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Analytical Conditions of Chocolate-like Model Foods
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Liquid Chromatography Mass Spectrometry
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Direct Analysis of Volatiles in Real Time Using DART-MS (Part 1)
Direct Analysis of Flavor Release from Chocolate-like Model Foods
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Table 1 F3dL—MgERD 2 BOBFE MM HER
Two Volatile Compound Components of Chocolate-like Model Foods

H#> 7l No. HIVIR>Y (%) JERY (%)
® 0.1 0
@ 0.1 0.01
® 0.1 0.03
@ 0.1 0.05
® 0 0.1

Table2 Hrgtt
Analytical Conditions

DART Heater Temperature : 300 °C

Scan Type :Q3 scan m/z 50 - 1500 (Positive / Negative)

MRM Transition :Carvone 151>109 4t 5 F+> %/ (Positive)
Limonene 137>81 1 12 F+>/ % /L (Positive)

Drying Gas Flow :5.0 L/min.

DL Temperature :250°C

Block Heater Temperature : 400 °C

Water Bath Temperature :65-70 °C
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MRM Chromatograms for Chocolate-like Model Foods
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