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Monitoring and Risk Asessment of Chemical Pollution of Foods in Guangdong During 2000 - 2005
DBENG Feng, LIANG Churrsui , HUANG Wei-xiong, L1 Hai , XU Xitrmin, HU Shu-guang, CHEN Ming ,
FAN Sharrhu, LONG Cheo-yang , LUFen, LIANG Xuxia, LIANG Hong-jie, ZHONG Zhi-xiong ,
GAO Yarrtong, LU Lin
(Quangdong Provincial Center for Disease Prevention and Gontrol , Quangdong Quangzhou 510300 , China)

Abdract: Objective To undergand the stuation of chemicd cortamination of foods in Quangdong Province. Method
Different kinds of food sampleswere oollected from each nonitoring gpotsin Quangdong in summer and fal snce 2000. More than
80 items were examined for pedicide resdues, metd contaminants, food additives and fungus toxin. Results A totd of 43 976
teg data had been gained during the 6 years. The ratesdof qudified sanpleswhich met the nationdl hygenic dandard of lead and
cadmiumin foods were 91.6 % and 89. 6 % repectivdy. The lead levds in samples of preserved eggs and vegetables and
cadmium levesin samples of squilla dry germ, pig kidney and rice were proved having lower ratesdf qudification. In sarplesof
vegetable and fruit , the detection rate of organophogphorous peticide resdueswas 10. 0 % and 8. 6 % of the samples exceeded the
tolerance limit both lower than those recorded 10 years agp. The detection rate of cypermethrin reddues in various kinds of
vegetables ranged 21. 7% 31.8 %, indicating that the use of pyrethrins was nmore widegpread in recent years. Sweet flavor and
anti septic additives in me processed foods exceeded the gandard limit serioudy. Sdium cyclamate in 44.4 % of preserved
fruits, such as sdted orange ped and huamei , exceeded the gandard limit. High rates of saccharin, odium cyclamate, orbic
acid and bermoic acid in sarples of pickled vegetables were going beyond the sandsd limit. lllegdly adding tartrazine, sunset
yellow and poncea in cooked mesat products was a popuar practice. High content of chloroproparol was found in part of bulk
sauce. Conclusion Cose dtention should be paid to the probdlem of chemicad contamingion of the processed food <ld in the
township bazaars o Quangdong.
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2000 - 2005 —_— —3 —
(89l 0. 8 mg/kg 0.2 mg/kg,
2.1.1 100 % 87.1%
2000 - 2005 0.2 mg/kg,
1926 91.7%,
, 129 0.02
98 % 90 334.0 mg/kg, 9.400 mg/kg B
0.090 mg/kg, 0.020 0.410 mg/kg, 2749 —2003 2.0 mg/kg,
@B 2763 —2005 , 48.8 %, 1
1
(mg/kg (mg/kg (mg/kg (%
40 0.01 0.020 0.020 0.05 100.0
63 0.02 0.255 0.068 0.5 100.0
30 0.02 0.730 0.122 1.0 100.0
35 0.02 1.850 0.179 /
164 0.02 0.513 0.0% 0.5 99.4
46 0.02 2.950 0.351 2.0 98.7
49 0.02 0.816 0.098 0.5 9.0
100 0.02 1.010 0.144 0.5 9.0
38 0.02 1.460 0.165 0.5 97.4
100 0.02 0.781 0.091 0.2 9.0
290 0.02 0.959 0.083 0.2 %.9
163 0.02 1.840 0.238 1.0 9.2
128 0.02 1.120 0.067 0.1 9.5
57 0.01 0.088 0.022 0.05 2.9
140 0.02 0.750 0.101 0.2 9L.8
146 0.0 1.020 0.160 0.3 88.4
101 0.02 0.410 0.090 0.2 87.1
77 0.01 0.360 0.072 0.1 85.6
129 0.02 334.0 9.400 2.0 48.8
1926 0.01 334.0 0. 749 0.05 2.0 9L.7
Y “p
2.1.2 , 71.4%
@B 2763 —2005 ,2000 - 2005 83.8% @B 2760 —996
2045 )
89.7% 10 %,
98 % 20.0%
, 26.3 % 44.4% 65.5%,
32.3% 55.0%, 2 3 5
2.2 2.2.2
2003 - 2005
36.1% 27.1%,
660 , , 2780 37.5% 60.0% 73.5% 78.9 %;
44.8% 54.5%
2.2.1 60.0 %, @B 2760 —1996 ,
4.7% 2.6%,
41.7% 46.5% 21.2% 16.7 %

12.1%

67
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2
(mg/kg) (mg/kg) (mg/kg) (%)
35 0.002 0.013 0.003 0.05 100.0
139 0.002 0.088 0.020 0.1 100.0
15 0.001 0.002 0. 002 - /
57 0.001 0.003 0.002 - /
141 0.002 0.190 0.011 0.1 Q9.2
129 0.002 0.066 0.004 0.05 Q9.2
101 0.002 3.440 0.029 0.2 98.9
63 0.002 0.697 0.021 0.5 98.4
165 0.002 0.529 0.014 0.1 98.2
77 0.001 0.089 0.012 0.05 97.4
128 0.001 0.176 0.011 0.05 9.1
57 0.010 0.088 0.022 0.05 92.9
140 0.020 0.750 0.101 0.2 91.8
48 0.002 1.660 0.128 0.5 95.8
145 0.001 0.430 0. 059 0.2 94.7
30 0.002 0.557 0.053 0.2 93.3
165 0.002 17.45 0. 546 1.0 91.7
393 0.002 1.660 0.126 0.2 85.8
100 0.100 61.820 3.130 1.0 55.0
76 0.002 11.49 0.877 0.2 32.9
38 0.002 8.710 1. 950 0.5 26.3
2045 0.001 61.82 0.371 0.05 1.0 89.7
¢ “p
3
(%) (gkg) (%) (ghko)
15 2 13.3 0.028 0.033 0.0 0.15
29 5 17.2 0.008 0.083 0.0 0.15
54 13 24.1 0.010 0.750 13.0 0.15
72 22 30.6 0.032 0.800 14. 3 0.15
49 18 36.7 0.032 1.180 16.7 0.15
105 75 71. 4 0.033 14.200 11.4 5.0
324 135 41.7 0.008 14.200 11.7
4
(%) (gkg) (%) (ghko)
20 3 15.0 0.110 0.361 0.0 0.65
55 18 32.7 0.271 6.600 14.5 0.65
49 19 38.8 0.100 1.830 12.2 0.65
15 6 40.0 0.140 1.450 13.3 0.65
50 22 44.0 0.083 2.480 20.0 0.65
54 45 83.3 0.440 30.500 44. 4 8.0
243 113 46.5 0.083 30.500 20.6
5
(%) (ghkg) (%) (gho)
35 3 8.6 0.027 0.240 0.0 0.15
54 5 9.3 0.012 0.115 0.0 0.15
15 2 13.3 0.010 0.032 / -
52 10 19.2 0.020 0.098 / -
32 7 21.9 0.055 0.423 3.1 0.15
29 19 65.5 0.008 0.402 / -
217 46 21.2 0.008 0.423 0.5

© o r



2000 - 2005 — _ 5 _
6
(%) (g/kg) (%) (g/kg)
29 1 3.4 0.071 3.4 0.03
15 2 13.3 0.083 0.370 0.0 0.8
21 3 14.3 0.014 0.024 / -
50 11 22.0 0.073 0.369 0.0 1
62 18 29.0 0.013 1.500 3.2 1
16 6 37.5 0.014 0.080 / -
66 40 60. 6 0.051 1.960 16.7 0.5
49 36 73.5 0.060 0.188 0.0 0.2
71 56 78.9 0.066 1.120 7.0 1
380 173 36.1 0.013 1.960 4.7
. v
7
(%) (g/kg) (%) (g/kg)
21 0 0.0 0.0 0.075
49 4 8.2 0.072 0.080 0.0 0.2
16 2 12.5 0.058 0.180 0.0 1.0
62 9 14.5 0.043 1.300 3.2 1.0
50 9 18.0 0.028 0.367 0.0 0.5
71 21 29.8 0.026 0.662 0.0 1.0
29 13 44.8 0.073 0.680 0.0 1.0
66 36 54.5 0.007 1.700 12.1 0.5
15 9 60.0 0.006 0.401 0.0 0.6
380 103 27.1 0.006 1.700 2.6
L r
2.2.3
;1 (2)
, ;(3) :(4)
2004 - 2005 :(5)
; (6)
a7 21 ,
, 44.7%, , ,
3 ( 8,
5
8 47 ’
(g/kg) (g/kg) (%)
16 0.0285+0.0192 0.0019 +0. 0621 34.0 [10] 1
8 0.0513+0.1040 0.0071 +0. 1660 17.0 '
8 0.0390+£0.0494 0.0011 +0. 3230 17.0
2.3 13.0% 4.7%, o't
2000 - 2005 2.3.1
49 ,
(1) 2000 24 2005
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9
(%) (%)
951 % 10.3 81 8.5
287 32 11.1 5 1.7
215 11 51 0 0.0
333 18 5.4 10 3.0
408 126 30.9 7 1.7
2194 285 13.0 103 4.7
33 27 360 , 10.3% 8.5%, 10 10
62.2% 6 )
[12]
102000 - 2005
(%) (%)
2000 - 2002 287 30 10.5 0.020 126.2 18 6.3
2003 160 16 10.0 0.037 347.0 12 7.5
2004 249 38 15.3 0.046 5.360 38 15.3
2005 255 14 5.5 0.073 7.700 13 51
951 % 10.3 0.020 347.0 81 8.5
2.3.2 (0.13mg/kg) 1 (0.93 ng/kg) ,
287 26.1%,
11.1 %, B 2763 —2005 12.5%
) 1.7% 215 2.3.4
51%, 0.011 2004 - 2005 408 ,
0. 140 mg/kg ,

@B 2763 —2005 1 mg/kg , 30.9%, (B 2763—2005, 1.9%
100% 60 7 )
: 11.7 %, 0.011 0.074 mg/kg 5

2.3.3 , 11
2003 - 2005 333 , ,

@B 2763 —2005, )

54% 3.0%, 8

, 23 38.1%,23.5% 18.4%,

2 (0.016 mg/kg 0. 48 mg/kg) ,2 15.1 %,

(L.2mg/kg 1.7 my/kg) ,1 , 12
11 408
L% my/kg ny/kg (%)
76 18. 60 0.012 1.110 0.2 2 5 1.20
40 9.80 0.010 1.180 0.2 0.5 2 0.49
4 0.98 0.013 0.027 0.05 0.5 0 0.00
3 0.74 0.110 0.160 1 2 0 0.00
3 0.74 0.013 0.087 0.1 0.5 0 0.00
126 30.9 0.010 1.180 0.05 2 7 1.70




2000 - 2005 —_— — 7 —
12
(%) (mg/kg) (% (my/kg)
23 0 0.0 / 1 4.4 0.049
40 1 2.5 0. 026 3 7.5 0.019 0.230
22 2 9.1 0.010 0.011 0 0 /
179 33 18.4 0.015 0.890 27 15.1 0.010 1.180
102 24 23.5 0.012 1.110 6 5.9 0.012 0.135
42 16 38.1 0.020 0.430 3 7.1 0.020 0.190
408 76 18.6 0.010 1.110 40 9.8 0.010 1.180
“r
2.4 , 15 ,
2004 - 2005 , 7.4 40.5 mg/kg,21
102 919 mg/kg
: (B. B. G G)
@B 2760— 3.1
1996 , , ,
76 %, @B 14891 —1994 , , 6
100% 90 %
2.4.1 28 0. 35 mg/kg,,
2001 - 2005 , 9.4 %
a |
(3- Mcm) B 52 16.0% 27.3% 38.5%( 13)
0. 005 mg/kg , 39
, 42.9%, ,
0. 02 mg/kg , 3. 60 mg/kg
2.4.2 “ "
2004 - 2005 36
, 7.4 919 mg/kg, ,
13
(mg/kg) (my/kg) (%)
25 0.074 58.50 14. 550 16.0
22 0.02 39.60 7.820 27.3
28 0.02 4.290 0. 350 9%. 4
15 0.02 8.070 1.400 73.3
39 0.02 334.0 16. 580 38.5
129 0.02 334.0 9. 400 48.8
3.2 6 2000 FAO/WHO
6 393 (JECFA)
0.002 1.660 mg/kg, 0. 126 mg/kg, (PTWI)  7H g/kg BW,
85.8 % 139 60M g ,
0. 020 mg/kg 100 %, 2 0.3 0.4kg
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63% 84% @B 2762 —2005
81 , NY 5073 —2002 ,
, , 0.5 mg/kg 2000 - 2005
, 149 0.573 mg/kg, 0. 002
, : 8.710 g/kg, 78.2%
2002 - 2005
38 ,
3.3 1. 950 g/kg, 0.5 mg/kg , 14
14
(mg/kg) (mg/kg) (%) (mg/kg) (mg/kg) (%)
63 0.002 0.697 0.021 9.4 63 0.02 0.255 0.068 100.0
48 0.002 1.660 0.128 9.8 49 0.02 0.816 0.098 9.0
38 0.002 8.710 1.950 26.3 38 0.02 1.460 0.165 97.4
149 0.002 8.710 0.573 78.2 150 0.02 1.460 0.102 9.7
3.4
@B 2762 —2005
0.2 mg/kg, 10 @B 2762 —2005
, 0.2 mg/kg ,
0.2 mg/kg , 8.2%
90.9%, 32.3%( 2) ,
) 90 % ) ( 15)
15
(my/kg) (mg/kg) (mg/kg) (%)
49 0.002 11.49 1.284 0.2 8.2
27 0.002 0.465 0.140 0.2 77.8
76 0.002 11.49 0.877 0.2 32.9
3.5 6 16
) , , 98
2 , 30 , 0.018
’ 7' 300 ng/kg )
(161 ’ ) ’
3.7
, 4
' : ., 30.9%,
70 80
3.6 , , 0.10
1. 180 mg/kg , 0.018

347. 0 mg/kg ,



2000 - 2005

16
(%) (my/kg)
30 30.6 0.018 7.300
12 12.3 0.064 347.000
u 1.2 0.020 81.800
9 9.2 0.082 11.400
9 9.2 1.570 126.200
6 6.1 0.050 15.700
4 4.1 0.070 3.89%0
17 17.3 0.073 5.470
98 100.0 0.018 347.000
3.8
64. 8 mg/kg
3.9
,2005 3
4
:R15; X836 ‘A

, CAC (Codex Alimentarias
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