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PAH Structures

Pericondensed

(More than one internal Carbon node)
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Pyrene Coronene
C16H10 C24H12
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Perylene  Benzo[ghi]perylene
C20H12 Ca2H12

X0 O

Antanthrene Ovalene
Ca2H12 Ca2H14

Catacondensed

(No internal Carbon vertices)

Naphthalene
C10Hsg

Tetraphene
Ci8H12

Phenanthrene
C14H10

Chrysene
C1gH12
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Pentaphene
Co2H14

Pentacene
Co2H14
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NANDINTS AIDEN9DINNT ALY aw
High moisture foods (HMF) I TANNNYUA > 50% > 0.95
Intermediate  moisture  foods EJ’]‘V?’]’iﬁﬂLLﬁ\‘l 15-50% 0.65-0.85
(IMF)

Low moisture foods (LMF) DN < 25% < 065

fiun: Ray,B (2004)
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