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Analysis of aluminum content from deep-fried dough sticks in Jilin City
MA Xian-hong, ZHANG Jie, LIU Yang, LI Fei, YIN Jia, SUI Xin
( College of Biotechnology and Food Engineering, Jilin Institute of Chemical
Technology, Jilin Jilin 132022, China)

Abstract; Objective In order to promote the safety of aluminum in fried bread stick, random sample of 41 parts to
fritters stalls and restaurants in Jilin during January to May in 2015. Methods Then Al was measured according to
national standard method ( GB/T 5009. 182-2003 ), and was evaluated by GB 2760-2011 allowable level of pollutants in
food. Results RSD range of values measured is 0.34% -4. 20% . The results showed that 41 fritters samples source from
26 street stalls, 15 restaurants; There are 10 samples of aluminum content exceeds bid, 8 samples from the stall, 2 comes
from restaurants; Aluminum excessive rate is 30.77% in street stalls, the aluminum excessive rate is 13.33% in
restaurants. The total standard rate of the aluminum is 24.39% of fritters samples in this detection. The maximum content

of Al in the sample was 250. 53 mg/kg in 41 samples of deep-fried dough sticks. Conclusion The aluminum content of

deep-fried dough sticks in Jilin was seriously over standard, and further actions to strengthen food safety supervision was

highly recommended.

Key words: Deep-fried dough sticks; aluminum; detection; Jilin; over standard rate
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Table 1 ~ Analysis on the determination of aluminum content in deep-fried dough sticks

il WE 558/ (mg/kg) X S RSD
i 1 2 3 4 5 6 7 /(mg/kg) /%

1 183.3 186. 4 181.2 181.3 179. 4 179.9 180. 3 181. 69 2.43 1.34

2 246.5 241.0 242.2 242.8 245.8 240. 8 241.2 242.9 2.34 0.96

3 249.3 252.3 252.9 251.7 249.2 250.0 248.3 250.53 1.76 0.70

4 147.2 142. 1 145.2 150.2 145.3 140. 1 143.6 144. 81 3.32 2.29

5 87.5 88.3 88.7 85.3 82.8 85.5 85.7 86. 26 2.06 2.39

6 91.5 93.4 90.3 89.6 92.0 93.4 91.7 91.70 1.43 1.56

7 70.2 73.4 65.8 69. 6 74.2 73.3 70.5 71.00 2.92 4.11

8 75.3 79.3 69.2 77.5 75.6 76.6 74.5 75.43 3.17 4.20

9 93.3 91.2 95.8 95.8 93.0 92.3 90.2 93.09 2.13 2.29
10 80. 1 80.9 80.2 80.8 80.7 80. 4 81.0 80.59 0.35 0.44
11 90.2 85.5 88.6 86.5 89.5 87.8 85.9 87.71 1.82 2.07
12 86.2 86. 4 92.1 90.9 85.4 93.8 93.4 89.74 3.64 4.05
13 170.5 169. 6 170.5 168.9 168.2 169. 8 169.7 169. 6 0.83 0. 49
14 32.3 33.3 32.8 31.9 33.1 33.0 32.7 32.73 0.49 1.48
15 92.6 92.2 91.4 94.3 94.9 89.6 91.4 92.34 1. 81 1.97
16 194.5 192.8 195.5 190. 3 196.9 195.8 194.9 194. 31 2.19 1.13
17 252.6 247.0 249.6 249.4 250.0 247.5 249. 4 249. 36 1.83 0.73
18 76.3 74. 4 76.7 77.1 73.6 76.8 75.7 75.80 1.33 1.75
19 70.6 69.0 70.0 69. 8 70.8 69.9 69.5 69. 94 0.62 0. 88
20 83.6 78.17 82.0 82.1 77.0 83.0 80. 4 80.97 2.40 2.97
21 49.3 50.7 49.9 50.2 50.3 49.5 49.4 49.83 0.56 1.12
22 57.1 57.1 56.8 57.5 57.2 57.6 57.6 57.27 0.30 0.53
23 77.5 77.0 77.3 77. 4 77.6 77.1 76.9 77.26 0.26 0.34
24 82.7 86. 8 80. 1 80.9 85.0 83.3 83.5 83.19 2.29 2.75
25 96.6 98.6 99.6 96. 1 99. 49 98.5 98.0 98.13 1.34 1.37
26 232.4 232.2 233.6 232.7 234.5 235.6 236.0 233. 86 1.54 0. 66
27 11.3 11.5 11.4 11.6 11.8 10.9 12.1 11.51 0.38 3.30
28 36.6 35.9 36. 1 36.5 36.0 36. 1 36.3 36.21 0.26 0.72
29 21.3 22.0 21.9 21. 4 22.1 21.5 21.4 21. 66 0.33 1.53
30 215.6 216.0 215.4 217.5 214.9 215.1 213.4 215. 41 1.23 0.57
31 77.3 78.1 75.9 77.5 77.1 76.5 77.3 77.10 0.71 0.92
32 36.4 36.5 36.8 35.8 36.2 36.5 36.4 36.37 0.31 0. 85
33 48.9 48.7 49.1 48.0 46.3 48.9 47.4 48. 19 1.03 2.13
34 46.3 45.5 45.9 45.8 46. 1 45.8 46.0 45.91 0.25 0.55
35 23.0 23.2 23.1 23.5 23.6 23.1 23.5 23.29 0.24 1.04
36 58.9 61.2 57.3 59.0 62.1 59.1 60.5 59.73 1.63 2.72
37 63.2 64.0 63.5 63.5 63.4 63.1 63.9 63.51 0.33 0.53
38 235.1 234.5 234.4 235.5 237.3 233.8 236.3 235.27 1.21 0.51
39 86.3 82.3 86.7 85.9 83.4 84.5 86.7 85.11 1.75 2.05
40 84.7 85.5 83.9 86.7 83.6 87.1 88.2 85.67 1.73 2.02
41 61.5 61.2 61.0 61.4 61.5 60. 8 61.2 61.23 0.26 0.43
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