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Survey of Ethyl Carbamate in Alcoholic Liquor on
Market

Chuan-Yi Yeh" and Cheng-Jong Tsai
Department of Food Health, Ching Kuo Institute of Management and Health

Abstract

Carcinogen of ethyl carbamate in different well-selling alcoholic liquor sold on market
was chosen for analysis. There are 24 samples of distilled alcoholic liquor (Whisky and
Brandy) and non-distilled alcoholic liquor (grape wine, fruit wine, beer, and sake). The results
showed that the order of the content of ethyl carbamate in different Whisky produced by
different country was Scotch> Japan> Taiwan. The content of ethyl carbamate in Brandy
from Taiwan was higher than France. In non-distilled alcoholic liquor, most of samples were
trace of ethyl carbamate (< 40 ppb) or undetected except one sample of grape wine and two
samples of sake. The detected data of sake from Taiwan was higher than Japan. This study
indicated that the content of ethyl carbamate in alcoholic liquor on market were in safe scope.
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