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ABSTRACT 1 88157

Acrylamide have been found in foods cooked at high temperature, especially in
carbohydrate-rich foods. It is classified as “probable human carcinogen” (group 2A). A simple
and rapid method was developed for the quantitation of acrylamide in various food products. The
method involved spiking the labeled internal standard (zds—acrylamide) onto food products,
extracting with 70 %(v/v) methanol in water (especially for starchy food), purifying the sample
solution with carrez I and II solution, shaking of sample for 30 min, evaporated to dryness and
dissolved in water. The final extract was analyzed by LC-ESI-MS/MS. The chromatographic
separation was performed on Luna Su C18 column (2.00 mm. x 250 mm., 100 °A). In-house
validation data in 7 different food matrixes (rice, corn, potato, peanut, bread, fruit and coffee)
showed good results with high precision and accuracy. Recoveries of acrylamide from sample
spiked at level 20- 800 [lg/kg ranged between 85.0 and 106.1 % with relative standard deviation
(RSD) of less than 11 %. Excellent results were obtained for intra-day repeatability and inter-day
reproducibility (%RSD < 10). The limit of detection (LOD) was less than 14 [lg/kg, the limit of
quantitation (LOQ) was 20 Lig/kg for all matrixes except the peanut was 30 [lg/kg and
correlation coefTicients (r) for calibration curve were typically better than 0.999 at level 2-80 Lig/l.

The analysis of 161 processed food samples that acrylamide levels ranged between ND (< LOD)

to 3,466 Lig/kg.





