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ABSTRACT: In our age, the main factors of many health problems such as cancer, obesity and sugar are
chemicals used in foods. Many scientists are working on the determination methods for pesticides, hormones,
preservatives and food additives that can be found in foods. Bisphenol A is an inner surface coating material used
in cardboard milk and metal preserve cans and is also a toxic chemical. However, the transition rate of this
substance to food, which also causes hormonal disorders, changes depending on the oil and water content and
acidity of food, ambient temperature, contact surface and duration. Sensitive and selective determination of this
substance, which is found in water, food, as well as in the blood and urinary systems in the human body, is possible
with various separation and determination methods. High-performance liquid chromatography (HPLC), gas
chromatography (GC), high-performance liquid chromatography with mass spectrometry (HPLC-MS), gas
chromatography with mass spectrometry (GC-MS), liquid chromatography coupled with mass spectrometry (LC-
MS), capillary electrophoresis and electrochemical techniques can be used as the determination methods for
Bisphenol A. For these kinds of determinations, the use of solid phase extraction and molecularly imprinted
polymer materials is highly effective in selective separations.
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