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Abstract: For quick chemical traceability and resource utilization, a new pre-treatment method was developed for
determination of fatty acids of enteromorpha prolifera. Operational parameters including reagents, time, and tem-
perature for the saponification and methyl esterification which are expected to impact on the recoveries of analytes
were optimized. The result indicated high precision (0.38%~3.25%) and the low relative deviation (0.65%~5.8%) of
this new method. Moreover, by this method, fatty acids contents of enteromorpha prolifera at Fujian, Jiangsu, and
Qingdao were determined to be 0.10~5.69, 0.16~8.59, and 0.10~4.76 mg/g, respectively. This method is appropriate
for routine operations.
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