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ABSTRACT: Objective To study the distribution characteristics and accumulation of polycyclic aromatic
hydrocarbons (PAHs) in solanaceous vegetables and evaluate the health risks of eating solanaceous vegetables for
different populations in Nanning City. Methods The content of PAHs in tomato, eggplant and pepper were determined

by high performance liquid chromatography. The composition of PAHs in 6 kinds of solanaceous vegetables including
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tomato, purple eggplant, black eggplant, bell pepper, line pepper and conical redpepper fruit pepper were analyzed.
The dynamic analysis of PAHs content and the difference of PAHs in different organs and tissues of 3 pepper
varieties were analyzed. Results The content of PAHs in 6 kinds of eggplant and fruit vegetables ranged from
525.03 to 1216.14 ng/kg, and the order was pepper>line pepper>purple eggplant>color pepper>black eggplant>tomato.
There were significant differences in ) 16 PAHs among different varieties. The proportion of PAHs content in each
benzene ring was 3 ring>4 ring>5 ring>6 ring>2 ring. With the delay of picking time, the content of }'16 PAHs in
pepper fruit increased gradually. The enrichment rule of > 16 PAHs in different organs of pepper was
fruit>root>leaf>stem, and the difference of PAHs content in each part reached a significant level. The health risk
analysis showed that the life-long carcinogenic risk value of solanaceous vegetables in Nanning residents was
9.73x10'—8.84x10°°, which had potential carcinogenic risk. Conclusion ~Sixteen kinds of PAHs are detected in 6 kinds
of solanaceous vegetables, and their effects on human health can not be ignored. This study provides a theoretical basis for
quantitatively evaluating the ecological and health risks of PAHs pollution in solanaceous vegetables, and is also of great

significance for formulating the corresponding pollution control technical standards for developing vegetable products.
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Fig.1 PAHs content in different rings of solanaceous vegetables (n=3)
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Fig.2 PAHs content in different picking periods of pepper fruit (n=3)
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Table 3 Lifetime cancer risks from PAHs for 4 groups ingesting fruits of different solanaceous vegetables
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