‘Take Your Food Testing
to the Next Level
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Melamine From Dog Food
by GC-MS

Column:

Dimensions:

Part No.:

Injection:
Recommended Liner:

Liner Part No.:
Septum:

Inlet Seal:
Carrier Gas:
Oven Program:

Detector:
Sample:

TN-2021

112 pesticides
in a single run!

Zebron™ ZB-MultiResidue™-1
30 meter x 0.25mm x 0.25pm
7HG-G016-11

Splitless @ 260°C, 1pL
Zebron PLUS Single Taper
with Wool, 4 mm
AG2-0A11-05

(for Agilent® Systems)
AGO0-4697 (PhenoRed™-400)
AGO0-8620 (Easy Seals™)
Helium @ 0.9 mL/min
(constant flow)

80°C for 0.5 min to 150°C @
10°C/min to 240°C @ 4°C/min to
320°C @ 15°C/min for 3 min
MSD @ 320°C; 45-400 amu
Analytes are 1 ppm in
dichloromethane

L

Column:
Dimensions:

Part No.:

Injection:
Recommended Liner:
Liner Part No.:
Carrier Gas:

Oven Program:

App ID 23244

Phenomenex | WEB: www.phenomenex.com
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Detection:
Sample:

Zebron ZB-5MSpLus™

30 meter x 0.25 mm x 0.25 ym
7HG-G030-11

Splitless @ 280 °C, 1 pL

Zebron PLUS Single Taper Z-Liner™
AG2-0A13-05

Helium @ 1 mL/min (constant flow)
75 °C for 1 min to 320 °C @

15 °C/min hold for 4 min

MSD @ 320 °C

1. Cyanuric Acid

2. Ammelide

3. Ammeline

4. Melamine

5. Benzoguanamine
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Fast FAMEs Analysis
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Fatty Acids from Infant Formula by GC-FID

Column: Zebron™ ZB-FAME
Dimensions: 30 meter x 0.25mm x 0.20 pm
Part No.: 7HG-G033-10
Injection: Split 50:1 @ 240°C, 1pL
Recommended Liner: Zebron PLUS Single Taper with Wool
Liner Part No.: AG2-0A11-05
Carrier Gas: Helium @ 1.2mL/min (constant flow)
Oven Program: 100°C for 2 min to 140°C @ 10°C/min to 8
190°C @ 3°C/min to 260°C @ 30°C/min
for 2 min
Detector: FID @ 260°C
Sample: 1. C8:0 J
2.C10:0
3. C11:0*
. 4.C12:.0
5.C14:0
6.C16:0
7.C18:0 °
8.C18:1cis 9
9.C18:2cis 9,12
10. C18:3 ¢is 9,12,15
11. C20:0

12. C20:1 cis 11

13. C20:4 cis 5,8,11,14

14. C22:0

15. C24:0

16. C22:6 cis 4,7,10,13,16,19
*Internal standard

5

App ID 23827

Fatty Acids from Olive Olive Oil by GC-FID

Column: Zebron ZB-FAME
Dimensions: 60 meter x 0.25 mm x 0.20 pm s
Part No.: 7KG-G033-10
Injection: Split 50:1 @ 240 °C, 1 pL
Recommended Liner: Zebron PLUS Single Taper with Wool
Liner Part No.: AG2-0A11-05
Carrier Gas: Helium @ 1.2 mL/min (constant flow)
Oven Program: 100 °C for 2 min to 140 °C @ 10 °C/min to 190 °C
@ 3 °C/min to 260 °C @ 30 °C/min for 2 min
Detector: FID @ 260 °C
Sample: 1. C11:0*
2.C16:0
.C16:1 cis 9
C18:0
.C18:1cis 9
.C18:2¢is 9,12
.C18:3¢is 9,12,15
C20:0
. C20:1 cis 11
*Internal standard
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Cold-Pressed Orange Oil

Column: Zebron™ ZB-WAXpLus™
Dimensions: 10 meter x 0.10 mm x 0.10 pm

Part No.: 7CB-G013-02

Injection: Split 20:1 @ 220 °C, 0.2 pL
Recommended Liner: Zebron PLUS Straight Z-Liner™

Liner Part No.: AG2-0A00-05

Carrier Gas: Helium @ 0.3 mL/min (constant flow)
Oven Program: 35 °C for 1 min to 250 °C @ 30 °C/min for 5 min

Detector: MSD; 45-450 amu
Sample: 1. g-Pinene
2. B-Pinene
3. Sabinene
4. 3-Carene
5. B-Myrcene
6. Limonene
7. B-Phellandrene
8. Octanal

-7

Flavors Screening by GC-MS
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Essential Oils from

9.
10.
11.
12.
13.
14.
15.
16.

Nonanal
Limonene Oxides
Citronellal
Decanal
a-Cubebene
Linalool
B-Cubebene
Octanol

20

17. Germacrene

18. Caryophyllene

19. trans-p-Mentha-2,8-dienol
20. cis-p-Mentha-2,8-dienol
21. Gerenial

22. a-Terpineol

23. Dodecanal

24. Valencene

12 14

22

K App ID 14900
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Test mix courtesy of Frutarom (UK) Ltd., Flavour Chemistry Laboratory.

Phenomenex | WEB
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: www.phenomenex.com

. Citral

26. Carvone

27. Cadinene

28. Perillaldehyde
29. trans-Carveol
30. cis-Carveol
31. Perillol
32. Octanoic acid

Column
Dimensions:
Part No.
Injection

Recommended Liner
Liner Part No.

Carrier Gas

Oven Program

Detector:

Sample:

: Zebron ZB-WAX

: 30 meter x 0.32mm x 0.25pm

: 7HG-G007-11

: Split 100:1 @ 250°C, 1.0uL

: Zebron PLUS Straight Z-Liner™

: AG2-0A00-05

: Helium @ 1 mL/min (constant flow)

: 50°C to 250°C @ 6°C/min for
3 min

: MSD @ 275°C

. Acetone

10.
. Decanal
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
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Great separation

and fast run times

App ID 15811

)

Ethyl acetate
Ethanol

Decane

Ethyl butyrate
Limonene
2,3-Dimethylpyrazine
(2)-3-Hexenol
Tetradecane

Acetic acid

Propylene glycol
Ethyl decanoate
Neral
a-Terpineol
Neryl Acetate
Geranial
Decanol

Valeric acid
Nonanoic acid
Decanoic acid
Vanillin
Anthracene



Ordering
Information

Zebron™ ZB-FAME GC Columns

Length (m) ID (mm) df (um) Temp. Limits (°C) Part No.
20 0.18 0.15 -20 to 280 7FD-G033-05
30 0.25 0.20 -20 to 280 7HG-G033-10
60 0.25 0.20 -20 to 280 7KG-G033-10

Zebron ZB-5MSerLus™ GC Columns

Length (m) ID (mm) df (um) Temp. Limits (°C) Part No.
15 0.25 0.25 -60 to 325/350 7EG-G030-11
20 0.18 0.18 -60 to 325/350 7FD-G030-08
20 0.18 0.36 -60 to 325/350 7FD-G030-53
30 0.25 0.25 -60 to 325/350 7HG-G030-11
30 0.25 0.50 -60 to 325/350 7HG-G030-17
30 0.25 1.00 -60 to 325/350 7HG-G030-22
30 0.32 0.25 -60 to 325/350 7HM-G030-11
30 0.32 1.00 -60 to 325/350 7HM-G030-22
60 0.25 0.25 -60 to 325/350 7KG-G030-11

ZB-MultiResidue™ GC Columns

Length (m) ID (mm) df (pm) Temp. Limits (°C) Part No.
20 0.18 0.18 -60 to 320/340 7FD-G016-08
30 0.25 0.25 -60 to 320/340 7HG-G016-11
30 0.32 0.25 -60 to 320/340  7HM-GO016-11
30 0.32 0.50 -60 to 320/340  7HM-GO016-17
30 0.53 0.50 -60 to 320/340 7HK-G016-17

ZB-MultiResidue-2 GC Columns

Length (m) ID (mm) df (um) Temp. Limits (°C)

30 0.25
30 0.32
30 0.53

0.20
0.25
0.50

-60 to 320/340
-60 to 320/340
-60 to 320/340

Part No.
7HG-G017-10
7HM-G017-11
7HK-G017-17



Ordering
Information

Zebron™ ZB-WAXpLus™ GC Columns
I

Length (m) ID (mm) df (um)  Temp. Limits (°C) Part No.
10 0.10 0.10 20 to 250/260  7CB-G013-02
15 0.25 0.25 20 to 250/260  7EG-G013-11
15 0.53 1.00 20 to 230/240  7EK-GO13-22
20 0.18 0.18 20 to 250/260  7FD-G013-08
30 0.25 0.25 20 to 250/260  7HG-GO013-11
30 0.25 0.50 20 to 250/260  7HG-G013-17
30 0.32 0.25 20 to 250/260  7HM-G013-11
30 0.32 0.50 20 to 250/260  7HM-GO13-17
30 0.32 1.00 20 to 230/240  7HM-GO013-22
30 0.53 1.00 20 to 230/240  7HK-G013-22
60 0.25 0.15 20 to 250/260  7KG-G013-05
60 0.25 0.25 20 to 250/260  7KG-GO13-11
60 0.25 0.50 20 to 250/260  7KG-G013-17
60 0.32 0.25 20 to 250/260  7KM-G013-11
60 0.32 0.50 20 to 250/260  7KM-G013-17
60 0.53 1.00 20 to 230/240  7KK-G013-22

Note: If you need a 5 in. cage, simply add a (-B) after the part number, e.g., 7HG-G013-11-B. Some exceptions
may apply. Agilent 6850 and some SRI and process GC systems use only 5 in. cages.

Zebron ZB-FFAP GC Columns
I

Length (m) ID (mm) df (pm) Temp. Limits (°C) Part No.
15 0.25 0.25 40 to 250/260  7EG-G009-11
15 0.32 0.25 40 to 250/260  7EM-G009-11
15 0.32 0.50 40 to 250/260  7EM-G009-17
15 0.53 1.00 40 to 250/260  7EK-G009-22
30 0.25 0.25 40 to 250/260  7HG-G009-11
30 0.32 0.25 40 to 250/260  7HM-G009-11
30 0.32 0.50 40 to 250/260  7HM-GO009-17
30 0.32 1.00 40 to 250/260  7HM-G009-22
30 0.53 1.00 40 to 250/260  7HK-G009-22
50 0.32 0.50 40 to 250/260  7JM-G009-17
60 0.25 0.25 40 to 250/260  7KG-G009-11

Note: If you need a 5 in. cage, simply add a (-B) after the part number, e.g., 7HG-G009-11-B. Some exceptions
may apply. Agilent 6850 and some SRI and process GC systems use only 5 in. cages.

gliarantee

More GC columns, kits, and accessories available at

If Zebron columns do not provide you with equivalent or
better separations as compared to any other GC column
of the same phase and comparable dimensions, return
the column with comparative data within 45 days for a
FULL REFUND.

www.phenomenex.com/GC




GC Column
Selection

Compound Class

Pesticides &
Antimicrobials

Analysis

Multi-Residue Pesticide Screening

Organochlorine Pesticides in Water

Organochlorine Pesticides in Foods of Plant Origin
Organophosphorus Pesticides in Foods of Plant Origin
Triazine Pesticides in Water

Triazine Pesticides in Foods of Plant Origin

Chloramphenicol in Foods of Animal Origin

ZB-624

ZB-35

Essentials

ZB-50

ZB-WAX

ZB-FAAP

ZB-XLB-HT Inferno™

Inferno Plus
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ZB-5HT Inferno
ZB-1pLUs™
ZB-5pLus™
ZB-5MSpLus™

Recommended Column

ZB-MultiResidue™-1

Unlimited

ZB-MultiResidue™-2

ZB-SemiVolatiles

ZB-Bioethanol

Environmental
Contaminants

Polybrominated Diphenyl Ethers (PBDEs) in Food
Polychlorinated Biphenyls (PCBs) in Water
Polychlorinated Dibenzo-dioxins (PCDDs) in Food
Polychlorinated Dibenzo-furans (PCDFs) in Food
Polycyclic Aromatic Hydrocarbons (PAHs) in Water

Food Contact
Materials

Food Safety

Food Packaging Volatiles
Melamine in Food
Cyanuric Acid in Food
Phthalates in Food

Residual Solvents in Food

Bisphenol A & F (BPA/BPF) in Food

Additives &
Preservatives

Parabens in Food

Chloropropanols (3-MCPD) in Food

Flavor Additives (Borneol)

Phenolic Antioxidants (BHA & BHT) in Food

Tocopherols in Food

Process Contaminants

Acrylamide in Foods
Acrylamide, Acrylonitrile, and Acrolein in Water
Benzene in Food

Glycols in Food

Hormones

Compound Class

Acids & FAMEs

Steroid Hormones in Food

Analysis

Cis/Trans FAMEs

Food Industry Fatty Acid Methyl Esters (FAMEs)
Marine Oil Fatty Acid Methyl Esters (FAMEs)

Saw Palmetto Fatty Acid Methyl Esters (FAMEs)
Free Fatty Acids

Essential Fatty Acids (EFAs) Omega-3 and Omega-6

Recommended Column

Triglycerides

Butter Triglycerides
Canola Oil Triglycerides
Olive Oil Triglycerides
Peanut Oil Triglycerides

Alcoholic Beverages

Food Quality

Cognac Compounds
Distilled Liquor Screen
Ethanol in Beer

Sulfur in Beer
Whiskey Compounds

Wine Compounds

Other Acids

Organic Acids

Amino Acids

Sterols

Sterols in Lard
Sterols in Margarine
Sterols in Olive Oil

Sterols in Peanut Butter

Sugars

Compound Class

Essential Oils

Alditol Acetates
Trimethylsilyl (TMS) Sugars
Analysis

Cold-Pressed Orange Oil
Ginkgo Biloba Oil
Lavender Oil

Peppermint Oil

Rose Oil

Spearmint Oil

Ylang Ylang Oil

Recommended Column

Flavors

Flavors & Fragrances

Flavors Screening

Flavor Allergens

Flavor Volatiles

Alcoholic Beverage Profile

Honey Profile

Fragrances

Fragrance Screening

Fragrance Allergens




Take Your Food Testing
to the Next Level

: +61 (0)2-9428-64454
auinfo@phenomenex.com

Austria

: +43 (0)1-319-1301

1 +43 (0)1-319-1300
anfrage@phenomenex.com

Belgium
: +32 (0)2 503 4015 (French)
: +32 (0)2 511 8666 (Dutch)
1 +31(0)30-2383749
beinfo@phenomenex.com

Canada
: +1(800) 543-3681
1(310) 328-7768
info@phenomenex.com

China

: +86 400-606-8099

: +86 (0)22 2532-1033
phen@agela.com

Denmark

: +45 4824 8048

1 +45 4810 6265
nordicinfo@phenomenex.com

Finland

: +358 (0)9 4789 0063

1 +45 4810 6265
nordicinfo@phenomenex.com

France

: +33(0)1 30 09 21 10

1 +33(0)1 3009 21 11
franceinfo@phenomenex.com

Germany

: +49 (0)602‘] 58830-0

1 +49 (0)6021-58830-11
anfrage@phenomenex.com

India

: +91 (0)40-3012 2400

: +91 (0)40-3012 2411
indiainfo@phenomenex.com

Ireland

: +353 (0)1 247 5405

: +44 1625-501796
eireinfo@phenomenex.com

Italy

: +39 051 6327511

: +39 051 6327555
italiainfo@phenomenex.com

uxembouré h
31 (0)30-2418700

$.:31 (0)30-2383749

nlinfo@phenomenex.com

Mexico

: 01-800-844-5226
: 001-310-328-7768

tecnicomx@phenomenex.com

The Netherlands

: +31 (0)30-2418700
: +31 (0)30-2383749

nlinfo@phenomenex.com

New Zealand

: +64 (0)9-4780951
: +64 (0)9-4780952

nzinfo@phenomenex.com

Norway

: +47 810 02 005
: +45 4810 6265

nordicinfo@phenomenex.com

Puerto Rico

+1(800) 541-HPLC
+1(310) 328-7768
info@phenomenex.com

Spa

pain
: +34 91-413-8613
: +34 91-413-2290

espinfo@phenomenex.com

Sweden

: +46 (0)8 611 6950
1 +45 4810 6265

nordicinfo@phenomenex.com

United Kingdom

: +44 (0)1625-501367
: +44 (0)1625-501796

ukinfo@phenomenex.com

USA
1(310) 212-0555
1(310) 328-7768
info@phenomenex.com

All other countries
Corporate Office USA @]
1(310) 212-0555
1(310) 328-7768
info@phenomenex.com

Ophenomenex

g with tradition®

www.phenomenex.com

Phenomenex products are available worldwide. For the distributor in your country,
contact Phenomenex USA, International Department at international@phenomenex.com

Terms and Conditions

Subject to Phenomenex standard terms & conditions, which may be viewed at www.
phenomenex.com/TermsandConditions.

Trademarks

Inferno, MultiResidue, Z-Liner, EasySeals, PhenoRed, 1pLus, 5pLus, 5SMSpLus, WAXpPLUS,
and Zebron are trademarks of Phenomenex. Agilent is a registered trademark of Agilent
Technologies, Inc.

© 2017 Phenomenex, Inc. All rights reserved.
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