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Analysis on the illegal to add nonfood substances in some foods in Guangzhou in 2006 —2008
Chen Kuncai, He Jieyi, Li Yingyue, Lin Xiaohua, Li Yilan, Yu Chao
( Guangzhou Center for Disease Control and Prevention, Guangdong Guangzhou 510440, China)

Abstract; Objective To find out the situation of nonfood substances used illegally in foods in Guangzhou. Methods

Contaminants and nonfood substances in some kinds of food samples, such as aquatic products, preserved foods, soybean
products and cereals, were monitored from a number of supermarkets, catering industries, wholesale and retail outlets of
12 districts in Guangzhou in 2006 —2008. Results The detection rate of formaldehyde in aquatic products, waterishlogged
food products and bean products samples was 21.21% , 44.38% , 1.14% respectively. The content of formaldehyde in
one waterishlogged food sample was high up to 2 851. 00 mg/kg. Sodium formaldehyde sulfoxylate was not detected in
cereals, preserved fruits and bean products samples. Sudan red I-IV was not detected in eggs and egg products. The
detection rate of melamine in milk and milk products, milk beverage samples was 17. 65% and 11. 11% respectively. The

content of melamine in one milk and milk products sample was 328. 00 mg/kg. Conclusion Close attention should be paid

to the problem about illegal to add nonfood substances in some foods in Guangzhou.
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Table 1  Results of formaldehyde in foods monitored in 2006 —2008
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Table 2 Results of melamine in foods monitored in 2008
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The contamination of aluminum in flour products and the assessment of aluminum
exposure in Nanning
Pang Jie, Shi Xiangdong, Liang Huining, Chen Shaoyun, Nie Kangping
(Nanning Center for Disease and Prevention, Guangxi Nanning 530028, China)

Abstract: Objective

To investigate the contamination of aluminum in flour products in Nanning city, to evaluate the
status of aluminum exposure of residents, and to provide basis for hygienic supervision. Methods According to a stratified
sampling plan, a total of 101 samples of flour food products were collected from supermarkets and fairs in Nanning in
2010. Aluminum content was analyzed by national standard methods. The safety of foods exposed by aluminum was evaluated
based on the intake level of flour products adapted from the 2002 dietary nutrition survey conducted in Guangxi . Results

The average aluminum content in flour food products was 336. 7 mg/kg. The average exposure of aluminum from flour foods

was 1. 41 mg per reference man per week in Nanning. The P90 of aluminum content in flour foods was 977. 1 mg/kg, and

the P90 of aluminum exposure from flour foods was 4. 10 mg per reference man per week in Nanning. Conclusion The
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