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A specific carcinogen is produced during the cooking of meats known as the Heterocyclic Amine
(HCA). The most abundantly found HCA is known as PhIP (2-AMINO-1-METHYL-6-
PHENYLIMIDAZO[4,5-b]PYRIDINE). My hypothesis stated that the more meat consumed, the
higher levels of PhIP would be detected. This study focused on measuring the accumulation of
PhIP in the hair of adolescent females. This is representative of what's going on in their tissue. It
is important to know whether PhIP accumulates, and to what extent, in the tissues during
growth and development because this will affect cancer risk in the future. Hair was collected
from female high school students, both vegetarian and omnivore, and was analyzed for PhIP
using a LC/MS/MS (liquid chromatography mass spectrometry). A meat questionnaire was also
distributed to correlate the amount of meat consumed and the PhIP concentration in the hair.
The results showed that there was a strong correlation between meat intake and PhIP
concentration; however the PhIP levels in hair were not significant.



