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Polycyclic Aromatic
Hydrocarbons in Foods
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Table 1: Chemical formula of the
famous polycyclic aromatic

hydrocarbons (PAHS).

Molar Chemical
Weight formula

Acenaphthylene 152.19 C,,Hg
Acenaphthene 154.21 C,.Hqp
Fluorene 166.22 C.sHqo
Anthracene 178.23 C,.Hqo
Phenanthrene 178.23 C,.Hq
Pyrene 202.25 O o P

Fluoranthene 202.26 C.cH1o



prte i
| Weight | formula

Chrysene
Benzo(a)anthracene
Benzo(k)fluorancene
Benzo(a)pyrene
Benzo(ghi)perylene

Indeno(1,2,3,cd)
pyrene
Dibenzo(a,h)anthracene

228.28
228.28
252.31
252.31
276.33
276.33

278.34

C18H12
C18H12
C20H12
C20H12
CZZH12

CZZH12

C22H14
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Benzo(a)pyrene
Benzo(a)anthracene
Dibenz(a,h)anthracene
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Acenaphthylene Acenaphthene /,\\/\,/’\\ Fluorene

. e |
LAY Mwtis2.19 QQQ Mwt 154.21 U_U Mwt 166_.2;&‘
- = - Not evaluated = — Not classifiable

Not evaluated

C5H
Anthracene Phenanthrene 6 Pyrene
Mwt 178.23 Mwt 202.25
PaaX TR ss V=Y
Not classifiable Not classifiable

Not classifiable

C.,H

Fluoranthene 2- Bromonaphthalene

Mwt 202.26 " Mwt 206.07
Not classifiable

Not classifiable
&‘ Benzo(g, 4, /)perylene
Mwt 276.33
,Q Not classifiable «__~
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b W R Ny, MWt 228.28 Mwt 252.31 L/
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w Probably carcinogenic

Possibly carcinogenic

Benzo(g)pyrene
i‘] Mwt 252.31

12
OGG Probably carcinogenic ‘0 Chrysene
‘O Mwt 228.28
Possibly carcinogenic
Dibenz(a,h)anthracene
oMy

6 Mwt 278.34
Q-0

Probably carcinogenic
J ¢ ‘6 Indeno(1,2,3-cd)pyrene
i’ Mwt 276.33
Q Possibly carcinogenic
R
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1.Be+07

1.9e+07

Timie === 10.00 20.00 0.00 40.00 50.00 &0.00 70.00 B0.00 0.00 100.00 110.00

1: Acenaphthylene, 2: 2- Bromonaphthalene, 3: Acenaphtene, 4: Fluorene,
5: Anthracene, 6: Phenanthrene, 7: Pyrene, 8: Fluoranthene, 9: Chrysene,
10: Benzo(a)anthracene, 11: Benzo(k)fluoranthene, 12: Benzo(a)pyrene,
13: Benzo(ghi)perylene, 14: Dibenzo(a,h)anthracene, 15: Indeno(1,2,3,-
cd)pyrene.
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PAHs in some Egyptian vegetables and fruits
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PAHs Concentration
{(ra/kg)

m Total PAHs
1.2 -

Total carcinogenic
PAHs
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Commercial Farm Pasteurized

Levels of PAHs in some Egyptian milk samples collected from
different sources of GCUR.



FAHs in some Egyptian meat
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) A Detoxification of PAHs by washing

Total PAHs

Spinach

B Total carcinogenic PAHSs
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PAHs Concentration
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Detoxification of PAHs by peeling
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Detoxification of PAHs fromvegetablesby b0|I|ng
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Detoxificationof PAHsfrommilk by boiling
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Hfed f 0me house hold cooking methods on the

ormation and levels o
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Total PAHSs
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Dietaryintake of milk
(ug/person/day)
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