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Research progress on the formation mechanism and mitigation strategies of
ethyl carbamate in Baijiu

CANG Yi-Peng, JING Xue, WANG Xiao-Dong", HUANG Yong-Jun, FAN Ming-Bao

(Sugian Product Quality Supervision and Testing Institute, Sugian 223800, China)

ABSTRACT: Ethyl carbamate (EC) is a genotoxic and carcinogenic compound, as well as a byproduct of fermented
foods and alcoholic beverages. Alcoholic beverages represent the primary pathway for human exposure to EC, which
is why many countries have established regulatory limits for EC in these products. Research indicates that the average
EC content in various aroma types of Chinese Baijiu ranges from approximately 44.48 to 214.00 pg/L. In contrast,
several countries internationally, including Canada, Japan and Brazil, have set the maximum permissible limit for EC

in distilled spirits at 150 pg/L. Chinese Baijiu, as a distinctive distilled spirit with a long history, holds a significant
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position in the domestic consumer market due to its unique color, aroma and taste. Therefore, controlling EC levels in

Chinese Baijiu is of great importance. China should promptly establish mandatory standards, guidelines or control

measures for EC in Baijiu to promote the healthy and sustainable development of the Baijiu industry and enhance its

competitiveness. This article outlined the pathways of EC formation during the raw material, fermentation,

distillation and storage stages. It summarized mitigation strategies EC throughout the entire Baijiu production

process, providing theoretical guidance for the control of EC in the production process of Baijiu manufacturing

enterprises. Additionally, it reviewed the toxicological characteristics of EC and recent advancements in research on

mitigating its toxicity, offering new perspectives for studies aimed at reducing the harmful effects of EC on human

health.
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