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Detection and analysis of methanol and sweeteners in bulk liquor from
small workshops in Baoshan City
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ABSTRACT: Objective To understand the quality and safety status of bulk liquor of small workshop, compare the
results of 200 batches of supervision and sampling samples from 5 regions which have 3 Counties, 1 City and 1
District in Baoshan City, and propose control measures and suggestions. Methods According to GB 5009.266—
2016 National food safety standard-Determination of methanol in food and SN/T 3538—2013 Determination of six
kinds of artificial sweeteners in foodstuffs for export-Liquid chromatography-tandem mass spectrometry method, a
method was established for the detection of methanol by gas chromatography (GC) and the detection of cyclamate,
acesulfame, saccharin sodium and aspartame by ultra performance liquid chromatography-tandem mass spectrometry
(UPLC-MS/MS). Results It showed that 200 batches of bulk liquor of small workshop were tested and analyzed
according to national standards, the 7 batches did not meet the requirements with a non-compliance rate of 3.50%, the

non-compliance item was saccharin. Methanol, acesulfame, saccharin sodium and aspartame all met the requirements,
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and there were no cases of exceeding the limits and requirements. Conclusion The overall quality and safety of sold

bulk liquor of small workshop in Baoshan City is good, but there are still some food safety risks and hidden dangers.

It is suggested that the supervision and administration departments should continue to strengthen the food safety

supervision of bulk liquor.
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Table 1 Statistics of sweetener and methanol from detecting results for alcohol in 18 domestic regions
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Table 2 Statistics of different brewing materials of bulk liquor in different regions of small workshops in Baoshan City (batch)
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Table 3 Inspection items, basis, methods and instruments used for bulk liquor in small workshops
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Table 4 Mass spectrometry parameters of 4 kinds of sweeteners
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Fig.4 Comparison of detecting results of bulk liquor in
different regions of small workshops in Baoshan City
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bulk liquor of small workshops in Baoshan City
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