipid class compositions.

- MS spectra may be indispensable to identify accurately the HPLC-ELSD chromatograms; the same operation conditions can be applied to analyze all different lipids found in the samples.
- Tandem mass spectrometry can be also extremelly useful for determination of the fatty acid composition in several different classes of NL.

- The methods described in this work provide excellent sensivity for separation and identification of NL in plant tissues and edible oils, even if present at low concentrations.
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