






Foods, Flavors, & Fragrances
Fatty Acid Methyl Esters - FAME’s

     Fatty acid methyl esters (FAME) are used extensively as
intermediates in the manufacture of detergents, emulsifiers,
wetting agents, stabilizers, textile treatments, and waxes.
FAME’s are also used in a variety of food additive applications,
including the dehydration of grapes to produce raisins, as
synthetic flavoring agents, and as intermediates in the
manufacture of a variety of food ingredients. The quality of
your product is dependent on maintaining the concentrations of
specific FAME compounds. The DPS FAME’s GC Analyzers are
specifically designed to separate these compounds. Specially
designed columns and the sensitive FID detector do the hard
work. The Series 600 GC is for analyses in the lab, or use the
Portable Companion 1 GC Systems for analyses right where the
samples are taken. The fully integrated FAME’s GC Analyzer
Systems are small and lightweight and all DPS systems are
modular for expandability, upgrades, and easy service.

Series 600 GC

Companion 1 Portable GC
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Available Configurations Include:

600-C-043 - Series 600 FAME's GC Analyzer (FID, 30m)
500-C-043 - Companion 1 Portable FAME's GC Analyzer (FID, 30m)

Faty Acid Methyl Esters - FAME’s - C6 - C14

FID Detector
Detector Temperature = 250C
Gain = 4
Collector = -100V
Carrier = Hydrogen @ 40 kPa
Column = 30m x 0.53 MXT-5
Temp Program = 60C (hold 2 Min) to 260C @ 10C/min

Peak Component Area
1 Methyl Caproate 2838.2
2 Methyl Caprylate 4083.8
3 Methyl Carpate 4878.3
4 Methyl Laurate 4836.9
5 Methyl Myristate 11463.7
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Foods, Flavors, & Fragrances
Sugar Alcohols

    Sugar alcohols are neither sugars nor alcohols. They are
carbohydrates with a chemical structure that partially resembles sugar
and partially resembles alcohol, but they don’t contain ethanol as
alcoholic beverages do. They are incompletely absorbed and metabolized
by the body, and consequently contribute fewer calories, which is why
they have recently have been used in new products. Technical advances
have added to the range of sugar alcohols available for food use and they
are found in sugar-free and reduced-sugar products, and in foods
intended for individuals with diabetes. Since the general population over
the last few decades has developed a sweet tooth, the replacement of
sucrose with sugar alcohols has become big business. The DPS Sugar
Alcohols GC Analyzers are configured to meet the demand of ever
increasing sugar alcohol analysis requirements. The sensitive FID
detector and selective capillary column combination easily separate and
identify these compounds. The Series 600 GC is for analyses in the lab,
or use the Portable Companion 1 GC Systems for analyses right where
the samples are taken. The fully integrated Sugar Alcohols GC Analyzer
Systems are small and lightweight and all DPS systems are modular for
expandability, upgrades, and easy service.

Series 600 GC

Companion 1 Portable GC
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Available Configurations Include:

600-C-048 - Series 600 Sugar Alcohols GC Analyzer (FID, 30m)
500-C-048 - Companion 1 Portable Sugar Alcohols GC Analyzer (FID, 30m)

Sugar Alcohols

Peak Component
1 Rhamnitol
2 Fucitol
3 Ribitol
4 Arabinitol
5 Mannitol
6 Galactitol
7 Glucitol
8 Inositol

FID Detector
Detector Temperature = 300C
Gain = 5
Collector = -100V
Carrier = Hydrogen @ 60 kPa
Column = 30m x 0.53 MXT-1701
Temp Program = 200C (hold 2 Min)
                   to 250C @ 8C/min



Foods, Flavors, & Fragrances
Triglycerides & Fats

    Triglycerides are the chemical form in which most fat exists in food
as well as in the body. They're also present in blood plasma and, in
association with cholesterol, form the plasma lipids. Triglycerides in
plasma are derived from fats eaten in foods or made in the body from
other energy sources like carbohydrates. Calories ingested in a meal
and not used immediately by tissues are converted to triglycerides and
transported to fat cells to be stored. In other words, triglycerides are
the energy storehouses of the body. The DPS Triglycerides GC
Analyzers are a necessary component of any laboratory monitoring the
fat content of foods. The FID detector is sensitive to the hydrocarbon
backbone structure of the triglycerides and the analytical column
separates the fat matrix. The Series 600 GC is for analyses in the lab,
or use the Portable Companion 1 GC Systems for analyses right where
the samples are taken. The fully integrated Triglycerides GC Analyzer
Systems are small and lightweight and all DPS systems are modular
for expandability, upgrades, and easy service.

Series 600 GC

Companion 1 Portable GC

www.dps-instruments.com

Available Configurations Include:

600-C-049 – Series 600 Triglycerides GC Analyzer (FID, 30m)
500-C-049 – Companion 1 Portable Triglycerides GC Analyzer (FID, 30m)

Butter Triglycerides

T34

T28

T40

T36

T42 T44
T46

T38

T32

T26

T48

T50

T52

T54

FID Detector
Detector Temperature = 350C
Gain = 4
Collector = -100V
Carrier = Hydrogen @ 80 kPa
Column = 30m x 0.53 MXT-65
Temp Program = 100C (hold 2 Min)
                   to 320C @ 8C/min
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Foods, Flavors, & Fragrances
Sterols

     Cholesterol and other sterols are naturally occurring compounds
from fats in many plant and animal extracts. With the global rise in
heart and other diseases, primarily due to the increased consumption
of dietary fats, the concentrations of cholesterol and other sterols in
food products are monitored by many government agencies. The
increase in awareness from consumers has also fueled the food
industry to respond by reducing health related compounds, such as
cholesterol and trans fats in processed foods. The DPS Sterols GC
Analyzers are configured with the sensitive FID detector to meet the
ever increasing need for cholesterol analysis. The Series 600 GC is
for analyses in the lab, or use the Portable Companion 1 GC Systems
for analyses right where the samples are taken. The fast heating and
rapid cooling column oven in every DPS GC vastly increases your
sample throughput. The fully integrated Sterols GC Analyzer Systems
are small and lightweight and all DPS systems are modular for
expandability, upgrades, and easy service.

Series 600 GC

Companion 1 Portable GC

www.dps-instruments.com

Available Configurations Include:

600-C-047 - Series 600 Sterols GC Analyzer (FID, 30m)
500-C-047 - Companion 1 Portable Sterols GC Analyzer (FID, 30m)

Olive Oil - Sterols

Peak Component
1 Cholesterol
2 Brassicasterol
3 Campesterol
4 Stigmasterol
5 bbb-Sitosterol
6 Erythrodiol
7 Uvacol

FID Detector
Detector Temperature = 325C
Gain = 5
Collector = -100V
Carrier = Hydrogen @ 60 kPa
Column = 30m x 0.53 MXT-5
Temp Program = 200C (hold 2 Min)
                   to 300C @ 8C/min
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Foods, Flavors, & Fragrances
Preservatives

     Fats play an important role in nutrient absorption, nerve
transmission, and to maintain cell membrane integrity.  However,
fats in foods are subject to oxidation and can turn rancid. Oxidation
reactions still occur relative rapidly even in frozen or refrigerated
foods. Antioxidants, such as tocopherols and other active Vitamin E
compounds, are used as food additives and as food preservatives to
prevent oils from going rancid. Vitamin E is also widely used as an
inexpensive antioxidant in cosmetics. The DPS Preservatives GC
Analyzer measures antioxidant compounds in oils, animal products
such as meat, fish, and dairy, as well as commercial frying oils, and
vegetable oils. The sensitive FID detector and analytical column
combination separate and detect these preservatives. The Series
600 GC is for analyses in the lab, or use the Portable Companion 1
GC Systems for analyses right where the samples are taken. The
fully integrated Preservatives GC Analyzer Systems are small and
lightweight and all DPS systems are modular for expandability,
upgrades, and easy service.

Series 600 GC

Companion 1 Portable GC
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Available Configurations Include:

600-C-055 - Series 600 Preservatives GC Analyzer (FID, 30m)
500-C-055 - Companion 1 Portable Preservatives GC Analyzer (FID, 30m)

Antioxidant Preservatives - Tocopherals

FID Detector
Detector Temperature = 325C
Gain = 4
Collector = -100V
Carrier = Hydrogen @ 60 kPa
Column = 30m x 0.53 MXT-20
Temp Program = 270C (hold 1 Min) to 300C @3C/min

Peak Component Area
1 ddd-Tocopherol 191.3
2 bbb-Tocopherol 82.7
3 ggg-Tocopherol 1090.0
4 dl-ddd-Tocopherol 1872.9
5 aaa-Tocopherol 191.3
6 dl-ddd-Tocotrienol 82.7
7 dl-ggg-Tocotrienol 1090.0
8 Int. Standard 1872.9
9 dl-aaa-Tocotrienol 1090.0
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Personal Care
Personal Care Fragrances

     Eucalyptol, menthol, and camphor can be used in a surprising variety
of ways. These aromatic and medicinal plants extracts enhance the
flavor of many dishes, but their therapeutic virtues have been known for
years. Among the best-known uses are rubbing these compounds on to
soothe aching muscles, inhaling them to free up the sinuses, and also as
an antiseptics. Consequently, they are found in a variety of creams,
ointments, and other personal care products. The DPS Personal Care
Fragrances GC Systems are designed to check the purity of the plant
extract and verify the concentration of these compounds in the final
product. The latest designed high resolution column and the sensitive
FID detector does the hard work for you. The Series 600 GC is for
analyses in the lab, or use the Portable Companion 1 GC Systems for
analyses right where the samples are taken. The fast heating and rapid
cooling column oven in every DPS GC vastly increases your sample
throughput. The fully integrated Personal Care Fragrances GC Analyzer
Systems are small and lightweight and all DPS systems are modular for
expandability, upgrades, and easy service.

Series 600 GC

Companion 1 Portable GC
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Available Configurations Include:

600-C-080 - Series 600 Personal Care Fragrances GC Analyzer (FID, 30m)
500-C-080 - Companion 1 Portable Personal Care Fragrances GC Analyzer
                 (FID, 30m)

Personal Care Product Fragrances

Peak Component
1 Eucalyptol
2 Camphor
3 Menthol

FID Detector
Detector Temperature = 250C
Gain = 5
Collector = -100V
Carrier = Hydrogen @ 40 kPa
Column = 30m x 0.32 MXT-1
Temp Program = 80C (hold 2 Min) to 200C @ 5C/min
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