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ABSTRACT

The effect of grilling, smoking and some methods of food
processing on the formation of polycyclic aromatic hydrocarbons (PAHs)
in meat, chicken and fish were studied. The results showed higher
concentration of total and carcinogenic PAH in all tested samples. Level
of PAHs increased with increasing fat contents. Market samples (meat
and meat products, chicken products and smoked fish) detected large
vanation in levels of PAHs. Benzo[a]pyrene was found in 94% of all
commercial tested samples, with levels varied from not detectable to
2445.6 pg kg''. At the same time, the aforementioned samples indicated
levels of benzo[a]pyrene above the maximum levels recommended by
FAQ/WHO (10 pg kg™).
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