S 2 1 TR A I P9 0 A B B BOIR——BR A 158, 45

—499—

[44] CHU Q,EVANS B T,ZEECE M G. Quantitative separation of 4-
hydroxyproline from skeletal muscle collagen by micellar
electrokinetic capillary electrophoresis [ J]. J Chromatogr B,
1997, 692:293-301.

[45] A AR ) el 2 o ok M A o A Ry, vl Il [ A o
LA I 51 2. GBT 9695. 23—2008 1A 5 1A il it 32 il 20 iR &
SPE[S]. LA . [ BRAE AL ,2008.

[46] X%ZF fRke ], madt e, 5. ARG 3L v in B2 35K iR B i
ST (], LA 540K ,2010(4) :188-192.

(477 ABEAD, W AR BLURAT 5. BME Rk - BOLE S5O0
00 JUURE R UL A 200 M v R I RR (). 40 BT AL A BT S T AR,
2006 ,34(10) : 1441-1444.

[48] APl BanE Rk b= & ek [D]. Bepb. BRvE e K
2 ,2003.

[49]  SERRRK, 5K 7558, WROAH (038 A% T 40 2z 1 D0 7L e FL R0 o rh

AV
Av-

"

IR [ T]. e IR A g A s ,2011,21(9) :2147-2148.

[50] KATAOKA H,NABESHIMA N,NAGAO K, et al. Selective and
sensitive determination of urinary total proline and hydroxyproline
by gas chromatography with flame photometric detection [ J].
Clinica Chimica Acta, 1993, 214(1) :13-20.

[51] GONZALEZ-MARTIN M I, FERNANDEZ-BERMEJO C,
HERNANDEZ-HIERRO J M. Determination of hydroxyproline in
cured pork sausages and dry cured beef products by NIRS technology
employing a fibre-optic probe [J]. Food Control, 2009, 20(8) :
752-755.

[52] LIN Y,KUAN C. Development of 4-hydroxyproline analysis kit
and its application to collagen quantification [ J]. Food Chem,
2010, 119:1271-1277.

[53]  ZRhR0g, m4e, £3, 5. WIB B sl il i Pos R I 77 i iy
@A [J]. 'R ,2011,32(4) :220-222.

Sz 3 1 R 1 ] P A48 B It TR

mAR L EE T, A K

(1. FREMAEAFTAXRERSEE T EFHAE, T
2. HERFEREEHFCERS AL AN, LT

W OE. B X g B B2 (trans fatty acids, TFAs) #9id #H AN &

% RE 050017
100050)

3 hnos o B R IRF KRR AR, KL E B E RS

JEAu At TFAs 69 M R B AL AR R PR BALRITELE , AR B L LT TFAs 69 K346 B £ % 5 #3609

B ERRAE,
KR R X s hak; PR3 kA BHEE, AR
FE 5K S TQ641 Xk FRIRED : A

N EHS :1004-8456(2012)05-0499-06

Current management situation of trans fatty acids at domestic and abroad

Chen Yuexiao, Ma Yuxia, He Mei, Yang Yuexin

(Department of Nutrition and Food Hygiene, College of Public Health,
Hebei Medical University, Hebei Shijiazhuang 050017, China)

Abstract. Many studies indicated that excessive intake of trans fatty acids will increase the risk of cardiovascular disease

and other chronic diseases. This review mainly aims to analyze the management and food standards of trans fatty acids at

domestic and abroad, and provide references for trans fatty acids management and risk assessment in China.
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A review of toxicity, analytical methods and regulations on phthalic acid esters
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Abstract: This article gave an outline of the scientific knowledge on phthalates about their toxicity and regulations in
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