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Abstract

Ninety meats and meat products samples were collected from different
restaurants and supermarkets in Fayoum Governorate. The samples were
represented by grilled: beef steak, beef kofta, and broiler chicken, smoked: beef,
chicken, turkey, salami, frankfurter and hotdog (10 samples each). Additionally,
another 90 experimentally marinated and grilled samples were represented by
beef steak, beef kofta and broiler chicken grilled by charcoal, gas and electric
grill (10 samples each for every grilling method). Eighteen PAHs compounds
were analyzed by gas chromatography-mass spectrometry. Smoked meat
products contained reasonable amounts of PAHs. The highest benzo[a]pyrene,
PAH4, PAH8 and PAHs were recorded in charcoal grilled kofta with mean
levels of 7.59, 15.74, 17.86 and 60.95ug/kg, respectively. Contrarily, the least
content was recorded in electric grilled chicken. Averages were 0.0, 0.44, 0.55
and 26.36ug/kg, respectively. Some of the examined grilled samples exceeded
the permissible limits and may represent some health risks to consumers. The
public health hazards were discussed as well as recommendations were done.
Key words: PAHSs, grilled meats, smoked meats, smoked sausages, GC-MS.
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