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1 Highlights

2  Oxygenated PAH concentrations significantly decreased with antioxidant 

3 addition.

4  Antioxidants showed greater inhibitory effects on oxygenated PAHs than on 

5 PAHs. 

6  PAH concentrations were positively correlated with polar components.

7  Oxygenated PAH concentrations were correlated with peroxide value.

8  Antioxidants of bamboo gave the best inhibition among the natural antioxidants.
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