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Risk assessment of DEHP and DBP in beverage and white spirits of residents in Yantai City
WANG Zhao-xia, DONG Gui-xian, GONG Chun-bo, DONG Feng-guang, SUN Yue-lin
(Yantai Center for Disease Control and Prevention, Shandong Yantai 264003, China)

Abstract; Objective To analyze the content of dibutyl phthalate and bis (2-ethylhexyl) phthalate in beverage and
white spirits, and assess the risk of dietary exposure of residents in Yantai City. Methods A total of 385 samples were
collected, the determination and quantification were performed by gas chromatography-mass spectrometer ( GC-MS) in
selected ion monitoring ( SIM) mode. The dibutyl phthalate and bis (2-ethylhexyl) phthalate exposure was estimated by
the food consumption data. The health risk was assessed by comparing the exposure with tolerable daily intake ( TDI).
Results The concentration of dibutyl phthalate and bis (2-ethylhexyl) phthalate was ND-4. 106 and ND-3. 285 mg/kg.
In accordance with the mean value of food consumption estimates, the dibutyl phthalate and bis (2-ethylhexyl) phthalate
exposure of local residents were 0.038 and 0.031 pg/kg BW, which were below the TDI. Conclusion The risk of
dibutyl phthalate and bis (2-ethylhexyl) phthalate was low from beverage and white spirits for Yantai City residents.
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Table 1 ~ Content of DBP in beverage and white spirits
Ty B il K ¥E LREDE IE PN E ]
25 %4 /% /(mg/kg) /(mg/kg) /(mg/kg)
ok 210 2.86(6/210) 0. 026 0. 025 0. 067
SR} 175 63.43(111/175) 0.323 0. 090 4. 106
&it 385 30.39(117/385) 0.061 0. 025 4. 106
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Table 2 Content of DEHP in beverage and white spirits

'y R LIRS ¥E TR RKME
25 %5 /% /(mg/kg) /(mg/kg) /(mg/kg)
YRk 210 0.48(1/210) 0. 025 0. 025 0. 052
SR 175 12.57(22/175) 0.077 0. 025 3.285
At 385 5.97(23/385) 0. 049 0. 025 3.285
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Table 3 Beverage and white spirits consumption of general

population in Yantai City
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Table 4 Assessment of DEHP and DBP exposure from

beverage and white spirits by residents in Yantai City
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