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TSQ™ 9610 GC-MS/MS Overview
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Available with ExtractaBrite and AEI 200 220 240 260 280 300 320 340850 Software productivity tools

Increases instrument uptime 8 x 1 fg on-column OFN injections . Compliant-ready software

vlth %RSD of 4.1%. IDL is 012y . Instrument health

Off -axis ion guide pre-filter .

Eliminates the neutral noise

Advanced automated sampling options

Robotic autosamplers for sample prep, cleanup,
preconcentration, and injection.

Evo collision cell XLXR detector as standard
Allows analysis of more compounds . Extended dynamic range (2X more than previous model)
Shortens runtimes without loss of signal - Extended lifetime (7X more than previous model)
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Volatile phenols in wine by SPME-GC-MS/MS

Guaiacol

» ExtractaBrite™ ion source for accurate quantitative

analysis

«  SPME sampling for minimal sample preparation,

maximum ease-of-use, and low impact on
environment
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’ Free | 45 1.2 1.6 0.5 1.0 0.9 2.8 0.4

(Merlot) | Total | 168 | 6.7 3.0 0.6 43 26 48 17

5 Free | 1.7 0.6 0.7 0.5 0.7 0.4 26 0.3

(Merlot) | Total | 6.1 2.2 15 0.6 2.1 12 49 17

3 Free | 1.9 0.6 1.0 0.5 0.6 0.4 43 0.2
(Cabernet

Sauvignon) | Total | 4.8 15 16 0.6 1.8 1.1 8.8 1.1

4 Free | 6.0 2.4 15 0.7 1.8 0.9 4.8 0.6
(Cabernet

Franc) Total | 137 | 56 2.2 0.8 3.4 19 8.5 2.2
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4-methylguaiacol

4-methylguaiaco
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Calibration Coefficient of Calculated

Target Analyte range determination MDL

(uglL) (R?) (uglL)
Guaiacol 9.52 0.1-100 1.000 15 0.03
4-methylguaiacol 9.96 0.1-100 1.000 1.8 0.04
o-cresol 10.13 0.1-100 1.000 1.4 0.03
4-ethylguaiacol 10.32 0.1-100 0.999 2.1 0.03
p-cresol 10.51 0.1-100 0.999 3.0 0.16
m-cresol 10.57 0.1-100 0.999 2.5 0.05
Eugenol 10.92 0.1-100 0.998 5.7 0.04
4-ethylphenol 10.92 0.1-100 0.999 4.1 0.07
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Volatile phenols in wine by SPME-GC-MS/MS
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Haloanisoles in wine by SPME Arrow-GC-MS/MS sty
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sensitivity and precise quantitation Accuracy for wine samples fortified at 2.5 ng/L
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Conclusions

* Thermo Scientific™ TSQ™ series GC-MS/MS instruments offer unique features that allow for increased
sensitivity, simplified operation and maintenance, reduced downtime, and a rapid return on
investment.

- Automation of the SPME sampling process offers increased sensitivity and accelerated sample
throughput, well-suited for laboratories with large sample loads and exacting standards

« The data presented here demonstrate applicability of the TSQ series GC-MS/MS towards analysis of off-
flavors in wine. Including smoke taint and associated compounds and haloanisoles.

- When analyzing wine samples, extended linearity, long-term stability, and high sensitivity are demonstrated,
despite the complexity of sample matrix

7 alex.james@thermofisher.com | michael.burnett@thermofisher.com | 25-January-2023



	Slide 1: Using GC-MS/MS for analysis of off-flavors in wine
	Slide 2: TSQ™ 9610 GC-MS/MS Overview
	Slide 3: Volatile phenols in wine by SPME-GC-MS/MS
	Slide 4: Volatile phenols in wine by SPME-GC-MS/MS
	Slide 5: Haloanisoles in wine by SPME Arrow-GC-MS/MS
	Slide 6: Haloanisoles in wine by SPME Arrow-GC-MS/MS
	Slide 7: Conclusions 

