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Determination of acrylamide content in food with different cooking methods
by pressurized capillary electrochromatography
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ABSTRACT: Objective To establish an analytical method for the determination of acrylamide in food by
pressurized capillary electrochromatography, and study the variation of acrylamide in food under different cooking
methods. Methods The samples were extracted with 1.0 mol/L NaCl solution, and acetonitrile-15 mmol/L
potassium phosphate buffer pH 4.7 (15:85, V:V) was used as the mobile phase. Under the condition of voltage
strength +2 kV, the peak area was quantified by external standard method. Results The linearity of the acrylamide
standard solution was good within the concentration range of 0.05-5.00 pg/mL, with the correlation coefficient r* of
0.9991, the limits of detection of 0.3 ng/g, and the limits of quantitation of 1.5 pg/g. The recoveries were up to
96.3%-98.6%. The methods of steaming and cooking had little influence on acrylamide content, and methods of
frying and baking had great influence on acrylamide content in starch and meat food. Conclusion This method can
accurately and quickly determine acrylamide content in different cooking methods.
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Fig.5 Effects of separation voltage on separation effect of acrylamide in samples
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