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Abstract

The presence of ethyl carbamate (EC) in wine, sake, liqueurs and spirits
is a relatively new problem, EC is a natural product, whose strength is expressed
in micrograms per liter, which has been found to exhibit carcinogenic activity
‘in laboratory animals, A considerable amount of research has been conducted
at a number of institutions ; urea and cyanate have been determined as the
major sources of EC, This review summarizes research repofrts-on the EC
content in -alcoholic. beverages, regulation of the content, sources, formation
and evolution, prevention and elimination of EC, and its toxicity.
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Table 1. Ethyl carbamate in alcoholic b_everages

Beverage type Ethyl carbamate (ppb)

Beer : 0.5-3.5'7, 0-137, 129

sake 154-192"), 25,290} :
Wine 1.3-5.8'7, 0-33%), 4_228},0.48%%
Whisky ' s50-308%!, 15-100'7}

Brandy s-360%), 25, 407}

Spircit 4—-1‘!0“, less than 5”’

Stone fruit spirita) 1517(aireraqa), 713B(max)“

Liqueur 10-600, 167(average) 4

a)Stone fruit: cherry, plum, berry...
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rable 2.  Regulatory limits on ethyl mmt. in
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’ Beverage typa c:uadatlsss)') U.S.A.(1989) Swiss(1990)

Table wine © 30, PPP TqsbEE . pPb
Dessert wine 100 - 60 . Co-
Distilled spirit = 150 1252 . 400°!

Fruit brandy = 400 : P e
und liqueur . : .

. u)zntoraamont year. bjwhisky. c)Stone fruit brandy.
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