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Fast determination of Benzo(a) pyrene in fried oil by
high performance liquid chromatography

ZHANG Xu ZHENG Rui-hang Bao Li-feng
( Quzhou Municipal Quality and Technical Supervision and Testing Center Quzhou 324004)

Abstract: benzo ( a) pyrene is a common high activity indirect carcinogens. benzo ( a) pyrene through a food processing
and other way into food High — performance liquid chromatography ( HPLC) was used for determination of benzo ( a)
pyrene in fried oil. C18 as the separation column. The mobile phase of acetonitrile: water excitation wavelength of fluo—
rescence detector 384nm and detection wavelength 406 nm. Temperature of column 30°C  and the injection volume of
10pl. The calibration curve is linear in the range of 1 ~40pg/L Y =1.5758X +0. 05705 R2 = 0.9998 the limit of
detection was 0. 1 ug/kg recoveries were more than 95% and relative standard deviation ( RSD) was no more than
2.5% . The method has advantages of an accuracy and simple process of sample treatment short analysis time is suit—
able for qualitative and quantitative analysis of benzo ( a) pyrene in fried oil and is a good detection method of benzo

( a) pyrene in fried oil.
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