J a a Cd
5n1ou 3-MCPD duitlaulun@niunugesa (w.A. 2555-2559)
3-MCPD contamination in Seasoning Products (2012-2016)
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Abstract

3-MCPD ( 3-monochloropropane-1,2diol-3-chloro-1,2-propanediol) is a substance classified by
International Agency for Research on Cancer (IARC) as possibly carcinogenic to humans (Group 2B). It was
found in various kinds of food, particularly seasoning products produced by acid hydrolysis. These seasoning
products are usually intended for enhancing smell and taste of food, Consumers could be exposed to
3-MCPD via food consumption. The results of detected 3-MCPD contamination in seasoning products
487 samples. A total of 487 samples which consist of 180 samples of soy sauce, 164 samples seasoning of soy
sauce, 12 samples of seasoning sauce powder, 120 samples of fish sauce, 70 samples of diluted fish sauce, 5
samples of seasoning sauce and 8 samples of other sauce, were collected during 2012-2016 and analyzed by
GC-MS technique using d, 3-MCPD as internal standard These findings show 11. 9 % of
not-detected samples and 88.1 % of detected samples. The median value of detected samples is less than 0.01
mg/kg. In addition, 3.7% of soy sauce and 2.4% of seasoning soy sauce contain 3-MCPD in higher than Thailand
standard regulation at 0.4 mg/kg. For other seasoning products, such as fish sauce, standard regulation is
unavailable. From Thai consumption data, the average value of seasoning soy sauce products corresponds to 1
L/year/person. Therefore, the exposure to 3-MCPD is very low.
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