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Determination of Acrylamide in Food by Gas Chromatography

ZHOU Yu!-?2 ZHU Sheng-tao® LIU Ren-ping®
(1-School of Radiation Medicine and Public Health Suzhou University, Suzhou 215123, China
2.Huaiian Station of Sanitation Supervision in Jiangsu Province, Huaian 223001, China
3.The Center for Disease Control and Prevention of Suzhou Industrial Park, Suzhou 215021, China)

Abstract Amethod for the determination of acrylamide in food by gas chromatography was studied.The method consisted
of extraction, bromization, evaporation and GC analysis. The GC analysiswas carried out by using Elite-Wax capil lary column
and electron capture detector. The linear rangewas0 200Qu g/kg and the limit of detectionwas 34 g/kg. The relative standard
deviationwas 3.97% 7.48% and the recovery rate was 69.9%. The method has good stability and sensibility.
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Fig.1 Chromatography of the solvent(a), 2,3-DBPA standard(b)
and potato crisp(c)
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