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Determination of acrylamide in high temperature processed food by high
performance liquid chromatography

ZHAN Xu-Mei, LIU Ping", QI Xing-Pu, XU Dong-Hao

(School of Food Science and Technology, Jiangsu Agri-animal Husbandry Vocational College, Taizhou 225300, China)

ABSTRACT: Objective To establish a high performance liquid chromatography method for the determination of
acrylamide in high temperature processed food. Methods The sample was extracted by ultra-pure water after
crushed, degreased by n-hexane, extracted by Cg solid phase extraction column and eluted by mobile phase. The
sample was purified by high performance liquid chromatography with acetonitrile water (2:98, V:V) as mobile phase.
The flow rate was 0.8 mL/min, the detection wavelength was 205 nm, and the column temperature was 20 °C. The
external standard method was used for quantitative determination. Results Under these conditions, the linear range
of acrylamide was 0.1-2.0 pg/mL (’=0.9987), the limit of detection was 14 pg/kg, the limit of quantitation was
40 pg/kg, the recovery rate was 91.5%-95.0%, and the relative standard deviation (RSD) of 1.0 pg/mL acrylamide
standard solution after 6 injections was 0.16% (n=6). Conclusion This method can accurately and quickly
determine the content of acrylamide in high temperature processed food.
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Fig.2 Chromatogram of acrylamide at different wavelengths
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Fig.3 Chromatogram of acrylamide at different flow rates
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Fig.4 Chromatogram obtained by using water as eluent
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Fig.5 Chromatogram obtained with methanol as eluent
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PRFF RAFIIENESC R, 13RI RIA 2 Y=87.539X+5.5644,
r*=0.9987.

HU 6 (S m M pE TR, T8 2.4 FERRREUN 1L L 2.5
B S et 7 R 8 GO T AR TR I, DL 3 £
W LY (S/N=3) . 10 1515 o (S/N=10) W T FEUXH 7 P44 Tk P 1)
ERVPETRMR R e R, 2008 14 pg/ke . 40 pglke,
ik RAE
3.6 UBRBEE

B 1.0 pg/mL P9 LR AR HE VA AL fe R B (a3
FRAFUEATRE I 43 b, A IRE 6 IR, AR 1. 6 Wik
R i 1 1 BLF SR 96.8, H X AR v 22 4 (relative
standard deviation, RSD) % 0.16%, & V4P, W2 Ew
(I HEAELR

F*1 AEHEEZEEIRER@0=-6)

Table 1 Results of precision tests of acrylamide (n=6)
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Table 3 Content of acrylamide in real sample
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