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Investigation on the contamination status of 3 kinds of phthalates esters in
alcoholic drinks in Guangdong province in 2018
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ABSTRACT: Objective To investigate the contamination status of phthalates esters in alcoholic drinks in
Guangdong province. Methods A total of 577 samples of alcoholic drinks were collected in the production,
circulation and catering sectors of Guangdong province in 2018 by random sampling method. And three types of
phthalates esters, including bis (2-ethylhexyl) phthalate, dibutyl phthalate and diisononyl ortho-phthalate were
determined by gas chromatography-mass spectrometry. Results The exceeding standard rate of phthalates esters in
samples from Guangdong province was 4.68% (27/577). The exceeding standard rate of samples in production,
circulation and catering sectors were 4.50% (15/333), 5.02% (11/219) and 4.00% (1/25), respectively. Among three
phthalates esters, the pollution of dibutyl phthalate was more serious. Conclusion There is phthalates esters
pollution in alcohol drinks in Guangdong province to some extent, so we should continue to strengthen supervision
and management to ensure food safety.
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Fig.l Phthalate esters residues in different packaging types of

alcoholic drinks
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Table 1 Phthalate esters residues in different types of alcoholic
drinks
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Table 2 Phthalate esters residues in difference collection sites of alcoholic drinks
R FE g At R AR /A HIRER/%
527 37 2 5.41
fec] 172 4 233
iR et BRI G /NS 28 2 7.14
FEAR R 25 4 16.00
HoAl 71 3 423
T i PR 96 7 7.29
A
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Table 3 Residues of three phthalate esters (DBP, DEHP and DINP) in alcoholic drinks
R FEMBCRAL Kbt KhR% STEEE/(mgkg)  EFEEAL AHE% ¥Rl /(mg/kg)
<1(FE)Z <0.3(Fk A
DBP 577 39 6.76 ND-~8.88 27 95.32 . .
T A1 B HAD )
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’ ' A1 A HLA R )
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Table 4 Phthalate esters residues in different kinds of alcoholic drinks
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