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Research Progress in Ethyl Carbamate and Urea in Liquor
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Abstract: Ethyl carbamate (EC) is a well known genotoxic carcinogen which is widely contained in liquor. In this paper, the mechanisms of EC
formation, its limit levels, and its analytical methods were reviewed. Urea, as the most important precursors for the formation of EC, its source in
liquor and its measurement methods were also introduced. These methods played important roles in the fields of edible alcohol production.
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