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Solid Phase microextraction SPME
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Solid phase microextraction and its latest application

WANG Xi-chang CHEN Jun-ging
College of Food Science Shanghai Fisheries University Shanghai 200090 China

Abstract Solid phase microextraction SPME is a novel sample preparation method. It is fast more efficient
simple and easy to operate automatically compared with the conventional solvent extraction methods. This paper
describes the structure principle sampling method of solid phase microextraction. Especially the optimum
extraction parameters include fiber extracting time extracting temperature salt extraction etc. Solid phase
microextraction has been used in environmental analysis drug analysis and food flavor analysis etc.
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n= KfSVICOVS/ KfsV] + VS

4
1983 3
SPE
1989 Pawliszyn ' SPE
SPE
1 4
1
Tab.1 Comparison of SPME to other extraction techniques
RSD %
107° 1-30
10~ 3-20
10-° /
1012 5-50 1000mL
10-1 7-15 <100mL
10~ 1-12
2
SPME Holder Fiber
SPME
2 ~ 30min >
SPME GC HPLC
3
C()VS = CSVS + C1V1
Co G G
Vs Vl
Kf, n
Kfs = Cl/Vs
N = C1V1
2 3 1
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4
SPME
SPME
Vv, V, V.> > KLV,
n= KfSVl CO 5
SPME Kf,V, =K
n= KCO 6
6
4
4.1
SPME
2
10 ~ 100pm © 7
3
2
2 SPME-GC/MS
Tab.2 The fiber for SPME-GC/MS
100pm MW60-275
PDMS 30pm MW80-500
7um MW125-600
PA 85pm MW80-300
PDMS/DVB 65pm MW50-300
CAR/PDMS 75pm voC MW30-225
DVB/CAR/PDMS 50/30pm C3-C20
CW/DVB 85pm MW40-275
PDMS- CW- PA- DVB- Carboxen-
4.2
2 ~ 60min ®
4.3
HS-SPME

40 ~
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90°C ¥°
4.4
4.5 pH
SPME
pH pH
4.6
5
SPME
10 11 12 13 ! "
SPME 15 16 17
12
SPME 10
: v 0 SPME
HS-SPME 20 21 2 23 24 25
SPME Owen E. % SPME
Geosmin  trans-1 10-dimethy-trans-9-decalol -1 10- - 9

MIB 2-methyl-isobomeol 2- -

6

SPME

HPLC GC MS
GC

SPME
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