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Improvement of determination and extraction of
3,4-benzo( o) pyrene in solid food

Gao Qi, Bao Xiaojin

(Jiaxing Product Quality Supervision Testing Institute, Jiaxing 314050, China)

Abstract; The traditional extraction method is a time consuming method, and it has to be used with a great
quantity of organic solvent. Furthermore, the paper chromatography part before the fluorimetric spectrometry
is a very complicated job. The objective of this research is to increase efficiency and remove the most impuri-
ty interference in solid food by improve both extraction and determination method. 3 ,4-benzo( o) pyrene was
extracted from oil samples which were obtained from solid food first, and the content of 3 ,4-benzo( o) pyrene
can be calculated from the fat content of samples. The recovery of this method was 98.3% , RSD was 2. 6%
(n=5), and the detection limit of 3 ,4-benzo( a) pyrene was 0.1 ug/kg. The result shows that this method
can remove the most impurity interference in solid food sample, and it will save a lot of organic solvents with-
out reducing the extraction efficiency.
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Table 1 The recovery and precision of results

G5 pnE (ng/g) SN EE (ng/g) FIEE(% ) RSD(% )

1 30 29.6 98.7

2 30 29.1 97.0

3 30 30.3 101
2.6

4 30 29.3 97.3

5 30 29.1 97.0

-y 30 29.5 98.3

FLD1 A, Ex=365, Em=405 (D:\1\DATA\BAP\DEF_LC 2010-11-05 17-04-18\BAP\101105000002.D)
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Fig. 1 HPLC chromatogram of oil sample with 30 ng/g 3 ,4-benzo( o) pyrene
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