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The Direct Enantiomeric Separation of Optically Active Y-lactones
in Foods by Multidimensional Gas Chromatography
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Multidimensional gas chromatography was used for the direct enantiomeric separation of some optically
active 7-lactones in commercially available canned apricots, peaches and drinks. The preseparation of sample
extracts was carried out on an SE-54 capillary column, and the 7-lactone components of interest were then
transferred onto a glass capillary column coated with an a-cyclodextrin derivative phase for chiral separation
by using the so-called heartcutting technique. The experimental results showed that multidimensional gas
chromatography can not only simplify the sample preparation, eliminate the sample contamination and protect
the chiral column from contamination or damage, but also offer a simple and fast method for distinguishing
the natural essences from adulterants in foods.
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