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Direct Analysis of Fats and Oils - From the World's First HPLC Analysis of
Triglycerides to DART-MS
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Fig. 2 Rapid analysis of triglycerides and fatty
acids in food oils using DART-MS with high-speed

polarity switching
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Fig. 1 Analysis of Triglycerides of Soybean Oil by
High-Performance Liquid Chromatography in
Combination with Gas Liquid Chromatography
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