TOG=TH=R
FOR FOOD
SAFZTY

EU Food Safety Bulletin

SPTEMBER 2021 | NEWS

ANALYSIS OF PFASs IN FOOD

PFAS (perfluoroalkyl substances) are a large group of synthetic chemical compounds
characterized by the replacement of most of the hydrogen atoms with fluorine atoms
that gives them particular physical-chemical characteristics such as water and oil
repellency and stability at high temperatures.

Per- and polyfluoroalkyl substances (PFASs) are highly versatile and used in industrial
and consumer applications: are present in large quantities in the agricultural sector, in
food packaging, in personal care products (cosmetics), textiles and various consumer
products.

The widespread use of these substances, together with their resistance to natural
degradation processes, leads to a high degree of environmental contamination: they
easily penetrate into the aquifers becoming widely present in the water environment
and consequently in agricultural products and food.

EFSA published in 2020 a scientific opinion on the risks to human health regarding.
perfluoroalkyl substances (PFAS) to which humans are exposed through the food
chain due to the high level of environmental pollution.
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Several studies have shown their danger to human health, in particular, they are
recognized as endocrine disruptors capable of altering the body's processes
involving hormones responsible for development, fertility and other essential cellular
functions.

Exposure can occur in various ways, including foods where these substances are
most frequently present such as drinking water, fish, fruit, eggs and egg products or
even through food packaging or equipment used for food processing.

The four PFAS on which EFSA's evaluation has focused are perfluorooctanoic acid
(PFOA), perfluorooctane sulfonic acid (PFOS), perfluorononanoic acid (PFNA) and
perfluorohexane sulfonic acid (PFHxS).

Pending harmonized legislation, attention is increasingly paid to monitoring the level
of contamination from PFAS which provides for control and verification actions to
ensure the health and safety of the final consumer.

NEOTRON PROPOSAL

With the QUEChERS method, Neotron laboratory is able to quantify the PFASs
substances (tab. 1) in foods most subjected to contamination.

The procedure involves a liquid-liquid extraction using water and acetonitrile and
subsequent detection is performed using the UPLC-MS / MS technique.

Perfluoroheptane sulfonic acid (PFHpS)
Perfluorodecanoic acid (PFDeA)
Perfluorododecanaoic acid (PFDoA)
Perfluoroheptanoic acid (PFHpA)
Perfluorohexanoic acid (PFHxA)
Perfluorononanoic acid (PFNA) Quantification limits:
Perfluorooctanoic acid (PFOA) Milk, Meat, Eggs: 0.01 ug/kg
] RERETY Milk-based infant formula: 0.05 ug/kg
Perfluoroundecanoic acid (PFURA)
Perfluorobutanesulfonic acid (PFBS)
Perfluorohexanesulfonic acid (PFHxS)
Perfluorooctanesulfonic acid (PFOS)
Perfluorodecanesulfonate (PFDS)

(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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