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Asessment o potential aller genicity of genetically modified foods

Lu Xiangzheng ,et d .

(Nationd Ingitute for Nutrition and Food Sfety , China CDC, Beijing 100050)

Abgtract : In order to provide the reference to the food sfety assesament of foods derived from geneticaly nod-
ified organiams in China,the drategies for assessment of potential alergenicity of geneticaly nodified foods
were revienved. Decidon tree developed by Joint FAO/WHO Expert consultation on Allergenicity of Foods De
rived from Biotechrology was enmphadzed. Al in this pgper , different methodsfor assessment of potentid a-

lergenicity of geneticaly nodified foods were discussed.
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The contaminative status of organic tin compounds and its toxicity

Wang Yong'ang
(National Center for Hedth Ingpection and Supervidon ,China Beijing 100007)

Abgract : The contaminative satus and the sources of organic tin (organotin) conpounds in marine environ-
ment and its toxicity to marine animal and human were summarized. It has been found that organotin cormpound
can induce inposex infema e gagtropods ,reproductive toxicity and gerotoxicity on mammdian cells ,and immu-
notoxicity on human cdlsin vitro ,eecialy triphenyltin compounds(TPT) and tributyltin compounds(TBT) .
Organotin conpounds were widely used as antifouling paintsfor boats and other marine buil dings ,and organotin
cormpounds were accumulated in sea products. The organotin conpounds were accumulated in the food chain
and inducing hazardous efect on human health. The occurrence of organotin compounds in sea products i ndicat-
ed a potentiad danger for the health of people consuming sesfood. More information is needed to determine the
risk of organotin cormpounds to human hedlth.
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