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The environmental impact of per- and polyfluoroalkyl substances (PFAS) is readily known from 5 g produce = Carbaxylaies L Suiongtes
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Although some countries impose regulatory or advisory limits on the concentration of PFAS in . . . | 26
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fish, fruit, and eggs contributed the highest levels of exposure. The US Food and Drug 19 . 23 29
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and have begun to include PFAS in their market basket studies of food commodities. ,
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Thus, it is beneficial to have a straightforward method to monitor the occurrence of PFAS in DisQUE AOAC salts (p/n: 186006812) and 15 mL dSPE tubes (p/n: 186008077). | —— Wy | | B 1 O |
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QUEChERS (Quick, Easy, Cheap, Effective, Rugged, Safe) is a widely used extraction technique " - 00 e—gg,_ - o %1
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Produce samples were purchased at a local grocery store. Strawberries, cranberries, romaine o o CONCLUSIONS
lettuce, whole carrots, and russet potatoes were used in this study. The edible portions of each Figure 2. Evaluation of different QUEChERS salts represented as recovery in bar » The QUEChERS extraction was fast and easy, utilizing small sample amounts and small volumes of organic
produce item were homogenized using a Ninja kitchen blender. Samples were stored in a graphs and the effects of including GCB in the dSPE cleanup shown in peak solvents,
freezer (-20 °C) and thawed in a refrigerator (4 °C) overnight prior to extraction. overlays. (A) results for PFOA and (B) PFTreDA. » Modifications to basic FDA method were shown to improve method performance: use of buffered salts allows for
use of readily available materials; removal of GCB graphitized carbon black) improves recovery of long chain
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LC-MS/MS METHOD R | ,l | n l » Sensitive analysis on the Xevo TQ-XS Mass Spectrometer successfully detected PFAS at sub-ng/g levels to
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\ [\ | 1) " effects, were in the range of 62-135%, with mean recoveries of 72-113%. FDA guidance states an acceptable
Chromatographic separation was achieved using an ACQUITY™ |-Class UPLC™ PLUS | | 1 [} = recovery range of 40-120% for concentrations at 1 ng/g and a maximum %RSD of 22%. The reported
System fitted with the PFAS Analysis Kit, an ACQUITY UPLC BEH™ C18 2.1 x 100 mm, 1.7 = o= N SR ¥ [ L- recoveries fall into this acceptable range, with only a few outliers above 120% at the low spiked concentration.
pm Column (35 °C) with a gradient flow rate. el B R SR » Analysis using Xevo TQ-XS Mass Spectrometer coupled to an ACQUITY UPLC I-Class PLUS System,
_ - _ _ modified with PFAS Kit for LC modification to isolate possible system and solvent contaminants ensures
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Methanol containing 2 mM ammonium acetate (Mobile Phase B). Figure 3. Demonstration of the peak shape correction gained from sample o _ _ _ _ _ _ _
dilution. Blue peaks are undiluted samples and red peaks are diluted 1:1 with 2 » The application demonstrates_hlg_h confidence in res_ults for a raplc_l and easy _analy5|s of PFAS in edible
Total analysis time was 22 minutes, with MRM conditions for mM agueous ammonium acetate. produce to allow for better monitoring and understanding of the environmental impact of PFAS on our food

each PFAS compound optimized using MassLynx™ Software and the QuanOptimize tool. SOurces..
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