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Research progress of the formation mechanism and reduction of
chloropropanol in edible oil
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ABSTRACT: Chloropropanol, as a well known food contaminant first found in hydrolyzed vegetable protein,

has become a widespread international concern on food safety issues. In recent years, chloropropanol and its

esters were found widely existing in oil and its processed products, which has become a implicit factor that

threats the health of consumers, and thus causing the people’s deep concern again. The characteristics of chlo-

ropropanols such as definition, classification, potential toxicity, and possible formation mechanisms were in-

troduced in this paper. The feasible strategies for the reduction of chloropropanols during the oil processing

were also summarized.
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Fig. 5 Enzymatic hydrolysis of 3-MCPD and its fatty acid ester
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