Hh £ A AR
CHINESE JOURNAL OF FOOD HYGIENE

2012 4F56 24 56 1 1

FEHE RN ; (4) IR IGE J1 2 U328 A fil A 4 2
FIIBTEE 24 0, PR IEAT 5 (5) A B dh Aol I
ENEHIIRES RS, A HiB AT N E R IENER

T S 2= S i 8

&% 3k

[ 1] SRR R ool A as AR & A B 2 i s 55
TEOL IR A (I ] b I A A B 4% 35,2009, 19.(6)
1371-1372.

(2] FhEM, EROE . 22K P B S BRI A )], b

&4

[ T A= 4 3 24 75,2008 ,18 (12) 12745,

SR T AL, A, AR TRIITITIE R b O
[J]. BRI S {dt R , 2004 ,20(2) ; 49-50.

ek W10 Ol B A SRR R S AR & A S IR
SAMELI]. AP A SR B2 ,2010,21 (1) :106-107.

INSE AT . BN TR 43 T B A S RS Sl R A [ ).
e T AR W 2R 75,2003, 10(4) £199.

BR, AR ERE, 2/NF- . BB TP X 2009 4738 432 i il
ARSI S B BT LT ] o AR A 88 2k R, 2010, 20
(10) :2589.

2010 455 7 17 T 2 At BR TS Gk B0 TR A b T 2% 55 1 DR A

UREREACE W S g -
(FTWREHE 5&EFFO,H @7 530028 )

W E.BM ASaTTaHRSPETEKRL, FIREERGBREERL, A5G0 BERERE, Fik
2010 355 BT R R EH T TH LRSS AKAA T B2 X £ @H R %L 101 4, 5B E RAFE T ki
MEH RSP i AT, £F 2002 £ BERBERERAS TEALN SROBEANT, FEER@HRRTEY
RET, R HTTEHNRARBETOHNMA 336.7 mg/kg, SRR RGBT REESTHEALR 141 mg;
BT WA RS PO (A A 977. 1 my/kg, M@ R BB RETH PO MEAEALR 410 mg, AT TER
wh4e- TR E MY T FAO/WHO £ # 69 4 & 4 B 24 BN Z (PTWI) 45 70. 5% , w vAd 4] £ 5% 45 P90 A8t H
T I ERNARESMY T FAO/WHO 3265 PTWL 49 205% . &t B e T T ERGHASWALES
BT, X 155 FAO/WHO Mik4ad PTWI A £ 42 % 4k % 5 B 52 ho ik i ) A0 0 0 JA B 22, 4K 4)
B PEAT,

R : @R R 48505 T b REF IR
HESZEE RISS S  XEARIREG:A  XE4HS:1004-8456(2012)01-0060-03

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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content of aluminum in some flour products such as fried dough sticks, steamed buns had exceeded the standard limits

seriously in Nanning. The average exposure of aluminum from flour foods per reference man per week was equivalent to
70.5% of PTWI recommended by FAO/WHO. The P90 of aluminum exposure from flour foods per reference man per week

was equivalent to 205% of PTWI recommended by FAO/WHO. Testing and inspecting aluminum contamination in flour

foods should be strengthened.
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Table 1  The results of aluminum detected in flour products
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