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Fig 1 Constant-energy synchronous fluorescence spectra of the Linear range y=a+ bx LOD
. . PAHs
grilled pig bunch samplesat room temperature (a) and [(ng- mL"*) a b r D /(ng-mL-1)
low temperature ( b) 1,2-BA 50 800 316 0087 0991 126 256
a: Ace: b' 1.2BA: c: BaP: BaP 10 700 636 0840 09969 222 5 70
Pery 20 600 547 198 09938 125 12 3

d: Pery; e: DBP; f: 2,3BA
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Table3 Recovery of the dried pig ample
Samples Amount added/ (ng- mL - 1) Amount found/ (ng- mL - 1) Recoveries %
Ace 1,2BA BaP Ace 1,2BA BaP Ace 1,2BA BaP
1 60. 0 40. 0 30.0 48 7 3L0 24. 9 8L 2 77.5 830
2 50. 0 50. 0 30.0 38 4 380 27. 1 76. 8 76. 0 9. 3
3 300 300 40.0 249 249 36 2 83 0 83 3 9. 5
4 400 20.0 50 0 335 16 8 41 8 83 7 84.0 83 6
Mean 8L 2 80. 2 86. 9
Standard deviation 310 4 04 4 11
Table 4 Recovery of the grilled pig bunch sample
Samples Amount added/ (ng- mL - 1) Amount found/ (ng- mL - 1) Recoveries %
1,22BA BaP Pery 1,22BA BaP Pery 1,22BA BaP Pery
1 700 20.0 50 0 679 20 3 43 6 97. 0 101 5 87. 2
2 500 80 100 433 71 3 115 86. 6 89. 1 115 0
3 400 200 200 406 182 180 101 5 91 0 90. 0
4 300 400 300 274 412 266 91 3 103 0 88 7
5 100 600 400 118 550 348 118 0 92 0 87.0
Mean 98 9 95 4 93 6
Standard deviation 12 1 6. 43 12 0
3 , :
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Simultaneous Deter mination of PAHs in Food by L ow Temperature
Congant- Energy Synchronous Huorescence Spectrometry
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Abgtract  The authors developed a rapid anal ytical method that could determine the PA Hsinfood samples smultaneoudy by the
coupled approach of Shpol’ skii spectroscopy and constant-energy synchronous fluorescence scanning technique. Low-fat food
samples, which were just extracted with octane and high-fat food samples pre-processed with saponification and extracting , could
be anayzed immediately. The recoveries ranged from 80. 2 % to 98 9 % and the correlation coefficientsof the linearity were high-
er than 0. 993 8. This method was selective, smple, rapid and inexpensive.
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