@étﬂ%&l

bl L g -

Vol.34,No. 08,2013

FHAR IR - e AH (1% 5k
Sl 5 A AS T T (a) Bk

BER

B A W EA T P, LT 100094 )

-y
»

(83

¥
N

H OE. RN EAR SRR 20 A8 €353 58 % (HPLC-FLD )il 2 5 12 & o K5 (a) 89 2%, AR R B 692 St FT 3t
B o PRI A BEAT AL, 5K R HiCapt—-Benzo 2k 5 (a) 3£ % A B 48 E A 440, R A8 C5(4.6mmx250mm, Spum ) & 3% 4 5
B MR E R E, R (a) A2 1.0~200p/ LA LR B M &% 2 BAF, A0 K R HR>=0.9998, AT =69 E B R(S/IN=10)
FE 77 AR B RA S 69 R vk il R 6L h 0.5 ng/ke, AR RO 6L 3 LA @B AR A 0.1 pg/lkg s AR E 4 1.0~20pg/kg B
K R E B A 78.1%~96.7% , AB 3T A7 448 £ (RSD )0.97%~6.23%(n=6 ), %7 7T AL Z0 6 & | 547 JA dR 42, LA R A9
R BE Ao B E A T AR & P RS (a) TR

FEIE R (), FARE , B A EIR, &R0k &, % kb

Determination of Benzo(a) pyrene in instant noodles by
solid phase extraction—high performance liquid chromatography
SHI Hai-liang

(Nation Food Quality & Safety Supervision and Inspection Center, Beijing 100094, China)

Abstract: This thesis developed a HPLC method for Quick determination of the benzo(a) pyrene (BaP) level in
the instant noodles with fluorescence detector. These samples were treated by the HiCapt—Benzo solid phase
extraction (SPE) column,and then separated by the Ci revered —phase column (4.6mm x250mm, 5um),
quantified with the external standard method. It was showed a good linear relationship at a rang of 1.0~200ug/L,
R2=0.9998. The limit of detection was 0.5ug/kg in the flavored oil and 0.1ug/kg in the noodles. Linear plots were
obtained between 1.0ug/L and 200ug/L. The recovery was 78.1%~96.7% ,and RSD(n=6) was 0.97%~6.23%.
The result showed that the method was sensitive , accurate , convenient and quick , which was suitable for the
B(a) P determination in the instant noodles.

Key words:Benzo(a) pyrene;instant noodles;solid phase extraction;high—performance liquid chromatography;
fluorescence detector
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Fig.1  Chromatogram of not redistillation reagents
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Fig.2  Chromatogram of redistillation reagents
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Table 1  Results of extraction reagents

inwill I (ugrke) WK (%, n=6)
1 48.7
PRl 5 82.1
10 80.6
50.8
oK LTk 5 66.7
10 78.4
79.8
ki 5 90.5
10 93.6
78.5
7N o 5 90.6
10 90.2
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Fig.3  Chromatogram of the Benzo (a) pyrene (10.0pg/L)
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Fig.4  Chromatogram of the Benzo (a) pyrene in positive sample
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Table 2 Recoveries and RSD of Benzo (a) pyrene in the

instant noodles (n=6)
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Fig.5 Chromatogram of the Benzo (a) pyrene in blank sample
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