28 A&, 5 5 W Je wE ok I = Vol.28,No.5
2011 5% 9 A Chinese Journal of Spectroscopy L abor atory September, 2011

HPLC [F] B0 %€ )% IR A 1Y)
TR I o B 2 B e

N . N @
MfHiEE EERE X #* RIAL FHx
(P TP T F i bl VLR AR E M TR AL X ZR 1L 203 5 213022)
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TR TR 2 A7) 5 852 BURE I HERS (VL 95 38 T AEEAL SR ) s Extrelut-20NT RRZE BUFE
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et PRE Lk ] 9 7R AL W% AN i
('min) (ug/ mL) (ng/ g)
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3.5
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[EFTE s AA(ng/g) ]Q(ng/g) Mele(ng/g) PhIP( ng/g)
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Simul taneous Determination of Acrylamide and Heterocyclic
Amines in Roast Meat by HPLC

OUYANG Yun-¥u TANG Hong-Bing WU Ying ZHAO Li¥an LI Gui-Ying
( Changzhou Center for Disease Control and Prevention, Changz hou, Jiangsu 213022, P .R . China)

Abstract A novel method for the simultaneous determination of acrylamide ( AA) and
heterocyclic amines ( HHAs) in roast meat was established by high performance liquid
chromatography (HPLC) . After the sample was extracted and purified by the suitable pretreatment
method, AA and HAAS were separated by T SK—gel ODS-80T M column and determined by HPLC
system with diode array detector (DAD) and ultraviolet detector. The linear range was between
0. 02—32. Opg/ m L, and the detection limit was 0. 2—0. 4ng/ ¢, and the recoveries were in the range of
67.3% —95. 8%, while RSD was from 1.62%—5.33%. T he method is simple and rapid with a good
accuracy , which can be easily popularized to application.

Key words HPLC; Roast M eat; A crylamide; Heterocy clic Amine
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