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Investigation of the cadmium contamination on retailed rice and
rice products in Guangdong province in 2009
Yang Fei, Bai Luxi, Liang Chunsui, Wang Guian, Huang Qiong, Wen Jian, Hu Shuguang,
Li Hai, Liang Xuxia, Wang Libin, Dai Changfang, Zhang Yonghui, Yang Xingfen
(Medical College of Jinan University, Guangzhou 510632, China)

Abstract: Objective To investigate the cadmium contamination of retailed rice and rice products in Guangdong
province, and provide reference basis for the risk assessment on cadmium exposure of food. Methods Rice (420) and
dry rice product (420) samples were collected from 21 cities of Guangdong province in September 2009. Cadmium contents
were determined by graphite furnace atomic absorption spectrometry ( GF-AAS). Data were analyzed by Nonparametric test
and Chi-square test. Results The average content of cadmium in retailed rice and dry rice products samples was 73 pg/
kg collected from Guangdong province in 2009, and the over limit rate was 5.5% . When the cadmium contents of rice
from eight parts of Guangdong province were compared, the average cadmium content of retailed rice and dry rice products
in northern Guangdong was the highest (122 pg/kg) with an over limit rate of 12. 5% . Conclusion The over-limit rates
of cadmium contents of retailed rice and dry rice products in all 8 areas were ranged from 2.5% to 12.5% , and that of
northern Guangdong was the highest. It is suggested that a special survey on the cadmium contamination on retailed rice

and rice products of Guangdong province should be further conducted to analyze the sources of contamination for providing

reference on assessing the risk of cadmium exposure in food.
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Table 1 Cadmium levels in retailed rice and rice products

in Guangdong province in 2009

L EEX P50 P95 ERORME R
(pe/ks) (ng/kg) (pgrkg) (perkg) (%)
Kok 420 7763 66 182 475 2.6
FBr 420 68 £82° 34 253 404 8.3"
A1t 840 7373 55 209 475 5.5

SRR Z=0.622,P =0.534;" 5K KMy =13.247,
P =0. 000,
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Table 2 The distribution of cadmium in retailed rice and dry
rice products in eight areas of Guangdong province
0 i == . = = - -
0 100 200 300 400 500 X b xEs P50 PO5  EoR{H AR
KK Y (ng/ke) N (pe/kg)*  (pg/kg) (pg'kg) (pgkg) H(%)
Bl 80 122 £90 128 282 475 12.5
- N2 T A 2L kT R/ %
Pl 12009 AF i 8 K s o SR 4 LS 120 57 £65 46 173 471 2.5
Figure 1  The frequency distribution of cadmium WA 160 48 454 30 176 043 5 sb
in rtailed rice in 2009 Y 80 82 69 63 235 258 75
MR 120 70 £68 55 185 404 4.2°
2001 .
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= 1004 P
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Figure 2 The frequency distribution of cadmium

in rtailed dry rice products in 2009
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Table 3 Cadmium levels in retailed rice and rice products in four areas of Guangdong province

X 32 n Kt R xxs(pg/ke)” P50 (g/kg) P95 (pg/kg) e RME (pe/kg) HARER" (%)
R4 80 92.5 122 £90 128 282 475 12.5
B 280 82.9 52 £50 39 173 471 2.5
g 200 90. 5 75 +60 61 217 404 5.5
H=A 280 87.5 78 70 61 256 382 6.4
&t 840 87.1 73 73 209 475 5.5

T AN E R A G (SRR BRARR ) =57.03,P =0.000) ;" 45 4 1] 2 5 4 Ge H4 3 L (x* =12.907,P =0.005) .
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Surveillance and analysis on the quantity and origin of ammonium salt in soy sauce

Lin Chongchang, Situ Xiaoyu,

Deng Xiuyan, Wu Canbin

(Kaiping Center for Disease Control and Prevention, Kaiping 529300, China)

Abstract; Objective To investigate the quantity and origin of ammonium salt in soy sauce produced in Kaiping city,

and provide references for the quality control of soy sauce production. Methods Detecting the contents of ammonium salt

and amino acid nitrogen in soy sauce, calculating the proportion and the qualified rate of different types of ammonium salt,

and detecting the contents of ammonia nitrogen in raw materials of caramel and ammonium salt in molasses. Results The

difference between the qualified rate of ammonium salt in semi-finished products and end products of soy sauce (100% and

91.3% respectively) was of statistical significance (Xz =4.3, 0.01 <P <0.05).

The difference on the qualified rate of

ammonium salt between light soy sauce (100% ) and dark soy sauce (72.7% ) was of statistical significance (Xz =17.7,

P <0.01).

nitrogen contents in molasses were 0. 05-0. 25 g/100 ml.

Ammonia nitrogen contents in caramel were in the range of 0. 02% -0. 04% and all qualified, while ammonia

Conclusion The contents of ammonia nitrogen in some species

of soy sauce produced in Kaiping city were higher than the upper limits, which was the result of excessive ammonium salt in

molasses.

Key words: Soy sauce; ammonium salt; surveillance;
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