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Determination of Benzo(a)Pyrenein Edible V egetable Oils by HPLC-GPC

ZHENG Rui-hang ZHU Hua-ming* GONG Hong-ping FANG Fang ZHANG Xu FANG Jian-jun
(Quzhou Municipal Quality and Technica Supervision and Testing Center, Quzhou 324002, China)

Abstract A gel permeation chromatography-phase high performance liquid chromatography (GPC-HPL C) was developed
to determine benzo(a)pyrene residues in edible vegetable ails. In this method, sample pretreatment was achieved using gel
permeation chromatography (GPC), and benzo(a)pyrene residuesin samples were determined by reversed-phase high perfor-
mance liquid chromatography (RP-HPL C) with fluorescence detection using retention time for qualitative analysis and external
standards for quantitative analysis. The results showed that over the rangefrom 0to 20u g/L, the correlation coefficient of benzo
(a)pyrene was 0.9998. The detection limit of benzo(a)pyrene in edible vegetable oil was 0.1y g/kg. The mean spike recoveries
of benzo(a)pyrene were from 88.3% to 94.4% across three spikelevelswith arelative standard deviation (RSDs) ranging from
2.3%t04.9%. The sensitive and accurate method allowed the determination of benzo(a)pyrenein 5 different quality control samples
with satisfying results, suggesting its good applicability in practice.
Key words edible vegetable oil  benzo(a)pyrene gel permeation chromatography (GPC) reversed-phase high perfor-
mance liquid chromatography (RP-HPL C)
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Fig.1 RP-HPLC chromatogram of blank vegetable oil sample
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Fig.3 RP-HPLC chromatogram of 5 different quality control samples
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Table 3 Results of benzo(a)pyrene determination in 5 different quality

control samples using the method

/ /
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