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Fig.1 Liquid chromatograms of different quantities of the samples

A.1 g sample; B.2 g sample; C.3 g sample; D.4 g sample; E.5 g sample
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Fig.2  Liquid chromatograms of AAM in samples at IR (3 1]

different detection wavelengths

A/nm:a.206; b.208; ¢.210

Fig.3 Liquid chromatograms of AAM in samples with
different concentration of acetonitrile aqueous solution
as mobile phase

w( acetonitrile) /% :a.0; b.1; c.4; d.10; e. 15
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Fig.4  Liquid chromatograms of AAM in samples with TORH 335 TR R AAM R i v A o pEh 2k (H 1)
different flow rates Fig. 5 Liquid chromatogram of standard solution of
Flow rate/(mL-min ') :a.0.2; 5.0.3; ¢.0.4; d.0.5; ¢.0.6 AAM (0. 800 pg/g) under the optimal conditions and

calibration curve of standard AAM solutions ( inset)
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Table 1 Recoveries and RSD of AAM in instant noodle samples with different amounts(n =6)

Spiking level/ (pg-g™") Concentration of AAM(pg-kg™") Recovery/% RSD/ %
0.400 0.388 89.43 5.87
0.500 0.540 85.57 2.13
0. 800 0.672 83.96 5.25

x2 FXLBE5EHENEHENTERLLER

Table 2 Comparison of the presented method with some previously reported works

AAM extraction Detection method LOD/ (pg-g™") RSD/ % Reference
Acetonitrile GC-FID 0.017 1.8~4.2 [16]
Water HPLC-DAD 0.010 3.40 ~5.34 [17]
Water HPLC-UV 0.006 2.1~10.9 [18]
Water GC/MS(EI) 0.010 6.60 [19]
Acetone HPLC-UV 0.002 4.01 [20]

Water HPLC-UV 0.005 2.13~5.87 This work
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%J’l‘j@ 30 i%éﬁ%%% ’ ﬁ{iﬁ%ﬁﬁj EP AAM E/‘J iﬂg@ g ) l?l((]zl)d chromatogram of instant noodle sample,
K & & A 0.032% ~ 0. 634 ne/g 2 [a], RSD N
2.19% ~5.02% z|q],

Intensity /mAU

amplified target peak(a) and standard AAM solution of
0.050 pg/g(b)

R3 BEREEFRISTER(n=6)
Table 3 Analytical results of several different kinds of fried samples(n =6)

Sample AAM level/ (pg-g™") RSD/%
Instant noodle 0.032 3.07
Shrimp chip 0.160 5.02
Biscuit 0.112 4.25
Potato chip 0.634 2.19

3 4 e
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Determination of Acrylamide in Fried Foods
Based on QuEChERS-HPLC Method

LIU Yanwei, CHEN Qidan’, MA Tongmei®"
(“School of Chemistry and Chemical Engineering ,South China
University of Technology , Guangzhuo 510640 , China ;
" Department of Chemistry and Pharmacy , Zhuhai College , Jilin University , Zhuhai 519041 , China)

Abstract A simple and rapid method based on QuEChERS ( quick, easy, cheap, effective, rugged and
safe ) -HPLC technology for the determination of acrylamide ( AAM) in fried food was developed. The
advantage of this method lies in that the pure water is used directly to eliminate the interference of sample base
without introducing organic solvents in the modified QuEChERS method. With this method, AAM in samples
was extracted with pure water using ultrasonic bath and cleaned up by primary secondary diamine(PSA). To
determine the content of AAM, a C,; column with water-acetonitrile(V/V=1:99) as eluent and a UV detector
adjusted at 208 nm were employed in HPLC. Under the optimal experiment conditions, there is a good linear
relationship (r =0. 9994 ) in the concentration range of 0. 020 ~0. 800 wg/g and the detection limit of AAM is
0. 005 pg/g. The recoveries of AAM in samples are in the range of 83.96% ~89. 43% , with relative standard
deviations(RSD) of 2. 13% ~5.87% . The developed method is proved to be simple, reliable and sensitive
for fast determination of AAM in fried food such as instant noodles.

Keywords acrylamide , QuEChERS-HPLC, primary secondary diamine adsorbent, fried food
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