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ABSTRACT - 3-MCPD created in manufacture process was regulated in our country about soy sauce and HVP.
The latest paper reported that Bound 3-MCPD is created as intermediate. Germany common risk assesment reported
that Bound 3-MCPD must be reduced because Bound 3-MCPD can be created in estimation circle when this is hydro-
lyzed in human body, but the data about the toxity of Bound 3-MCPD is lack. Therefore, We analysis about 209 items
food such as soy sauce, seasoning food and meat-eating manufactured goods using bound 3-MCPD analysis method
developed recently. As result of survey, bound 3-MCPD detected in 8 items among 44 traditional sauce (0.02~
0.28ppm), 8 of soup 12 items (0.01~0.96ppm), in 22 items of sauce 60 items (0.01~0.55ppm), in 16 items of meat-
eating manufactured foods 30 items (0.04~0.18ppm), in 20 items of snack cookies 28 items {0.09~1.43ppm), in & in
roasted oil foods 10 items (0.04~1.22ppm), in 6 items of peanut processed food 10 items (0.06~0.25ppm), in 1 of veg-
etable cream 15 items (0.05ppm). Detected level was lower than the result of monitored by other countries.
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Ago] AMEE 3-MCPD(EE 98%) EEE2-2 Sigma-
Aldrich*H(USAYIM Fste] ARS8t L, W RS2 (d5-
3-MCPD)& CDN IsotopesiH(Canada)oll 4] Fufshed ARg-3}
#t}. Aluminum oxide, sodium sulfate anhydrous, sodium
methoxide ¥ F=#38 A]¢FQl HFBA (heptafluorobutyric
anhydride)= Sigma-AldrichA}ol| A Fojl 8le] AL&-31 ) &
2 &, JidopiElo|E, tFzadE, dEHZ, o]AhsE,
Hes 52 ARSI EEl 2% HPLC gradeS AMS-3HITH
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Table 1. The analytical conditions for GC/MS
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Devices Parameters Conditions

GC Ccolumn DB-5MS (30 m x 0.25 mm, 0.25 pm)

Oven program 50°C » rai.sing to 84°C with fate of Z“C/r'nin —>.raising
to 280°C with rate of 30°C/min and holding 4min

inlet 250°C
split mode splitless
carrier gas and flow He (1.0 ml/min)

MS electron impact mode 70eV
selected ion 3-MCPD 253* 278 294 296 456

3-MCPD-d5 257* 275 289 291 453

MS source 200°C
MS quad 150°C

* Quantifier ion
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Fig. 1. Calibration curve of 3-MCPD.
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GC EXzA02 APL DB-SMS (30 m x 250 pm, 025 pm,
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0"C°ﬂ}‘i 2o} 2ocH 84°C 7 28E o 557 §43%H
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?ﬂﬂov 21= constant flow modeZ heliumS 1.0 m/minZ
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2 AEE F431rh MS #4272 electron impact mode
B 70eV o] 23l FAE AFE-319 T BA ol 2(m/z)l.8 A
23 - R ekalgint, o) W ion source £ 200°CHTHTable 1).
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Fig. 2. Chromatogram and mass spectrum of HFBA derivatives of 3-MCPD and 3-MCPD-d5.
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Fu 028 mgkgol ASHUL, 2Z& 127 F 87A F
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Table 2. Monitering result of Bound 3-MCPD in food

Detected range

Food categories No. Positive No. (mg/kg)
Traditional sauce 44 8 0.02~0.28
Soup 12 8 0.01~0.96
Sauce 60 22 0.01~0.55
Meat processed food 30 16 0.04~0.18

Vegitable cream 15 1 0.05

Snack cookies 28 20 0.09~1.43
Roasted oil food 10 0.04~1.22
Nut processed food 10 6 0.06~0.25
Total 209 89 0.01~1.43

o] e AEES AFRs 2Y 3-MCPDY] £
dxg A A3 F 20974 5 8970 AFA AFHE 3-
MCPD7} AEHo] 43%9 ZAESWNEE Jepiith. 28
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