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Determination and risk assessment of plasticizer in pre-packaged Chinese white wine of
Guangzhou City
HUANG Panpan1 , HONG Hai*, ZHAO Yue', HUANG Qiong1 , WEN Jian', LIANG Shujun3,
LIANG Xuxia*, CHEN Zihui*, WENG Manting1 , GUO Haiming1 , GAN Ping1
(1. Guangdong provincial Center for Disease Control and Prevention, Guangdong Guangzhou 511430,
China;2. Guangdong Institute of Biological Products and Drugs, Guangdong Guangzhou 510440, China;
3. Renhe Town Health Hospital, Baiyun District, Guangdong Guangzhou 510080, China;4. Guangdong
Institute of Public Health, Guangdong Guangzhou 551430, China)

Abstract: Objective To investigate the risk control of plasticizers in Chinese white wine since the risk assessment
results of plasticizers in Chinese white wine products in 2014 released by The National Health and Family Planning
Commission. Methods One hundred Chinese white wine samples were collected from physical stores, online supermarkets
and liquor stores in Guangzhou. According to Method for the Determination of Phthalates Esters in Food (GB 5009. 271—
2016) , plasticizers in the collected Chinese white wine samples were detected by gas chromatography-mass spectrometry,
with the risk reference of Bis (2-ethylhexyl) phthalate (DEHP) and Dibutyl phthalate (DBP) were 5 mg/kg and 1 mg/kg

respectively. Chi-square test or Fisher exact test was used to analyze the exceeding and detection rate with P<0. 05 was
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cosidered statistically significant. The point assessment method was used to assess the risk of Chinese white wine plasticizer
intake of adult residents in Guangdong Province. Results The excess reference value rates of DBP and DEHP of the 100
Chinese white wine samples were 7% and 1% respectively. Among them, the detection values of DBP and DEHP of one
sample exceeded the reference value at the same time. The maximum detection values of the two items (DBP: 47. 1 mg/kg,
DEHP: 5.55 mg/kg) came from two samples, both of which were produced in 1996, and the detection values of the
remaining five samples with excess reference value were below 4 mg/kg and were produced before 2014. The detection rate
of plasticizers and the rate of exceeding the reference value of Chinese white wine produced in and before the nominal year
of 2014 are higher than those produced after 2014 (P<0. 05). The risk assessment results suggest that when residents in
Guangdong Province drink prepackaged Chinese white wine with average consumption, for the low average content of DBP
and DEHP in Chinese white wine, the health risks to them are within the tolerance range of human beings, but it may
bring some more risks if they drink too much. Conclusion The DBP and DEHP pollution of prepackaged Chinese white

wine sold in Guangzhou is not prominent, but we should pay more attention to the Chinese white wine produced before

2025 4E%5 37 #5511

2014, and drinkers should control alcohol consumption.

Key words: Phthalates; plasticizer; Chinese white wine; risk assessment
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Table 1 Detection results of PAEs plasticisers in white wine samples
e I H FEREUDY I fAmglke)  mR{EAmg/kg)  KRIEUDY KR/ @S EERUG  BEEER%
DBP 100 0.78 47.1 42 42 7 7
DEHP 100 0.17 5.55 19 19 1 1
DINP 100 — — 0 0 — —
DAP 100 — 0.13 1 1 — —
DMP 100 — 4.32 8 8 — —
DEP 100 — 0.25 7 7 — —
DIBP 100 — 3.67 30 30 — —
HAx 11 Bl PAES B 4L 100 — — 0 0 — —

TE :DBP 487K — H R — T i ; DINP S &84 — WV ER — 5 -1 s DEHP Jy 488 — W iR —.(2-Z 5 C BB )R s DAP Jy @875 — I R I N ik ;s DMP g £ 2%

R WS DEP AR W R LTS DIBP AR W — 5 T Mg

R AR RAE ML 0 PR i rP 2 AR R 0 R 4

Table 2 Detection results of plasticisers in white wine samples from different sampling locations

KR REEUDY ORI/ (mghkg) BliBuly Kt BSEEEUG BSEAEI% Xuue Pows Xassor Passux
2N ARG 60 0.93 20 33.33 0 0 1125  <0.05 8.76 <0.05
% )5 40 47.1 27 67.50 7 17.50
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Figure 1

Distribution of white wine samples of special monitoring in 2021 in terms of production year, sampling site type, aroma and

origin distribution
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Table 3 Determination results of plasticisers content in samples of white wine produced in different years

PRERA ARGy REEEUGY RORME/(mg/kg) ALHBULY R0 BESEEBUG BSEEE% Xuue P
2014 4 & LART 19 47.1 19 100" 7 36.84"

2645  <0.05 26.68 <0.05
2014 4F LU )5 81 3.67 28 34.57 0
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Table 4  Determination results of plasticisers in white wine samples of different degrees
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40° L UL 6 432 3 50 1 16.67"
40°L) I 94 47.1 44 46.81 6 6.38"
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Table 5 Detection results of plasticisers content in white wine samples of different flavors

H A FE 5 B0y fie KA/ (mg/kg) Kt By i H /% S5 HEU Y S HE %
e A A 48 4.32 21 43.75 4 8.33
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