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Fig.1 Total ion current chromatograms of acrylamide
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Fig.2 Mass spectrum o acrylamide
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Deter mination o acrylamide in crispy rice by GC/MS
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Abstract : A quantitative anaytical method for the determination of acrylamide which is a carcinogen in criy rice was
edablished. Bromination was not enployed in sanple pretreating procedure. The sanples were defatted with hexane
and extracted with didilled water at room tenmperature. The extract liquid was adorbed by an active carbon column,
and then was duted by ethyl acetate and the e ute was anayzed by GC/MS. The sanpleswas defatted with hexane and
extracted with and then the liquid of acrylamide extracted was adsorbed by the active carbon column. The result shows
the detection limit is 0. 06 mg/kg, and the method is suitable for the analyssdf trace acrylamide in criy rice. Mean-
while , acrylamide ocontribution of dislution in both liquid water and sate water have been sudied.

Keywor ds: Acrylamide; Criy rice; GC/MS




