2 Vol. 3 No. 2

2012 4 Journal of Food Safety and Quality Apr. , 2012

(a)

1* 2 g g | 1 asrmg | 1
x B, F B REER BREER, B, A £

(1. , 361026;
2. , 330045)
# = Bm - - (HPLC-FLD) (a) ik
, , Xbridge™C18 )

#R (a) 0~100 ng/mL , 1=0.9994 (S/N=10):

1.0 pg/kg, 0.5 pg/kg; 0.5 pg/kg~100 pg/kg

, 77.3%~93.2%, (n=6) 0.65%~7.18% £t , ,
, (a)

KgEin: (@) ; ; - ;

Determination of benzopyrene in food by solid phase extraction-high
performance liquid chromatography with fluorescent detector
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ABSTRACT: Objective A method of solid phase extraction-high performance liquid chromatography with
fluorescent detector(HPLC-FLD)was developed for determination of benzopyrene (BaP) in foodstuffs. Method
The analytical procedure includes optimization of extraction conditions, purification using a SPE column and
separation by Xbridge""'C s Chromatographic column, followed by a quantitative external standard method.
Results The method showed a good linearity over the range of 0~100 ng/mL for benzopyrene (BaP) with
r=0.9994. The detection limits (S/N=10) were 1.0 pg/kg for tea seed oil, tilapia, pork and 0.5 pg/kg for rice,
cabbage, tea, water and orange juice. The recoveries were 77.3%~93.2% at spiked levels of 0.5 pg/kg~100 pg/kg
and the relative standard deviations were 0.65%~7.18% (n=6). Conclusion This method has the advantages
of easy to operate, fast to perform, with high sensitivity and accuracy, and it was suitable for the detection of
benzopyrene in foodstuffs.
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Fig. 3  Effect of saponification temperature on recovery
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Fig. 9 Chromatograms of of the mobile phase after the optimization
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Table 2 Recoveries and RSD of benzopyrene (BaP) in different kinds of food (1=6)
Sample Addition (pg/kg) Recovery (%) RSD (%)
tea seed oil 1.0, 10, 100 89.0,93.2,87.3 3.15,0.97,3.37
tilapia 1.0, 10, 100 92.0, 81.8, 90.2 2.72,3.32,1.12
pork 1.0, 10, 100 81.0, 85.6, 83.2 6.15, 1.83, 0.65
rice 0.5, 10, 100 86.0, 82.4, 88.6 5.26,3.20,2.16
cabbage 0.5, 10, 100 78.0,79.2,77.3 4.15,2.63,3.85
tea 0.5, 10, 100 92.0,85.2,94.4 6.32,4.17,5.33
orange juice 0.5, 10, 100 90.0,91.8, 85.0 7.18,5.15,1.02
water 0.5, 10, 100 91.2,92.5,90.3 5.12,3.24,2.06
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