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Soy sauce 3-monochloropropane-1, 2-diol exposure condition of
residents in a community in Harbin
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Wan Xuelian, Liang Guangyun , Wang Yong, Liu Xiuqin, Wang Xinhong, Ma Weiwei,

( Harbin Medical University School of Public Health, Harbin 150086, China)

Abstract: Objective To know the influence about exposure condition of 3-monochloropropane-1, 2-diol in some brand
soy sauce to its consumer groups. Methods Using the international standards AOAC 2001. 01 to detect the levels of 3-
MCPD in the brand soy sauce, we selected a farming community in Harbin suburbs, investigated 1 352 people to know their
dietary habits about 3-MCPD and the general situation of food intake about the brand soy sauce, screened inhabitants who
take this brand soy sauce frequently and then calculated the exposure volume of inhabitant about soy sauce. Results

Regular consumption of crowd about this brand soy sauce exists in this community ; 497 residents among 1 352 eat one kind
of soy sauce frequently and their edible life have more than 4 years, the intake rang of 3-MCPD about soy sauce is 0. 648-
34.361 wg/’kg/d. Conclusion

In this community, its consumer groups have the high exposure risk of 3-MCPD.
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Table 1  The level of 3-MCPD of 6 kinds in some
brand soy sauce
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1 EEE =% EH%E 30. 921
2 —WmEF R Y T 34. 621
30 gaRfk % L Ey e 19.972
4 ZWME =4 LI 14. 848
5 G =Y IR AS 2.931
6 RS —% RS 3. 846

11:2.931 mg/L =2. 608 mg/kg;30.921 mg/L =35.517 mg/kg,
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Table 2 3-MCPD exposure condition of

residents about 1 and 5 soy
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