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Dietary intake and risk assessment of dibutyl phthalate in Chinese population
WANG Yi-bai-na, JIANG Ding-guo, YANG Da-jin, ZHANG Lei, LIU Zhao-ping, SUI Hai-xia
(Key Laboratory of Food Safety Risk Assessment of Ministry of Health,

China National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective To investigate dibutyl phthalate ( DBP) concentration level in food, assess the dietary exposure
of DBP among Chinese population and its potential health risks. Methods Using simple distribution method to estimate
DBP dietary exposure in Chinese population, DBP concentration level of 24 food categories was collected during 2011 to
2013 and the consumption data were taken from China National Nutrition and Health Survey in 2002. Subsequently, the
risk was characterized by calculating the exposure and comparing with the tolerable daily intake (TDI, 0. 01 mg/kg BW) of
DBP. Results DBP concentration level in foods was in the range of not detected to 46. 50 mg/kg, and the mean was 0. 11
mg/kg. The mean dietary intake of DBP in general population was 1. 21 pg/kg BW, accounting for 12. 08% of TDI. The
dietary intake of DBP high-consuming populations was 2. 84 pg/kg BW, accounting for 28.42% of TDI. The major food
contributors to DBP were rice (20.30% ) and instant noodles (15.34% ) for the general population. Conclusion This
results suggested that the DBP exposure in Chinese population was considerably lower than the TDI and the health risk

caused by DBP at this intake level was quite low.
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B B RE i RVRE B Y B R T 60% B BT R
#: B B LOD B
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PRER M h DBP it R R
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Table 1 DBP concentration level in food
FE i A i th 4 o DBP &t/ (mg/kg)

BT —

2 /6 /% R T P50 P90 P95 P97.5 e
(SR} 2 464 1575 63.92 0.01 0.71 0.15 1. 69 3.20 5.01 27.70
£ B E N 95 51 53.68 0.01 0.05 0.03 0.13 0.16 0.26 0.35
KoK 104 15 14. 42 0.03 0.05 0.03 0.10 0.10 0.10 0.10
RIK 107 20 18. 69 0.00 0. 04 0.03 0. 10 0.10 0.10 0.12
RS 99 21 21.21 0.00 0. 04 0.03 0.07 0.09 0.13 0.28
5 {6 T T DE 463 111 23.97 0.01 0.16 0. 06 0.39 0.73 0.96 3.70
T8 T I 138 29 21.01 0.01 0.52 0. 10 0.98 2.99 5.95 7.51
R 138 2 1.45 0.02 0. 05 0.03 0.10 0. 10 0.10 0.25
IR Y B 24 0 0.00 0.02 0.02 0.03 0.03 0.03 0.03 0.03
Bk 47 16 34. 04 0.02 0.09 0.05 0.16 0.21 0.54 0.61
SRR VE R R 41 4 9.76 0.01 0. 06 0.05 0. 10 0. 14 0.15 0.30
paeel 46 4 8.70 0.03 0. 04 0.03 0. 04 0.07 0.09 0.10
%00 176 62 35.23 0.02 0.11 0.05 0.18 0.32 0. 64 2.03
THi A 77 13 16. 88 0.03 0.05 0.03 0.09 0.10 0.18 0. 40
HEN 125 12 9. 60 0.02 0.03 0.03 0.05 0.05 0.07 0.09
&N 80 4 5. 00 0.03 0.03 0.03 0.05 0.05 0.05 0.09
KR 107 26 24.30 0.00 0.03 0.03 0. 04 0.05 0.05 0.11
LIS 102 23 22.55 0.02 0. 06 0.03 0.22 0.27 0.28 0.33
& 246 24 9.76 0. 03 0.04 0. 03 0. 05 0. 05 0. 05 0. 13
WS 250 80 32.00 0.01 0.05 0.03 0. 10 0.15 0.22 0.30
YR 613 39 6.36 0.00 0. 06 0.05 0. 10 0.20 0.20 3.00
R A 7K 161 41 25.47 0.00 0. 00 0. 00 0. 00 0.00 0.01 0.03
BLG By dh 386 41 10. 62 0.01 0. 06 0.05 0.10 0.20 0.24 1.22
LS IR L 321 90 28. 04 0.01 0.10 0.05 0.22 0.31 0.44 2.95
ik 7R 2 879 796 27. 65 0.01 0.26 0.05 0.42 0.92 1. 80 46. 50
it 9 289 3099 33.36 0.00 0.11 — — — — 46.50
T — RN KIAGE T 32 v & B AR R R R B T (B A B 5 O TR T R A T 0 38 TR T O A T 2

F2 KEAR MG -FEHRERES DBP & A&
Table 2 Dietary intake of DBP in different age-sex groups
RS L R it 5 JiE £ DBP A i/ (ng/kg BW) & TDI FT
/M Mk Sy P50 P90 P95 P97.5 e Iy /%

2~6% 3992 0. 60 2.32 2.19 3.26 3.67 4.15 10. 78 23.18
7~12 % 7 000 0.38 1.69 1.61 2.40 2.69 2.13 5.90 16.91
13~17 %5 2 432 0.26 1.24 1.18 1.73 1.93 2.03 3.90 12.37
13~17 %% 2 141 0.35 1. 15 1.09 1. 60 1.79 2.87 4.58 11.45
18 ~59 2 5 20 194 0.20 1. 14 0.99 1.63 2. 15 1.77 18.55 11.38
18 ~59 ¥4 23 204 0.24 1.02 0.97 1.41 1.58 2.89 6.03 10. 16
=60 ¥ 5 5027 0.17 1.08 0.93 1.54 2.04 1.73 11. 46 10. 81
=60 ¥ 4 4 969 0.21 0.96 0.91 1.34 1.52 1.73 6.31 9.59
YN 68 959 0.17 1.21 1.05 1.92 2.38 2. 84 18.55 12.08
YN EN RS 2 800 0.56 2.35 1.91 3.95 5.08 6.50 18. 55 23.53
it 5% LA b 0B i b A D7 T (15.34% ) R W)
(13.45% ) . JE 45 (12.81% ) MK EEE (8.33% ) L) 3 iTFig

MARZERERH (5.83% ) , £ W& 1, DBP & &5
() IS R0 BT, B HC O 2 IR, X RS B DBP 43 ALY
TTRRFALN 4. 54% F1 0. 32% o 17 X5 BN AR I &
M5, %F & DBP $% A 5Tk 3R 8 i 19 2 2 F
ik 57.29% , i i T A BB R, R JE ROK, R
10.65% . Xf &£ DBP 2 & vr ik K & 5% DL 111
Btk A R Y (6.49% ) F1J7 AE T (5. 86% ), WL
K2,

3.1 S5 E PN AMIFIT 45 R R

AWFFY T 4 [ & 5 DBP 5 YL R K S 1Y fig
APPSR BR, 2 AR RE S DBP SE34E A
B0 1.21 pg/kg BW, &7 TDI (1) 12. 08% , 5 £ 435 4%
 ABE(P97.5) £ DBP 45 A&k 2. 84 pwg/kg BW,
7 TDI 1) 28. 42% , ABF9E 4 ANBFE G & 2 8519 DBP
K GUO %61 jWF g 45 9 (0. 703 wg/kg BW) 75,
S3ATT AT BE Y SR A2 GUO S8 BIFSY 2 A2 WG JR IS AL i
R AERR i, HORAE T 9 3L 78 (X SR S 1T A
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Figure 2 Contribution of dietary intake of DBP

in different foods of the adult drinkers
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Contribution of dietary intake of DBP in different foods of the general population
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VEW 73 59) 5 I £ DBP 4% A9 83% F1 13% 7,
3.2 RHE ST

ARBEFEAETE — 2 (1 Jmy B 25—, I B0 2
Bdi S 2002 AR [ PR A 25 R P RE O J0 Ik 4 I R e Y
HINBER YIS K7 JLK s AU I 24 K&
ah, R BEALHE BT A & DBP B 82551, A k£ KA
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