R E A 2EIE IR 2011, 27 (GRE238#09 H) 65-69 DOI: ISSN: 1000-6850 CN: 11-1984/S

AWHES | MES | R | SR [ATENAT] KM

BT 5K P KR &b e 8RR

Eﬁi&l,ﬁ%ﬁl,g&%i@zvs Supporting info
1. KRR B B K I PDF(1718KB)
2. [HTMLA3(]

3. HERRE %2 SCHR[PDF]
WE: 2% 30

TS TR /K7 it o RS 2 i SRR VA TR, e 0P 00 5 B P K 7= O AR 1 PR IR £ R AR . 2 BT
SHRER BRI @risk B EE,  LURG i FAE £ FH /K SR AR 1 RS G UK . DEARSEIRE R, T EE i R ISR S A

o PSR it BT K 7= g AN S () R B A (R 4% A0 R BOR R /8 T4, L ek A ki34

R 10 RS I £ XU T 40 (R0 45 71 23185040 L 0 P A7 R R 10 RS I £ XU P SR 45 P AN gy ) e

(RN S, AT, o P30 AL o 7 i e 2 ) P B R 5 58 D AN A7 A B R, (L 47 7 o

SN R O RO, T2 W o 0 B P K 2= e 10 B MUK T el
N . Email Alert
KEiHE:  @risk
SCEE AR
. . . . . 5 A R
Primary Study on Quantitative Risk Assessment of Dietary Formaldehyde in e
Aquatic Product by Monte Carlo Simulation ASSORBE AR ST
@risk
ASAEE R
Bt
Abstract: JE A e
(| Siay

Conduct quantitative risk assessment to evaluate the risk level of formaldehyde by means of aquatic

products’ dietary comsumption. Hazard quotient was employed to characterize the dietary risk of
formaldehyde via eating aquatic products with the application of @risk software basing on Monte Carlo Article by Duan,W.J
simulation. The results showed that the average and each percentile of the hazard quotient of general Article by Zhou,D.Q
population through consuming both aquatic products and dried fishery products were all less than 1.
Moreover, the average and every percentile of hazard quotient by dietary consumption of dried fishery
products was almost one order of magnitude lower than that by dietary consumption of fresh aquatic
products. Therefore, to the general population, the dietary exposure of formaldehyde only by aquatic
products’ consumption was unlikely to bring about severe health risk. But the control and monitoring
of formaldehyde in fresh aquatic products should be strengthened to further reduce the dietary
formaldehyde risk level of the general population.
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