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Monitoring Polycyclic Aromatic Hydrocarbons in Edible Vegetable Oils Consumed in Iran
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Concentrations and profiles of & Environmental Protection Agency (EPA) priority Polycyclic Aromatic Hydrocarbons (PAH) of six different edible oils
consumed in Iran markets (oils of olive, sesame, coconut, sunflower, frying and blend oil) were studied. The evaluated edible oils in the present study have
not previously been analyzed concerning their contents of PAH compounds. PAHs of Y-V edible oil samples were determined and quantified by High-
Performance Liquid Chromatography with Spectrofluorometric Detector (HPLC/FLD). The results revealed that the highest content of total PAHs was in
coconut oil group (¥#.A ug kg-\), followed by blend oil (YY.¥A ug kg-V), frying oil (Y-.5Y ug kg-1), sesame oil (\&.AY pg kg-\), olive oil (VA.¥ ug kg-Y) and
sunflower oil (\V.# pg kg-\). The light PAHs (Naphthalene, Acenaphtene, Phenantherern, Antrathene, and Fluorene) had the highest portion of PAHs
concentration. Benzo[a]pyrene and PAHY contents (Benz[a]anthracene+Chrysene+Benzo[b]ﬂuoranthene+Benzo[a]pyrene) were ND-\.XY pug kg-\ and
<N F-a.y ug kg-), respectively; coconut oil had the highest content. In general, the highest values of Benzo[a]pyrene and PAHY were not higher than the
maximum allowable values of Y and \ - in any sample, respectively. However, due to the significant content of total PAHs in some vegetable oils, such as

.coconut oil, it is necessary to determine the limits and evaluate it in the national standard and regulations of the country
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