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Survey and Determination of 3-Monochloro-1,
2-Propandiol (3-MCPD) Contents in Homemade Soy
Sauce

PEI-JU CHOU', YUAN-FENG KU', SHOU-HSUN CHENG?, HSIU-KUAN CHOU’,
SHU-CHU SU' AND DANIEL YANG-CHIH SHIH'

'Food Chemistry Divis¢n “Southern Reggnal Laboratory *Central Reggnal Laboratory

ABSTRACT

Some soy sauce made from hydrolyzed vegetable proteins (HVP) may contain 3-monochloro-1,
2-propandiol (3-MCPD) which has been declared as a genotoxic carcinogen. A survey of 3-MCPD in homemade
soy sauce products was reported. The basic information of soy sauce producers was established first. All
producers were inquired about the quality control on 3-MCPD in their products. The modes of 3-MCPD
monitoring by producers were: (1) determination by cooperative laboratories; (2) control by HVP suppliers;
(3) exempt from monitoring due to whole brewing process. The results showed most of soy sauce producers
emphasize on the 3-MCPD levels control in their products. Seven soy sauce samples which were of large
volume, inexpensive or possibly made from HVP were analyzed by gas chromatography/mass spectrometry (GC/
MS). The results indicated all of the soy sauce products complied with the regulation (below 0.4 ppm). For food
safety and fitting with international norm, the Department of Health tried to promote the self-quality-control by
producers. The producers have to be responsible for harmlessness of their products. Therefore, this study, which
started with inquiring soy sauce producers, followed by testing a few samples could be a model for monitoring
marketed foodstuffs.

Key words: 3-MCPD, soy sauce



