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中文摘要:

      通过分析2011—2013年杭州市主要食品中镉污染水平及居民膳食消费量,评估杭州市居民镉暴露的安全性。方法 对各类食品中镉含量进

行检测,并结合2010年杭州市居民膳食营养调查中各类食物消费量数据,获得杭州市居民膳食中镉的实际摄入量,对居民由膳食摄入的镉进行安

全性评估。结果 10大类食品1 010份食品样品中镉的总检出率为73.76％(745/1 010),总超标率为5.12%(41/801)。大米、小麦及猪内脏均检

出镉,检出率为100%,乳制品检出率最低(29.03%,27/93),超标食品主要是大米、水产品、猪肾、蛋类、蔬菜及食用菌。按照食品消费量的均值

估算,杭州市居民每月10大类主要食品的镉暴露量为22.61 μg/kg BW,未超过每月耐受摄入量(PTMI)为25 μg/kg BW,镉的安全限值MOS=1.1

1。贡献率最大的3类食品分别为大米(64.16%)、蔬菜(15.28%)及水产品(14.48%)。结论 杭州市主要食品对居民膳食镉的平均贡献水平未超

过PTMI值,MOS＞1,居民膳食镉暴露水平总体上安全,由于杭州市居民大米的消费量较大且大米对居民膳食镉贡献率最高,监管部门应对大米的

镉污染问题予以重视。

Abstract:

      To analyse the cadmium level in food and dietary intake of residents in Hangzhou for risk assessment.Methods The content of cadmium in foods were

determined by the monitoring project of food contamination in Hangzhou city during 2011-2013. The actual dietary intake of cadmium was obtained by

combining the data of food consumption survey in Hangzhou residents in 2010 with the data of cadmium content in foods. The dietary intake of cadmium

among Hangzhou residents was assessed by provisional tolerable monthly intake (PTMI) recommended by JECFA. Results Cadmium was detected in 745 of 1

010 samples (73.76%) from ten food categories. Rice, wheat and pig viscera were all positive while the detection rate of dairy products was the lowest. The

violation rate was 5.12%, mainly in rice, aquatic products, pig kidney, eggs, vegetables and edible mushrooms. Combined with the mean value of food

consumption estimates, the cadmium exposure of Hangzhou residents from 10 major food categories were 22.61 μg/kg BW, which was below the PTMI (25

μg/kg BW), and the MOS value was 1.11. The highest contributor were rice(64.16%), vegetables (15.28%) and aquatic products (14.48%).Conclusion The

average dietary exposure of cadmium from 10 food categories did not exceed the PTMI, the MOS was above 1, so the dietary cadmium exposure was safe in

general, but more attention should be paid to the risk of cadmium exposure in higher food consumption population. Besides, based on the consumption of

rice in Hangzhou and the high contribution rate of rice to dietary cadmium exposure, more attention should be paid to prevent and control cadmium

contamination in the farmland.

查看全文  查看/发表评论  下载PDF阅读器

您是第27863505位访问者 今日一共访问44次 

版权所有：《中国食品卫生杂志》编辑部  京ICP备12013786号-3
 地址：北京市朝阳区广渠路37号院2号楼501室 邮编:100022

 E-mail:spws462@163.com 电话/传真：010-52165456/5441（编辑室） 010-52165556（主编室） 
 未经授权禁止复制或建立镜像

 技术支持:北京勤云科技有限公司
 

英文

http://www.zgspws.com/zgspwszz/ch/index.aspx
http://www.zgspws.com/zgspwszz/ch/common_item.aspx?parent_id=20100402102005001&menu_id=20100419111931001&is_three_menu=0
http://www.zgspws.com/zgspwszz/ch/common_item.aspx?parent_id=20100329143008001&menu_id=2010042285725001&is_three_menu=0
http://www.zgspws.com/zgspwszz/ch/common_item.aspx?parent_id=20110120201813001&menu_id=20110124114825001&is_three_menu=0
http://www.zgspws.com/zgspwszz/ch/common_item.aspx?parent_id=20120401154703001&menu_id=20120413133825001&is_three_menu=0
http://www.zgspws.com/zgspwszz/ch/common_item.aspx?parent_id=20100329142955001&menu_id=20110729155630001&is_three_menu=0
http://www.zgspws.com/zgspwszz/ch/first_menu.aspx?parent_id=20100329143108001
http://www.zgspws.com/zgspwszz/ch/guestbook/Index.aspx
http://www.zgspws.com/zgspwszz/ch/first_menu.aspx?parent_id=20100329143122001
http://www.zgspws.com/zgspwszz/ch/common_item.aspx?parent_id=20100423151129001&menu_id=20100505121133001&is_three_menu=0
http://www.zgspws.com/zgspwszz/ch/first_menu.aspx?parent_id=20100416113100001
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=%e9%95%89&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=%e8%86%b3%e9%a3%9f&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=%e6%9a%b4%e9%9c%b2%e8%af%84%e4%bc%b0&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=%e9%a3%9f%e5%93%81%e5%ae%89%e5%85%a8&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=Cadmium&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=diet&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=exposure+assessment&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=key_word&q=food+safety&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=author_name&q=%e7%8e%8b%e7%8e%b2%e8%8e%89&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=institution&q=%E6%9D%AD%E5%B7%9E%E5%B8%82%E7%96%BE%E7%97%85%E9%A2%84%E9%98%B2%E6%8E%A7%E5%88%B6%E4%B8%AD%E5%BF%83
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=institution&q=%E6%B5%99%E6%B1%9F%20%E6%9D%AD%E5%B7%9E%20310021
mailto:19570380@qq.com
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=author_name&q=%e5%88%98%e8%be%89&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=institution&q=%E6%9D%AD%E5%B7%9E%E5%B8%82%E7%96%BE%E7%97%85%E9%A2%84%E9%98%B2%E6%8E%A7%E5%88%B6%E4%B8%AD%E5%BF%83
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=institution&q=%E6%B5%99%E6%B1%9F%20%E6%9D%AD%E5%B7%9E%20310021
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=author_name&q=%e7%8e%8b%e5%a7%9d%e5%a9%b7&encoding=utf8
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=institution&q=%E6%9D%AD%E5%B7%9E%E5%B8%82%E7%96%BE%E7%97%85%E9%A2%84%E9%98%B2%E6%8E%A7%E5%88%B6%E4%B8%AD%E5%BF%83
http://it.alljournals.cn/search.aspx?subject=industry_technology&major=qgysgy&orderby=referenced&field=institution&q=%E6%B5%99%E6%B1%9F%20%E6%9D%AD%E5%B7%9E%20310021
http://www.zgspws.com/zgspwszz/ch/reader/create_pdf.aspx?file_no=20150522&flag=1&journal_id=zgspwszz&year_id=2015
http://www.zgspws.com/zgspwszz/ch/reader/appraise.aspx?file_no=20150522&journal_id=zgspwszz
http://ardownload.adobe.com/pub/adobe/reader/win/6.x/6.0/chs/AdbeRdr60_chs_full.exe
http://www.miitbeian.gov.cn/state/outPortal/loginPortal.action
http://www.e-tiller.com/
http://bszs.conac.cn/sitename?method=show&id=54014426E88B4301E053012819AC5C16
http://www.zgspws.com/zgspwszz_en/ch/index.aspx

