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Determination of Ethylene Chlorohydrin Residues in Foods by GC/ECD

Yoko YAMADA", Eiko AMAKAWA”, Keiko HIRATA”",
Toshihiro NAGAYAMA™ and Hirofumi USHIYAMA ™

An analytical method on ethylene chlorohydrin (ECH) residues in foods was studied. A sample was extracted with
acetonitrile by ultrasonication. The extract was cleaned using C18 and graphite carbon or graphite carbon/PSA columns.
Determination of ECH was performed by GC/ECD. Recovery of ECH from processed foods that contain ginseng or something
similar to crude drugs was 73.6-99.4%. The limit of determination was 5 pg/g. Twenty samples of 18 types of health foods

were analyzed by this method, and ECH was not detected in all samples. This method was efficiently used to determine the
level of ECH in foods.

Keywords: Ethylene Chlorohydrin , gas sterilization with ethylene oxide, health foods, GC/ECD, food
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