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The aim of this work is to follow the progress of the alteration of trimethylamine-N oxide (TMAO) with a new SPME-GC-MS approach. TMAO is a specific molecule of the flesh of marine fishes.

All of these techniques possess biases (subjectivity of the judges, working only on whole fishes, etc.).  Injection at 210°C, split of 5 and an initial temperature of the column at 60°C displays peaks of TMA with the best significant markers of resolution.  Application of the method to a study of spoilage of fishes. 
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Figure 1 :

 1 Figure1: Chromatograms obtained with different sample preparations (from 2 minutes to 6 minutes). The sample consists of the flesh of a whiting (Merlangius merlangus) kept several months at -20°C. Red curves correspond to the chromatograms of samples prepared with bidistilled water. Bleu curves correspond to the samples prepared with saturated saline solution (30% NaCl w:w). Darker curves correspond to the samples, where a KOH pellet was added to improve the pH of solution.

  After using total ion chromatogram (TIC) from 33 to 200 m/z a single ion monitoring (SIM) approach was performed. It allows to follow the detection of specific ions markers of TMA (58 & 59 m/z) and DMA (44 & 45 m/z).  Efficient and specific detection of TMA & DMA with the SIM method.  Specific detection of TMA and DMA is now effective with optimised parameters of extraction and separation.  Screening of potential internal standards.  Development of a method of quantification (determination of LOD & LOQ).
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 2 Figure 2 : Total and single ions chromatograms of a sample prepared from the flesh of a whiting (Merlangius merlangus) kept several months at -20°C with KOH and saturated saline solution. The blue curve corresponds to the total ions chromatogram. The red curves correspond to the specific ions of TMA : 58 m/z (darker) and 59 m/z (lighter). The green curves correspond to the specific ions of DMA : 44 m/z (darker) and 45 m/z (lighter).