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Construction of the Food Toxicology Database
ZHANG Qiannan, LI Yongning, LIANG Chunlai, FANG Jin, SUN Nana, GENG Xue,
ZHANG Xiaopeng, JIA Xudong
(NHC Key Laboratory of Food Safety Risk Assessment, China National Center for Food Safety Risk
Assessment, Beijing 100021, China)

Abstract: Objective To establish the Food Toxicology Database (FoodTox). Methods A food toxicology database
website was established. The priority list of the database was determined. The toxicological data of related substances
through literature search was collected, and the systematic literature review (SLR) method was used to sort out the
toxicological data of the substances in the library. Results The food toxicology database has collected more than 1 600
substances with related data including toxicology-related information such as metabolism, acute toxicity, genotoxicity,
reproductive and developmental toxicity, subchronic toxicity, chronic toxicity and carcinogenicity, population data,
health guidance values and regulations of domestic and foreign management, related foods and symptoms etc. , which has
been open to researchers in related fields. Conclusion This database will provide the related professionals with the first-
hand data, rapid technical support for emergency risk assessment and reference for priority substance evaluation.
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Figure 2 Operating interface within the database website
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Figure 3 Distribution of changes in material quantity in the database



AR AR

—892—

CHINESE JOURNAL OF FOOD HYGIENE

20224E%0 34 55 5 W

IO AE & W R ) U B R ) & 4
BN (FISHE) ™GB 31650—2019¢ £ #4245 5 K
B E) (e b SR m R E R
E)YY (BRI SAG R EEYE
BN (S 1k A BERE AN S AROK A )
CraRh s s & Ff H SE-2013)02 LR 2 9 8 i 51
PR CE F AL 7 24 Bl B s (e =tk ) ) e
5 M S A M B S AR A T AR A B A 2 R
AR 8 A A DG 1] B A R AT Y 44 BB IR A AT
Bt 5 R
2.3 BRI 0 B I 2 R % Bl
2.3.1 FHEL
2.3.1.1 HARFA

Wy J5 1 v B SC 44 R Ay 28 DL PR AR B R
g5 R .
2.3.1.2 HWYsh i

AR W 00 A ) e A R R oA R I
A HE A 4
2.3.1.3 FHAETOR

iR W) ) St B B L M O A/ R
PEFEME AR B REE A8 R RE M R BUE M Rk
PE BN BEBERE R AT AR WA W 5T 2k B EROE )
(Median lethal dose, LDy,) , A M %8 2| A 3 F H 5 &
(No-observed-adverse-effect-level, NOAEL) Az 3 i 7|
i (Benchmark dose, BMD) () $C{E I JE 1 2 4 98 )

17-18
INGETI

2.3. 1.4 (fEHFEHHEFHE

1 R B o Ak 22 W G R R AR Y
feA8 b, 3 Ok 2 A 5 G 1 2R R LA AT
B R AR A, BB 4G ADLL it Z 4B A &
(Ttolerable intake, TI) X & £ &= % 7| & (Acute
reference dose, ARfD )",
2.3.1.5 ENIMEBE R

) T | S ] IE R kR | R kR
] 45 B 7 118 R DG PR R R
2.3.1.6 ihT i

PEAEY) BT AT RE TS e B A, B A 20 KK
1 600 A FPE & 25 .
2.3.1.7 itk

P 5 T BB 51 R Y 32 G R RE R B i R
AL 18 K2 15 000 ARl 25 51 .
2.3.2 DIBRE W5 N 5

i A 2R o = TR GB 2760—2014 H ] T
JiE B 5 S e R AR S 12 RE SRR SR
U LA R & A 2 e A 2 T 48 S R 48 5 A
BB EM P HEIEE . 2017 4 CFSA 3 TR A
RN R G B B 2R 2 VR R AE . R, B A
B B R R R T R X TR 2R
14 B B 4 00 RL 76 TR I 5 45 B A A 22, B R
KT 1985 4 36 8 B H 2k B & % T B b 5 B 22 42
A O A 2 TR 0 R B 2 TR 42 4 R DT A e ik
IR 2. 3) IR ERE MR AT )G
B I

F2 ERMEMHEEIEEEENE (LGSR RN 6))
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