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For recovery of 1 ppb PAH in fatty food matrices:

* EMR-Lipid with PSA/C18 sample preparation

» GC-MS/MS with Self-Cleaning lon Source (SCIS) and Backflush (BF)

» Source temperature 320-350 °C and both Quadrupoles at 150-180 °C
» Single-tapered with wool ultra-inert liner with Pulsed Splitless injection
« DB-EUPAH Ul column for separation of isomeric and coeluting PAH

* Collision energy at 50 eV to destroy matrix interference
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