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Instrument
Insert type
Injector temp.

Instrument
Split

Flow mode
Pre-column
Column
Oven temp.

Transferline temp.

Instrument
Ion source temp.
Acquisition mode

LVI-S250 (AiSTI Science)
Spiral insert

220°C (0.5 min) -100°C/min-290°C

7890B (Agilent)

50:1

Constant flow, 1.0 mL/min
0.25 mmi.d. x 0.5 m

InertCap-5HT, 0.25 mm i.d. x 30 m, df=0.25 pm
100C (2 min) -10°C/min-320°C (2 min) , Total 26.0 min

290°C

5977B (Agilent)

260°C

Scan (m/z 70-600)
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