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Abstract: Vegetable oils (sunflower, coconut, rapeseed ) contains xenobiotics from different 
groups. Our focus was on two main groups: polycyclic aromatic hydrocarbons and pesticides. 
Analysis was provided by high-performance liquid chromatography with fluorescent detector 
and mass spectrometer (HPLC/FLD and HPLC/MS/MS) after extraction of xenobiotics from 
oils with n-hexane and re-extraction with acetonitrile. The minimum total amount of 
xenobiotics in unrefined oils was 14.5 mg / kg. This reveals the fact that, the unrefined oils 
contain xenobiotics. This procedure can be used in technology and scientific studies.  
Keywords: high-performance liquid chromatography, pesticides, polycyclic aromatic 
hydrocarbons, extraction, n-hexane, acetonitrile.  
High-performance liquid chromatography (HPLC) is used as a method for laboratory analysis 
of various substances. Standardized and certified methods are used in the laboratory for the 
detection by two types of detectors: fluorescent detector (FLD) and mass spectrometer 
(MS/MS) of various substances in the trace amounts [1]. Pesticides and polycyclic aromatic 
hydrocarbons (PAHs) is two groups of the group of dangerous xenobiotics, which are exhibit 
high toxicity and carcinogenicity and are resistant to degradation in environment. The control 
of their levels in vegetable oils is established by standard methods of laboratory control, at the 
same 254  
 



time, methods was developed by researchers and certified by them for solving specific problems 
in different laboratories can be used too [2]. Assays for lipophilic substances are often based on 
extraction of analytes [3,4].  
The aim of this work is to study the features of the content of xenobiotics in vegetable oils and 
test new methods of highly efficient liquid chromatography.  
As a result of laboratory control tests, which was carried out with 15 samples of vegetable oils, 
we found that all tested oils contain xenobiotics. Investigation, was provided by HPLC/FLD 
techniques (after extraction of xenobiotics with n-hexane and re-extraction with acetonitrile. 
Thanks to specific detectors (FLD and MS/MS) even trace amounts can be detected. For the 
analysis of pesticides, we recommend using a MS/MS detector, the detection concentration 
limit is 0.01 mg/kg. To control PAHs is FLD the detection concentration limit is 0.3 mkg/kg. 
This procedure can be used in monitoring studies in food production, for separation and 
purification production technology control.  
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