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Determination of benzo(a)pyrene in fats and oils and their products by
liquid chromatography
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ABSTRACT: Objective To establish a method for determination of benzo(a)pyrene in fats and oils and their
products samples by liquid chromatography (LC). Methods The samples were extracted by N-hexane, purified by
neutral alumina or molecularly imprinted column, separated by C,g column and detected by fluorescence detector.
Results The method showed a good linearity in the range of 0.5-20 pg/L with correlation coefficients of 0.9999,
and the limit of quantitation (LOQ) was 0.5 pg/kg. The average recoveries were 75.5%-93.8% at the spiked level of
0.5, 5, 15 pg/kg with the relative standard deviation (RSD) of 3.0%-9.6%. Conclusion The accuracy and precision
of this method meet the requirements of GB/T 27404. The limit of quantitation meets the implementation
requirements of GB 2762. This method has been used to revise GB/T 5009.27-2003 to GB 5009.27-2016.
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Table 1 Recovery and relative standard deviation (n=6)
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Fig.2 Chromatogram of benzo(a)pyrene in palm oil after purification by alumina
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Fig.3 Chromatogram of benzo(a)pyrene in palm oil by molecular imprinting
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