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Studies on the formation of 3-chloro-1, 2-propanediol in the model of
hydrolyzed vegetable protein liquid and glucose
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ABSTRACT: Objective The effects of thermal reaction meaty flavorings ingredients and processing on
3-chloropropane-1, 2-diol (3-MCPD) have been investigated using gas chromatography-mass spectrometer (GC-MS)
in this paper. Methods The proposed protocol is based on the establishment of model which is consisted of hydro-
lyzed vegetable protein (HVP) liquid and glucose. Results The amount of HVP and glucose, reaction temperature
and reaction time were all key factors on generation of 3-MCPD. 3-MCPD levels increased with raising the amount of

HVP liquid. But the amount of glucose had an inhibiting effect on 3-MCPD levels. The influence of the system tem-
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perature was relatively complicated. Raising temperatures lead to more 3-MCPD generation at first, but then the

amount of 3-MCPD decreased. With the increase of reaction time, the content of 3-MCPD increased to a high level.

Conclusion The construction of thermal reaction model for generating of 3-MCPD is valuable in reducing the

amount of 3-MCPD in the actual production.
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