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ANALYSIS OF PFASs IN FOOD

TOGETHER  FOR  FOOD  SAFETY

PFAS  (perf luoroalkyl  substances )  are  a  large  group  of  synthet ic  chemical  compounds

character ized  by  the  replacement  of  most  of  the  hydrogen  atoms  with  f luor ine  atoms

that  gives  them  part icular  physical -chemical  character ist ics  such  as  water  and  oi l

repel lency  and  stabi l i ty  at  high  temperatures.

Per -  and  polyf luoroalkyl  substances  (PFASs )  are  highly  versat i le  and  used  in  industr ia l

and  consumer  appl icat ions:  are  present  in  large  quanti t ies  in  the  agricultural  sector ,  in

food  packaging,  in  personal  care  products  (cosmetics ) ,  text i les  and  var ious  consumer

products .

The  widespread  use  of  these  substances,  together  with  their  resistance  to  natural

degradat ion  processes,  leads  to  a  high  degree  of  environmental  contaminat ion:  they

easi ly  penetrate  into  the  aquifers  becoming  widely  present  in  the  water  environment

and  consequently  in  agricultural  products  and  food.

EFSA  publ ished  in  2020  a  scient i f ic  opinion  on  the  r isks  to  human  health  regarding

perf luoroalkyl  substances  (PFAS )  to  which  humans  are  exposed  through  the  food

chain  due  to  the  high  level  of  environmental  pollut ion.

https://www.efsa.europa.eu/it/efsajournal/pub/6223


Several  studies  have  shown  their  danger  to  human  health,  in  part icular ,  they  are

recognized  as  endocrine  disruptors  capable  of  alter ing  the  body 's  processes

involving  hormones  responsible  for  development,  fert i l i ty  and  other  essential  cel lular

funct ions.

Exposure  can  occur  in  var ious  ways,  including  foods  where  these  substances  are

most  f requently  present  such  as  drinking  water ,  f ish,  f rui t ,  eggs  and  egg  products  or

even  through  food  packaging  or  equipment  used  for  food  processing.

The  four  PFAS  on  which  EFSA 's  evaluat ion  has  focused  are  perf luorooctanoic  acid

(PFOA ) ,  perf luorooctane  sulfonic  acid  (PFOS ) ,  perf luorononanoic  acid  (PFNA )  and

perf luorohexane  sulfonic  acid  (PFHxS ) .

Pending  harmonized  legis lat ion,  attent ion  is  increasingly  paid  to  monitor ing  the  level

of  contaminat ion  f rom  PFAS  which  provides  for  control  and  veri f icat ion  act ions  to

ensure  the  health  and  safety  of  the  f inal  consumer.

NEOTRON  PROPOSAL

With  the  QuEChERS  method,  Neotron  laboratory  is  able  to  quanti fy  the  PFASs

substances  ( tab.  1 )  in  foods  most  subjected  to  contaminat ion.

The  procedure  involves  a  l iquid - l iquid  extract ion  using  water  and  acetonitr i le  and

subsequent  detect ion  is  performed  using  the  UPLC -MS  /  MS  technique.

 

                                                                          (table 1: list of substances can be analyzed)

To request an analysis, or to learn more about this specific topic, please do not hesitate to

contact the Neotron team https://www.neotron.it/en/contacts.
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