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discovery applications, and maintains the ability to target specific analytes of interest for | — Diet differences were observed between these samples. To focus on the sulfur-containing oelutes within a complex region of the chromatogram, was observed at elevated
screening applications. A novel benchtop GC-TOFMS system is demonstrated here for a o Regular compounds, peaks were tentatively identified through library searching during automated in the old sample, while the sesquiterpenes were observed at comparable levels in
variety of food and beverage samples with comparisons and differentiation | data processing. These were filtered to rapidly locate any formulae containing sulfur to
accomplished. a0 then determine which were sample differentiating. A collection of some of the analytes |
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500x less than benzaldehyde, and excellent -
deconvolution results were still achieved.
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