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ABSTRACT: Ethyl carbamate (EC) is a proven carcinogen with the potential to damage human health; therefore, its consumption is regulated worldwide. The objective of this work was to analyze the EC recovery yields under different liquid-liquid extraction (LLE) conditions and determine the optimal parameters for the aqueous two-phase system (ATPS) for EC extraction. According to our findings, the LLE method's EC yield was 15% higher when 15% NaCl was added, and the extraction solvent dichloromethane produced a somewhat greater yield (about 5%) than chloroform. When combining with an ultrasonic bath as opposed to a vortex mixer, there was minimal variation in the yield. The sample with 70% alcohol and 15% phosphate showed a recovery yield of 75.64%. The ATPS findings were analyzed using a response surface approach with a central composite design, and it was discovered that the best extraction occurred at 21.5°C for 2.8 h. Depending on the type of food, this information can be used to examine EC using more effective extraction techniques for alcoholic beverages like wine and whiskey as well as other fermented food products like cheese, bread, and yogurt.
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