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Furan and methylfuran contamination characteristics and dietary exposure assessment of
imported canned food
WU Nan', CAO Pei', WU Pingguz, LI Jianwen', ZHANG Lei', ZHOU Pingpingl
(1. China National Center for Food Safety Risk Assessment, Beijing 100021, China;2. Zhejiang
Provincial Center for Disease Control and Prevention, Zhejiang Hangzhou 310051, China)

Abstract: Objective To investigate the contamination characteristics of furan and methylfuran in imported canned food
and to evaluate the dietary exposure risk of furan in Chinese population. Methods Based on convenient sampling method ,
58 imported canned foods were collected in 2022, and the contents of furan were determined by isotope dilution headspace-
gas chromatography-mass spectrometry method. Combined with the food consumption of Chinese residents from 2018 to
2020, the risk of dietary exposure to furan in Chinese population was assessed by semi-quantitative assessment method.
Results The detection rates of furan, 2-methylfuran and 3-methylfuran in canned meat products were 50%, 100% and
87.5%, and the corresponding average contents were 5.0, 10. 8 and 3. 6 pg/kg, respectively. In canned fish products, the
detection rates of furan, 2-methylfuran, 3-methylfuran and 2, 5-dimethylfuran were 100% , 100% , 100% and 6% , respectively,
and the corresponding average contents were 37.4, 52.4, 11. 1 and 2.5 pg/kg, respectively. The exposure of furan to canned
food was 0.4 ng/(kg*BW-+d) and the combined exposure of furan and methylfuran was 1. 1 ng/(kg-BW +d) in the population
over 3 years old. The average exposure of furan and P95 to canned food was 18.5 ng/(kgBW+d) and 54.6 ng/(kg-BW-d)
respectively. The average combined exposure level of furan and methylfuran was 52. 4 ng/(kg*BW-d) , and the P95 exposure
level was 150. 8 ng/(kg*BW+d). For the risk of non-carcinogenic effects of furan, the exposure boundary (MOE) values of all
age groups ranged from 83 920 to 279 494. For the carcinogenic risk of furan, the MOE values of all age groups ranged from
1717 733 to 5 720 890. Conclusion The health risk of furan exposure from imported canned food is low in Chinese population.
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Table 1 Furan and methylfuran concentrations in canned foods
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Table 2 Per capita consumption of canned foods

S A = YE/(g/d)

G PN ANBEREA B/ 2% R R TR
3~6% 3359 0.2 0.3
7~12% 4785 0.3 0.4
13~17% % 1156 0.4 0.6
13~17% % 1101 0.1 0.7
18~59 %' 13 17 211 0.2 0.6
18~59 % 4 19 227 0.2 0.5
>60 % % 4342 0.2 0.4
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RN 55 678 0.2 0.5
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Table 3 Per capita consumption of canned food in consumer group
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Table 4  Dietary furan exposure in the whole population
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Table 6  Dietary furan exposure risk in the whole population
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18~59% 4 0.4 0.5 0.1 0.0 1.0
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Table 5 Dietary furan exposure in consumer group
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