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Deter mination o Acrylamide in Fried or Roasted Foods by HRLGMS/MS
ZHANG Gong, ZHANG Qi , LUAN Yan, MA Jinrbo , QUAN Wurying, Wu Yong-ning
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract : A method for determination of acrylamide in foods such as chips, crigps, ooffee and ome other fried or baked garch
richfoods was developed. After adding “C, labeled acrylanide the saple was extracted by water and then cleaned-up by
Bxtrdut™ 20. Findly the extract was andyzed by HR.GMSMS in SRM node. LOD (limit of detection) and LOQ (limit of

quartitation) were 4p g/kg and 12 g/kg respectively. Average recoveriesfor different metrices were 90 %

105 % with RSD <

10 %. The resuts showed that the method was suitable for determination of acrylamide in chips, crigs, ooffee and ome other

fried or baked garch-rich food.
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Situation and Supervisory Srategy of Soy Sauce Indugry in Guangdong Province
ZHANG Yong-hui , CHEN Wei-dong, HUANG Wei-xiong , CHEN Hui , CHI Lan, HE Jie-yi
(Quangdong Provincia Ingitute of Health Ingoection, Quangdong Quangzhou 510300, China)

Abgtract : 312 9y sauce factoriesin Quangdong Province were invedigated to know about their sanitary Stuation and 108 sanples
o ther products were oollected for examination. Results showed that the Stuation of 0y sauce factories was polarized in different
areas. Rae of qudified oy sauce product accordng to° Hygene Sandard of Sy Sauce’ (@ 2717 —2003) was 89. 8 %.
However , only 40 % products measured up to the sandard of 3 - MCPD issued in 1998 by FACin BJ areas. The gudy indicated
that sy sauce product was generdly in good qudity , but the problem of 3 - MCFD contamination in 9y sauce shoud d be
focusedon. Therdfore, it is suggeded that the' Measures for the Adminigratiion of the Hygene of the Condiment’ and the
asociated gandards be revised as on as posible, and HVP be incuded into the supervisons of food additives. Meanwhile ,
gandard HACCP management of oy sauce indugry should be put into practice and 3 - MCFD survelllance and supervison for

grdl and medium dze 0y sauce factories be reirforced.
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