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Table 1 The regulation level of PAHs and BaP in food on EU,
USA and Asia.
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Fig. 1 The traditional manufacturing procedures of a dried bonito (Katsuobushi).
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Fig. 2 The manufacturing procedures of an imitation dried
bonito (Mogi-Katsuobushi).

[BFzxe—vEE |

Fig. 3 The electric smokehouse and the schematic of electric
smoking.
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D 2 E — 7 IFEH O BaP & A & % Table 2122133, Z
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g, B O KK & GC-MS THHT L 7=,

28 (T-240) O FXHK % GC-MS THAHTL 7=,
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{RAFE 70 BVE GBS U 72 B Fo & OV i1 Th X,
BrAE— 7 EEH O EEESIE 7 7 VHORNS
<, WilZ Phenol, Naphthalene, N-ethylbenzenamine
%5 E DR BaP DM & M7z k5 N BERER
KA TH 2 G E AR LR FIRALAEM D&
Nhihrot-. ZOHBE LT, BT AE— U ERE,
EAR ABETIT DN TV B FHITKA D TR X &
AEARMTIE G, T — bbb —x 12k B3R
WTHh5HZENELLNS. Phenol R Z Dfthd K&
RS IE 400CHHETY 7= v s EDBGRIZE 5T
wEEKL, TheDHFFEFERILEWAHK 400~600C T
BaP % E O E KL PAHs ICHAK N Z L hbh >
T3, k57T, PAHs # 1Kk & ¥ 3 72912, FERE
% 425 CKIIZ T 5 T L AR T T B [5]. FEERIS,
KFGDOETZE— 2 ETORERE, TV — -4 —

z0

Table 3 GC-MS results of a dried bonito (Katsuobushi) and an
imitation dried bonito (Mogi-Katsuobushi).

4. BEHiBLURBEBHOETTLS PE# K-M MK-M T-240
RALAK SRR
BEHORAEOFER T IEEH L o4 ISR S h Toluene 275 1295 350
[6-8], 300 FELA EAIE & T s, & < I B EiBLE Naphthalene 332 3354 -
TRTOBFLR S OZEIE, BEOWZ [9-11] THAL Heptane, 2,2,4,6,6-pentamethyl- - 668.1 1324
KFH, 79V, T2/ —MRERLIEW S pizy TATETR
NTO0B. ZhE ORISR GTHENCRAL S o 15 209
R . e Hexanal - 42.9 88.5
Mo e D% <, PAHs X BaP & & & LB & IER AL 2 4 Heptadional, (B5)- - - 2.1
AKEFTHZZ N, ZOMENBTZXE— LIS 7;/”%5 — :
KB BaPISHEBEL TOB EB AL, 22T, Bl — YRR
i Z¢ Bk CHRLE U 7= MU pE oD R AT (K-M) - & IS5 ¢ £ Phenol, 2-methoxy—4-methyl- 912 193 241
(MK-M), T 2 E— 27T 240 53 BYERHT U 72 B Phenol 792 1516 -
Phenol, 3-methyl- 20.4 62.0 -
Phenol, 2-methyl- 18.7 23.6 -
Table 2 Content of BaP in a dried bonito (Katsuobushi) and an Phenol, 4-methyl- 114 422 -
imitation dried bonito (Mogi-Katsuobushi). Phenol, 4-ethyl-2-methoxy- 20.9 17.1 17.2
FUTIN ¥V TILNE BaP &7 4t 75V
K-M FELERT RhiipE (€K BL%) 54.9 Furan, 2-methyl- - 473 -
K-Y EE L) (PR B) 35.1 Furan, 2-ethyl- - 539.1 453.3
MK-M TR A PoldiiE (PR BE) 26.2 Furan, 2-pentyl- - 480  64.7
MK-Y PR Bt e (REk k) 80.8 Furfura - 212 441
T-0 BIAE—T 05 - Benzofuran - 107.8 -
T-30 W AE—7 3045 - 2-Furancarboxaldehyde, 5-methyl- - 8.0 19.3
T-60 BT AE—7260% 1.1 Benzofuran, 2-methyl- - 52.8 -
T-120 HFAE—2 120 %7 14 SRILEW
T-240 W AT—72 240 - N-ethylbenzenamine 6.9 21.8 -
HA : ppb 13 Table 2 D ¥ T LAY 5.

- not detected

BRI - 1.0

Bfitiid & — 2 ik (<10 2R L 7.
- : not detected
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