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Mass spectrum of HFBI derivative from the bread of A corporation.



Table 1. Quantity of 3-MCPD in breads.
3-MCPD (ng/kg)

Bread of A Bread of B
corporation corporation
1.92 5.50 3.67
3.05 7.21 3.75
3.92  10.23 11.38
4.47  12.59 11.62
5.05 13.27 12.08
Average 6.72 8.50
Standard deviation 3.99 » 4.38
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Effect of toasting time and spreading margarine on 3-MCPD formation in breads.

—(O—bread without margarine, —[_]——bread spread with margarine.
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