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Abstract ; Aimed to evaluate the contents of 10 heterocyclic aromatic amines ( HAs) in two batches of halogen

soups of stewed chicken legs randomly selected from three individual market stalls by using ultra high perform-

ance liquid chromatography tandem mass spectrometry ( UPLC-MS/MS). The results showed that the total

contents of detected 8 HAs in halogen soups of stewed chicken legs from three individual market stalls reached
35.626 ng/g. In that, both Harman and Norharman accounted for 41% ~77% of the total HAs. Thus, it was

imperative to recommend the producers to strictly control the stewing process and reduce the recycle numbers

of halogen soups.
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Extraction ion chromatography of 10 HAs
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Table 1  Contents of HAs in Halogen soups from 3 individual market stalls ng/g
SeF A &V B & C
Lk 1 itk 2 Lk 1 ftk 2 1 bk 2
1Q 2.354 +0.090"  9.910 +0.030" ND 0.586 +0.030 1.348 £0.050"  1.943 =0.070"
MelQx ND ND 0.726 £0.040"" 1.318 0. 020" ND ND
4,8-DiMelQx  0.797 £0.050" 0.970 £0.010° 2.758 £0.080 2.863 £0.320 2. 158 £0.060 2.537 £0.080
Harman 3.384 £0.150°  5.492+£0.026" 4.769 +0.150°  5.815=0.180" 1.389 £0.100° 4.720 0. 170"
Norharman 5.914 £0.050"  9.196 +0.160" 7.361 +0. 130" 19.936 £0.270"  3.823 +0.240" 10.457 +0.360"
AaC 0.478 +0.028*" 0.657 +0.040"" ND ND ND ND
Trp-p-1 ND ND ND ND ND ND
PhIP 5.361 £0.140*  7.937 +0.320" 1.180 £0.030*  2.674 +0.070" ND ND
Trp-p-2 1.295 +£0.070 1.464 +0.030 0.315 +0.010"* 0.594 +0.010"" ND ND
MeAaC ND ND ND ND ND ND
B 19.583 35.626 17.109 33.786 8.718 19. 657

Vo FORE TR BRITR TR SR ND FR AR K 5 a,b 72— 47 (R E%) PR, R P <0.05 25 5

%A, B, CARERA R B RAEAR .
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