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Analysis on concentration of heavy metals lead, mercury, cadmium, chromium
in seafood in Ningbo in 2012
GAO Zhi-jie, WANG Li-na, ZHENG Hai-bo, YAO Xun-ping
(Haishu Center for Disease Control and Prevention, Zhejiang Ningbo 315012, China)
Abstract: Objective To understand the levels of lead, mercury, cadmium and chromium in seafood of Ningbo in 2012
and to evaluate the safety for consuming. Methods

analyzed by GB 5009 and GB/T 5009. Results The detection rates of lead, mercury, cadmium and chromium were
93.7% , 98.9% , 98.2% and 97.2% , and the violation rates were 2. 8% , 0% , 15.4% and 0.4% , respectively. Heavy

285 samples of 11 representative species were collected in Ningbo and

metal content in descending order was algae, molluscs, crustaceans and fish. Conclusion The heavy mental
contamination in seafood should be highly concerned, and high content of heavy mental was found in some seafood.

Environmental protection should be strengthened during the economic development.
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Table 1  The reference standards for seafood limited
values of heavy metals
R4 {6/ (mg/kg)
FUIEN i
it x* ] %
K 0.5 0.5 0.1 2.0 GB2762—2012
H 785 0.5 0.5 0.5 2.0 GB2762—2012
Sk E R 1.0 0.5 2.0 2.0 GB2762—2012
WO 1.5 0.5 2.0 2.0 GB2762—2012
WA 0.5 1.0 1.0 — NY 5056—2005
LR (TR 1.0 — — — GB 2762—2012
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Table 2 The results of lead, mercury, cadmium,
chromium in seafood

BT R/ (me/ke)  HilE/%

FEBR A/ %

P 0. 005 93.3% (266/285) 2.8% (8/285)
F 0.001 5 98.9% (282/285)  0.0% (0/285)
i 0.000 1 98.2% (280/285) 15.4% (44/285)
% 0. 000 2 97.2% (277/285)  0.4% (1/285)
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Table 3 The contents of lead, mercury, cadmium, chromium in different seafood
i i R i # L f

I 7 {H 3 A I 5E {83 A W 7 A 75 A W (6 ¥ FHE
N Al 20 ND ~0. 084 0.018 0.022 ~0.093 0. 054 0.001 ~0.008 0. 004 0.005 ~0. 181 0. 034
A 26 ND ~0.272 0. 050 0.003 ~0.077 0.028 0.002 ~0.039 0.011 ND ~0. 132 0. 040
i £ 21 0. 005 ~0. 047 0.014 ND ~0. 026 0.012 ND ~0. 041 0. 007 0.035 ~0.213 0.091
[y 55 ND ~0. 087 0. 028 0.012 ~0. 049 0.029 0.001 ~6.808 1.208 0.014 ~1.153 0.218
WGz WR 20 0.022 ~0.113 0. 053 0.012 ~0. 065 0.038 0.002 ~0.030 0.013 0.000 3 ~0.112 0. 054
fify £f1 20 0.012 ~0.015 0. 056 0.006 ~0.112 0. 049 0.035 ~4.529 0. 548 0.013 ~0.118 0. 043
b 19 ND ~0. 348 0. 157 ND ~0. 092 0.031 ND ~1.005 0.307 0.042 ~1.586 0. 504
W KT 22 0.012 ~1.359 0.281 0.011 ~0.039 0.029 0.007 ~0.671 0.189 0.182 ~2.863 1. 107
i 20 0. 065 ~0. 281 0.163 ND ~0. 352 0. 096 0.191 ~0. 882 0.308 0.093 ~0.507 0.281
Wy 30 ND ~1.243 0.172 0.010 ~0. 122 0. 035 0.008 ~0.451 0.123 0.134 ~1.724 0. 542
£ 32 0.152 ~2.009 0.759 0.005 ~0.025 0.011 1. 105 ~4.731 3.107 0.016 ~5. 824 1.413
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Survey of Guangzhou consumers’ risk perception on food safety and concern about
sources of food safety risk
SUN Zhi-bin, LIN Xiao-wei, YE Wei-yun
( College of Public Health, Guangdong College of Pharmacy, Guangdong Guangzhou 510310, China)

Abstract: Objective To investigate Guangzhou consumers’ risk perception on food safety and concern about sources of
food safety risk and influential factors. Methods A questionnaire survey was conducted among 600 consumers from
markets and supermarkets in Guangzhou. SPSS 15.0 was used for data analysis. Results Consumer judged ten of the
sixteen kinds of food to safety, and five kinds such as edible oil and dairy food to unsafe. The influential factors included
the news from government, the reports from news media, brands and manufacturers, labeling and certification, food
appearance, purchasing experience, recommendation from friends and gender (F =19.026, P =0.000), cultural degree

(F=17.000, P=0.000), background knowledge ( F =19.416, P =0.00), per capita monthly income of the family
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