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26  Figure captions
27  Fig. 81 Workflow for the determination of acrylamide in vegetable chips.
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Crushed vegetable chips (3 g)

GhON=

Addition of water and acetonitrile (10 mL each), n-hexane (5 mL), and ISTD (10 L)

Homogenization for 2 min

Addition of MgSO, (4 g) and NaClI (0.5 g)
Shaking and centrifugation

Discarding of n-hexane

Solid phase extraction (MCX)

LN =

Application of an aliquot of the acetonitrile extract (5 mL)
Elution with acetonitrile (2 mL)
Evaporation

Derivatization

Dissolving in water (40 mL), adjusting pH value to 9 £ 0.3

Addition of derivatization reagent (1 mL) and stirring for 3 h at RT
Addition of saturated lead(ll) acetate solution (1.5 mL) and centrifugation
Adjusting of pH valueto 1.5+ 0.3

Liquid-liquid extraction

hon =

o=

With dichloromethane (3 x 30 mL)

Addition of Na,SO, and evaporation

Dissolving in acetonitrile (300 pL) and evaporation

Dissolving in 0.1% aqueous HCOOH/acetonitrile (7/3, v/v) (250 pL)

LC-MS

Fig. S1




