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yp WHO & 7 74 2% (Dr J.C. Larsen, 1991) - "It is important to note that the formation
of PAHs 1s only significant at higher temperatures, generally over 350 - 400°C, and that
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PSSP ELR € (Scientific Comnittee on Food, SCF,2002) Refining reduces PAHs
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1. Two main routes of PAHs contamination have been suggested: environmental pollution
and direct drying of the raw material with combustion smoke before oil extraction. i*
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2. This might be attributed to different soybean seed drying processes, which is the
main responsible for oils contamination. * B % 23§ > 5 » (%¥ & i\&{ﬁ#" 74 PAHs/BaP
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4. Higher pluviometric indexes... more drying steps were required. Brazil presents
different weather conditions, where artificial drying is always necessary. 84 ¥ %
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When we compare 2024/2023 shipments, Brazilian Soybean has 0. 99% higher Moisture, 0. 31%
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