
LAB-EXPERIENCE 

INTRODUCTION



Important knowledges/ requirment

4- Stock solution preparation

2) Solution reparation by dilution of a concentrated stock solution

1) Solution preparation from a solid substrate

3) Buffer solution preparation

5- Analytes’ extraction principle

4) Dilution v/v, serial dilution

6- Analysis’ building block(s)

7- Analytical strategies

2- Lab equipment

3- How to use lab equipment

1- Basical knowledge(s)



Basical knowledge(s)

Formulary

Serial dilutionMoles and [C]



Lab glassware



Lab glassware

Spray bottle Eppendorf

Flacon

Rak



Lab glassware

Desiccator/ Deumidificator



Precise or accurate?

What precision means?

What accuracy means?



Measuring solids

Technical and Analytical balance



Measuring volume

PAY 

ATTENTION!!!

Parallasse error!

BuretFlask



Measuring volume

Buret PAY 

ATTENTION!!!

Parallasse error!



Measuring volume

Pipette



PELEUS BALL

Measuring volume

Glassware pipette



PAY 

ATTENTION!!!

Measuring volume

Gilson pipette



Stock solution preparation

How to solve?



1) Preparation from a solid substrate

Stock solution preparation



2) Preparation by dilution of a concentrated stock solution

Stock solution preparation



Serial dilution

Stock solution preparation



3) Buffer solution preparation

Stock solution preparation



Separation system

How to build up a paper filter

A)

B)



Vacuum filtration

Vacuum system

Separation system



Centrifuge

Separation system



Analytes’ extraction principle

Solid-liquid extraction. Extraction form solid sample.

Sample ExtractionA) B)Sample Weight



Liquid-liquid extraction. Extraction form liquid sample.

Analytes’ extraction principle



How to use SPE

Solid phase extraction (SPE). Extraction form liquid sample.

Analytes’ extraction principle



SOLID PHASE 
EXTRACTION 
OF 
PHOLYPHENO
LS FROM 
OLIVE OIL



Antioxidants could be defined as sacrificial molecules. 

Antioxidants are natural or synthetic molecules able to scavenge reactive species, such as reactive

oxygen and nitrogen species (ROS and RNS), contributing to oxidative homeostasis.

Antioxidants

Beneficial effect on human health

Potential tools for

functionalization of materials

Anti-microbial property

Food supplements (sensory and

nutritional properties, shelf-life)

Additives in biomedicine practices

Quality and process indicators

Phenolic compounds

2021

2019



Classification

Antioxidants



Phenolic content evaluation in Extra Virgin Olive Oil. Main strategies

Separative / Chromatographic strategies Optical-based strategiesElectrochemical-based strategies

Extraction

(LLE / SPE)
Solvent evaporation and phenols

concentration



Phenolic content evaluation in Extra Virgin Olive Oil

Why the extraction is required?



Phenolic content evaluation in Extra Virgin Olive Oil. Main strategies



Solid phase extraction (SPE). Extraction form liquid sample.

Polyphenols extraction

Solid phase: silica beads@C18

1 g



Solid phase extraction (SPE). Extraction form liquid sample.

Polyphenols extraction

10 mL Methanol

10 mL Hexane
10 mL Hexane 10 mL Methanol



Solid phase extraction (SPE). Extraction form liquid sample.

Polyphenols extraction

Chromatographic strategies

Optical-based strategies

Electrochemical-based strategies

Analysis






