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Quantitative analysis of mineral oil hydrocarbonsin food
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ABSTRACT: Mineral oil hydrocarbons (MOH) was comprised of highly complex mixtures that including
principally straight and branched alkanes, alkyl-substituted cyclo-alkanes (mineral oil saturated hydrocarbons,
MOSH) and aromatic hydrocarbon (mineral oil aromatic hydrocarbons, MOAH), which contained 10 to 50
carbon atoms. MOH pollutants in food mainly derived from food packaging materials that made from recycled
paper and board, printing inks applied to paper and board. Food was contaminated by migration of MOH in
printing inks of recycled food packaging paper and board. At present, MOSH are different levels in nearly all

foods according to recently published literature. However, numerous qualitatively analytical methods of MOH
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in food were reported in domestic academic articles due to MOH’s chemical complexity. Quantitatively analytical

methods, such as on-line coupled with high performance liquid chromatography-gas chromatography-flame
ionization detector (HPLC-GC-FID), off-line solid phase extraction (SPE) combined with GC-FID
(SPE-GC-FID) and comprehensive two-dimensional GC (GCxGC) were developed in Europe. This paper

mainly reviewed the analytical procedures and quantitative methods of MOH in food with purpose of

developing suitable analysis method for survey MOH in commercial food and monitoring food safety in China.

KEY WORDS: food; mineral oil saturated hydrocarbons; mineral oil aromatic hydrocarbons; on-line coupled

with high performance liquid chromatography-gas chromatography-flame ionization detector; solid phase

extraction
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Fig.1 The quantitative method of mineral oil
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