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Understanding the composition of nutritional supplements that are GCxGC, shown in Figure 1, subjects a complex sample fo fwo A chocolate and vanilla protein powder were analyzed. These samples A daily vitamin regimen, consisting of a multivitamin, probiotic, and Two sports drink powders were also analyzed. A variety of sugars and flavor
commonly taken by many consumers and athletes is important. Nutritional ~ complementary separafions simultaneously. Relative fo GC, GCxGC often  contained a variety of flavor compounds, vitamins, fatty acids, fatty acid  antioxidant, was analyzed. These samples contained several vitamins, fatty  analytes were observed. Some representative examples are shown below in
supplements are more loosely regulated by the FDA, and are not subjected  separates more individual analytes and provides better characterization for  ethyl and methyl esters, preservatives, and additives. Some representative  acids, fatty acid methyl and ethyl esters, flavor compounds, and polyphenols.  Figure 7.

to the same processes and requirements as pharmaceutical drugs, so  complex samples. The primary benefits (improved peak capacity, enhanced  examples are shown below in Figure 5. Some representative examples are shown below in Figure 6.
questions of efficacy and safety can occur. Typically, manufacturers and  S/N, and structured chromatograms) are demonstfrated in Figures 2-4.
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Figure 4: Structured Chromatograms - analytes with similar functional groups elute in structured bands through Figure 5. TIC chromatograms for a chocolate and vanilla protein powder mix are shown. A collection of
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