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Confirmation of trans 18:1 Fatty Acid Isomers

Sir,

The aim of our research was to confirm the identity of trans
18:1 fatty acid positional isomers, and not to determine fatty
acid composition.

In 1995, gas chromatography (GC) peaks for trans 18:1
isomers had been correctly identified by comparison with
methyl or isopropyl ester standards (1,2). Because some GC
peak assignments were at variance with those of two other
1995 publications (3,4), we decided to confirm the identity of
trans 18:1 positional isomers in a mixture as 4,4-dimethylox-
azoline (DMOX) derivatives by GC—mass spectrometry (MS)
(5). Unlike esters, DMOX derivatives proved to be an excel-
lent means for discriminating between fatty acid positional
isomers by GC-MS (5).

Unfortunately, we did not know about the separation of the
A13 and 14 pair of trans 18:1 positional isomers reported by
Professor Randall Wood in a book chapter on “Sample Prepa-
ration, Derivatization and Analysis” (6). Professor Wood had
published a GC chromatogram showing baseline resolution
of these Al3 and 14 trans 18:1 fatty acid methyl ester
(FAME) isomers on a nonpolar SP-2100 (methyl silicone) 60
m X 0.25 mm borosilicate glass column (6). More recently,
partial resolution for this pair of FAME isomers was obtained
on a 100-m CP Sil 88 column (7).

We believe that GC separations of fatty acid derivatives with
long retention times are not for routine analysis. Inspection of
GC chromatograms observed at 140°C for methyl ester and
DMOX derivatives (see Fig. 3, reference 5) clearly indicates
that the A13 and A14 trans 18:1 DMOX positional isomers were
better separated than the corresponding FAME. This resolution
allowed us to obtain distinctive mass spectra for these two
DMOX isomers. Also at 140°C, the A6 and 7 trans 18:1 posi-
tional isomers were separated only as DMOX derivatives (see
Fig. 6, reference 5), but coeluted as FAME even at 125°C (7).
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