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Abstract: Polycyclic aromatic_hydrocarbons (PAHSs) in seafood samples were ascribed to water pollution, while benzo(a)pyrene was

recognized as an indicator of PAHs. A simple and rapid analytical method was developed by combining microwave-assisted pretreatment with
second-derivative constant-energy synchronous fluorescence scanning technique for the determination of the benzo(a)pyrene content in seafood

samples. The samples were firstly processed:with-microwave pretreatment, and the extractions were vaporized and redissolved into

dichloromethane for further detection. According to the specific spectral propetties of seafood samples, peak-to-derivative baseline measurement

the fluorescence data, and standard addition method was applied to the quantitative analysis of seafood samples. The whole
ca‘)st only 1 min. The recoveries ranged from 80.5% to 118.2% for seafood samples and the detection limit was 0.10 ug/kg
om 0:34 to 250.ug/kg. The results obtained with this method were in consistence with those of HPLC-FL method. The
satisfactory results acquired by.using this method to analyze a certified reference material with a relative error of 7.1% from the certified
benzo(a)pyrene concentration.
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Fig.1 Constant-energy synchronous fluorescence spectra (A)
and second-derivative constant-energy synchronous
fluorescence spectra (B) of seafood sample (black line) and the

sample spiked with 2.00 pg/kg BaP (red line) (Av = 1400 cm™)
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Table 3 Linear relationships, limits of detection and quantification of BaP
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BT 0.34~250 1=74.6C+17.8 0.9993 2.4440.51 0.10 0.34

Note: a: I, Fluorescence intensity; C, concentration (ug/kg); b: SD, standard deviation.
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Table 4 Recoveries of BaP in seafood samples
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Table 6 Detection of seabass PAHs standard material
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