Comparison of “Weird and Wild” Jelly Bean Flavors Using HS SPME Gas Chromatography Mass Spectrometry
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Bring Your Children to Work Day is a national event in the United States which often A portion of a single jelly bean was placed into a 20 mL HS vial along with 5 mL of HPLC The benchtop time-of-fight GC-MS data was used to differentiate the visually identical jelly beans based on the components detected and identified in their headspace. The data was compiled into tables
excludes children with parents in the sciences due to lab safety protocols. This poster grade H,O, and 1g of NaCl. A1 cm PDMS/Carboxen/DVB SPME fiber was used to extract with key analytes, and their taste/odor descriptors, so that the kids could use the information to influence their decision when making their second-round jelly bean selections for tasting.
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A second round of the game was started, and the kids were given an option to have 2] 0069 § 1 1 N R
LECO’s Pegasus® BT GC-MS system “taste” the jelly beans first, prior to the kids making a 0360 - 7S B - oo | Bldegdd v 268
selection. The components identified by the GC-MS, and their respective taste and .
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Injection 2 min SPME desorption, Split 10:1 at 250°C
Carrier Gas He @ 1.0 ml/min, Constant Flow
Column Rtx-200 MS, 30 m x 0.25 mm i.d. x 0.25 um coating (Restek)
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_IC_)veanrcigram 35'31'2;01 35°C, ramp 20°C/min to 240°C, hold 5 min With the use of the Pegasus BT data, the kids were able to predict the good vs bad flavored jelly
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beans based on the published sensory descriptors for the analytes which were identified by GC-MS
in each of the jelly bean varieties.

30-500 m/z The kids found the experiment exciting, and were exposed to analytical chemistry in a fun and
educational way.
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Figure 1. Pegasus BT Delivering the Right Resulis

Mass Spectrometer LECO Pegasus BT
lon Source Temperature 250°C

Mass Range
Acquisition Rate 20 spectra/s
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