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The research status of exposure assessment of aluminium in food
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( Guangdong Provincial Institute of Public Health, Guangdong Guangzhou 510300, China)

Abstract: The toxicity of aluminium is nonnegligible. JECFA has repeatedly modified its PTWI, the latest established in

2011 was 2.0 mg/kg. bw. This paper aimed to elaborate the aluminum exposure sources of the general population, the

aluminum bioavailability of different food, and the exposure assessment at home and abroad.
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