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Investigation on arsenic contamination of fruits and vegetables to evaluate
the health risk of Shaanxi residents
WANG Cai-xia, CHENG Guo-xia, HU Jia-wei, TIAN Li, GUO Rong, LI Tian-lai

( Shaanxi Provincial Center for Disease Control and Prevention, Shaanxi Xi’an 710054, China)

Abstract : Objective In order to understand the situation of arsenic contamination on fruits and vegetables, and to assess the
health risk for local residents. Methods The arsenic contents of 1 270 vegetable samples and 363 fruit samples were analyzed
according to year, botanical classification and geographical segment. The risk of arsenic intake was evaluated by the dietary
arsenic PTWI recommended by JECFA. The health risk was assessed using USEPA health risk assessment model. Results The
average content of arsenic ranged from 0. 013 to 0. 036 mg/kg in recent 4 years, and there was no significant difference among
eight vegetable categories. The content in melon-fruit was 0. 052 mg/kg, higher than the other kinds of fruits. The contamination
in the samples from Baoji, Yan’an and Shangluo was higher than the other regions. Overall, the intake of arsenic through
vegetables and fruits for residents in Shaanxi Province was lower than the dietary arsenic PTWI recommended by JECFA, and the
individual health risk of arsenic was lower than the standard of ICRP, but there was still a potential safety risk to the high
exposure population. Conclusion The arsenic contamination was found in a few samples, but it was safe in dietary level for
Shaanxi inhabitants. It’s necessary to further investigate the potential safety risk of arsenic.

Key words: Arsenic; vegetables; fruits; exposure assessment; health risk assessment; food contaminant; food

safety; Shaanxi

BfE N —F RS mIT R, iz A T R K
RAMA PR b TE AR S L2 O S A e, H
PR RN G HAF I A 3 BLAE R &, JOHLE (19 55
PER T4 LA REE , [ i AE BF 7S FLA (TARC) 1S
FE] B 55 A LA DR TS LA 31 b 4 — K Bul

BV 45 L i 2 22 AF T R B Al b S g e 0,
iR GRS R R H R SRR 30% ~40% ,

Y75 B #:2016-05-03
EEBN:ZHE K ZFRF HARFTOARREALE
E-mail ; wex1104@ 163. com

I 2 XU W I A B T B o AR SCXE 2012—
2015 AEBRVGAE AT 4 4F R R B i 75 GOk D AT
GEAtor A, LA £ A 5 4 KU DF Al B AR B 2 T
L, b T AR I A% 1 A R, B A TR JC AL
B, LA R (B A 2 25 dEAT MR BB
2002 47k P 45 J B RE £ SR 5 fa R B0 M D00 % 9
BRI TR R 28 £ S T B T AR R
IS FE AR AC 2 SR B T A 21 LR o S )
WG LR 2 (JECFA) il 2 (i Bh 8 5 4 JA T Tif 32
FEA R (PTWI) BEAT H B, [A) B 1 ] 5% [ 26 £ 38



IR T 4 T SR v i 3 G R 0 I A R HL

B — TR,

—663—

(EPA) (14 et B JXURS A B PP A0 FL 22 2

1 #R5FE
L1 RS ORTE

2012—2015 45, 2 45 Bk V5 44 15 Y o W D 114
ML 4 FAEPRTTAE 10 Db (&R TG Wb R
% H)N TE RSV B HE AR ) 1B R ELA AR
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Table 1  Arsenic content of the vegetables and fruits
in Shaanxi from 2012 to 2015

L R THM P95 IEPN:] ot R

/By /(mg/kg) /(mg/kg) /(mg/kg) /%
2012 95 0.033 0.170 0.730 37.89(36/95)
2013 575 0. 028 0. 130 0. 444 36.52(210/575)
2014 340 0.019 0. 075 0. 460 31.18(106/340)
2015 260 0. 035 0. 141 0. 670 50.77(132/260)

i KR

G REREL TN P95 SN} 6 A

/fy /(mg/kg) /(mg/kg) /(mg/kg) /%

2012 — — — — —

2013 100 0.030 0.161 0. 360 35.00(35/100)
2014 173 0. 020 0. 095 0. 330 24.28(42/173)
2015 90 0.027 0.081 0.484 44.44(40/90)

TE < 8 SRR P R A PR 0. 01 mg/keg A 4G 11 FRAZAS Hh FR 19
B 5 — R 2012 4 A I i K 5

2.2 TR I e R b SR A

P FRA W) 2 A 1 270 ) 7 ff 25 58 49 A 15 25
KRR CHIEE R R AT R
RIS 8 K, KA 26 AT 5 Bt 2 (i TR b Bk
ARG REEE, A S A T A S 5 R
it at o f 363 1 fif K R o S M AG 2R AT E
RIS R TR Bl SO i KR 6 2651
W& KRG e & TRt b, mk2.3
AL, 8 2 ST 1 % B R 25 O K, 1 BV L AE
0.019 ~0.036 mg/kg Z[H], K 1} R IR AN FE7E B 1 25 575
6 LKA IS & i it fe K, O 0. 052 mg/ kg, W B
o T A 2 ) K R Y e IR 2R AR KR Y
K A B, 4 WA 50.00% F1 57, 14% , B 5 & F
HAth 251
2.3 10 /> Ml X [ 35 fif R v G A H O A

FREAT B I A 4] 73, FF B4 10 > Tl 4 22
4 AR IR I A5 R B AT e, B R 4 AT UL B 6 R S D
R I ML DX R NG I R A L
ZY7£0.04 ~0.05 mg/kg Z [H] , 4 i F8 8 T 50% 1)
DA 2 e BB L A 22 RS 5 B KR v
A5 v P DX < BV T R RTRICRE, L A R 3 R T
0. 04 mg/kg, ¥t 25 T 50% (1 #b X & 5 FH Fi1 42
B, T UL, 2% A Ml DX E) SR B h mh A A R R
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Table 2 Arsenic contamination situation of different

kinds vegetables

Feg BEREC TPHIE P95 FRME ity 2R
%9/ /(mg/kg) /(mg/kg) /(mg/kg) /%
B2 170 0.025  0.099  0.313 41.76(71/170)
2% 126 0.030  0.094  0.440 42.86(54/126)
HEE%k 133 0.019  0.097  0.265 29.32(39/133)
MW 151 0.025  0.118  0.460 34.44(52/151)
M3 364 0.036  0.160  0.730  40.93(149/364)
@H%k 115 0.021 0.075  0.270 35.65(41/115)
P2 135 0.024  0.103  0.670 34.07(46/135)
RHE2%K 68 0.031  0.160  0.242 45.59(31/68)
S 4 0.039  0.142  0.142 25.00(1/4)

1y 45 3 0.005 ND ND  0.00(0/3)

b 4 1 0.005 ND ND  0.00(0/1)
4 1270 0.028  0.125  0.730 38.11(484/1 270)

T8 ND 7R ARAG Y7 8 555 P A0 0 A% 1 B 0. 01 me/kg, {6 T4
H FR A R — 2k 2 5 5t

# 3 BRICR PR TE YAE b

Table 3  Arsenic contamination situation of different kinds fruits

FE HEME FHE P95 ARl Kt 2%
Eiil /5y /(mg/kg) /(mg/kg) /(mg/kg) /%

LI ES 77 0.026  0.121 0.430  28.57(22/77)
IS 133 0.021 0.098  0.330  28.57(38/133)
TS 36 0.013  0.049  0.138  25.00(9/36)
S 74 0.027  0.117  0.360  33.78(25/74)

TR 22 0. 052 0.174 0.484 50.00(11/22)

P KW 21 0.024 0.078 0.092  57.14(12/21)
A K R
it 363 0.024  0.099  0.484  32.23(117/363)

TE < B0 8 R0 PRl A R 0. 01 meg/keg IR TG i R4 4G Hh FR A9
—F2 554t

o2 o 22 0 AT B OCTK
Ji B M DX 58 ¢ 7K R e A0 A R e Al
i 5 AR A A PR 05 o A AR R 5 R AT OG5 G

A4 24 10 Mo iR e 2R B A 95 Gk B

Table 4  Arsenic contamination of vegetables and fruits in ten segments

WX S B % 5

FE B V-2 {H/ (mg/kg) P95/ (mg/kg) e KA/ (mg/kg) K %/ % ABAR R/ %
% 148 0. 005 0. 020 0. 050 12. 16(18/148) 0.00(0/148)
=l 93 0.016 0.087 0.215 15.05(14/93) 0.00(0/93)
XY 129 0. 050 0.197 0.730 47.29(61/129) 0.78(1/129)
Jal BH 141 0.024 0. 050 0. 340 60.99(86/141) 0.00(0/141)
T 129 0.029 0.110 0. 440 45.74(59/129) 0.00(0/129)
JiE 2 136 0. 042 0. 180 0.377 55.88(76/136) 0.00(0/136)
W 127 0. 026 0. 160 0. 460 18.90(24/127) 0.00(0/127)
i Ak 134 0. 005 ND ND 0.00(0/134) 0.00(0/134)
2 127 0.038 0.119 0. 444 68.50(87/127) 0.00(0/127)
RS 106 0. 045 0. 150 0.670 55.66(59/106) 0.94(1/106)
WK B g K

FE B -2 {E/ (mg/kg) P95/ (mg/kg) I KAH/ (mg/kg) Kt %/ %
[ig7g 46 0. 005 ND 0.010 2.17(1/46)
=l 24 0. 009 0.028 0. 035 25.00(6/24)
EN.] 38 0.036 0.174 0.484 44.74(17/38)
Jak BH 41 0. 042 0.137 0. 146 70.73(29/41)
H 38 0. 046 0. 204 0.261 39.47(15/38)
jare 37 0.024 0. 082 0. 360 48.65(18/37)
et 36 0. 005 ND 0. 022 2.78(1/36)
i Ak 38 0. 005 ND ND 0.00(0/38)
353 37 0. 026 0. 098 0. 121 54.05(20/37)
% 28 0. 049 0. 330 0.430 35.71(10/28)

T ND 675 A A Y, 97 666 55585 o o A 1 B 0. 01 mag/keg, 16 T 1 BR 4G HE PR 19— 2 2 5 5541 5 7 GB 2762—2012¢ £ 5 vh i e 4y bR 4k ) 11O

B AT PR, B BB SR B A i <0. 5 mg/kg Ry, T S KR R O

b DX 38R 3 K R v B i Y A KRB 4300 o 0. 730 Al
0. 484 mg/kg, W kb w55 T FoAh M X, 0 SR A7 A 2D 38
F A2 s e S Ol . BRI T, B T A T e R
RS B L SN AEXS SR &A1
B SR A AT
2.4 B TR SR R A A T R ) B R
454 2002 AERETE A JE TG R E 5 5@ RIR G
A0 g A A 1A PV b X R
BrEL BTN H Y AR E S RE R, T2

SR e A 9 BRI, R 2E 47 5 b JC AL B A I R, ST
TRARIE RS AR R JC AL 2 Y A5 4 5
H34% F20% , G € R JC LA &R EE B 2 O
70% "1, SCHRVERE AT 1, AN ) 3 XA [5) h of OR
Hr JCALA 5 BB LU 4% S, I A SC R LA i ) 2
Tt AU TO P Y 5% 5 BEREAT IV AN, R S N BRI A
o DX B2l R R AR T BOR R H B R L R T
R VY i R SR H I 2 40 236 o/ AW i TR H
2 54 ¢/ N B LI aod 80 FHT S i i Bt 00 2 2
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IR R KR FRER 10 A M X BB S A 1) B R
i, R U FNG e R I R S BE T H R
D, CE¥) A D, (i) ¥ dem, 20 51 o 19.7
10 °F177.5 x 10 ~° mg/kg, i TDI HLAil4> 514 9. 21%
F136. 2% ; 7 B2 FHRT /K R I B0 a i H 2 88
0 3 O ALK, F o 1L DX R R 9%, D, (G 30) A D, (s
) A A 4,41 x 10 7 H129.7 x 10 ~° mg/kg, 5 TDI
Fe 53 501 4 2. 06% F1 13. 9% , 2545 Ja R4 B B8
FK SR A H 288 5, XS R B H R
A I R T A 8 AN Hb X, G2 XS J [ 8 SR 8 T BB A (1)
H & D, (7)1 D, () 4851 423.0 x 107
F193.1 x 107" mg/kg, 5 TDI 43 51 2 10. 7% Fil
43.5% ;s R AR e s e mp iy H 288 & D, (OF
PR D, () 50k 21.9 x 107° 71 88.7 x 10~
mg/kg, i TDI LM 73514 10. 2% Fil 41. 4%

25 PRV X B R T B Y R
(10" mg/kg)

Table 5 Dietary arsenic intake of Shaanxi habitants
F s AR IR SR Hp L SR e
H %85 & H 555 H #
i D D D D D D
i ig ig ig ig ig
CF¥) - UWeA)  CE¥D (Wm) CPRED) W)
[ 2.08 7.87 0.450  0.450 2.53 8.32
A )1 6.14  34.2 0.825 2.52 6.96 36.7
e 19.7 77.5 3.28 15.7 23.0 93.1
JAk B 9.28 19.7 3.81 12.3 13.1 32.0
H 11.4 43.3 4.12 18. 4 15.5 61.6
JiE % 16.3 70.8 2.12 7.38 18.4 78.2
WL 10. 4 62.9 0.492  0.450 10.9 63. 4
i AR 1.97 1.97 0.450  0.450 2.42 2.42
e 15.0 46.8 2.36 8.82 17.3 55.6
7 1% 1.5 59.0  4.41 29.7  21.9 88.7
eh 10.9 49.2 2.20 8.91 13.1 58.1

2.5 fdHERUR T Al

KB 10 A Hb X B 28 13 FH S 385 3 74 BT B0
i 5 2 o FILEG 5 0 g e s S R AT A i TS
LA AT (1 52 8 A R TG L 10 52 58 1 AT VR4S LR
TR, S AL S % . 3R 6 al UL, 1y
TR, B30 KR B He A o BT B0 B i T 3
B 1 - 2 A AR KU (3 /N T 15 B i By
125 51 23 (ICRP) HE 7 FOARMEME 5.0 x 107> a1
#1 LA 75 2 5% 1 2 5 ITAG , BEVE 10 /> 1l DXL B i
TR B 0 T A AR KU 8 38 4, L 7S
27 MR 3 DX AR T bR, oAy 8 A X B 2 i
LCRP e 1, 150 0 4 300 0 P 5 O 720 009 385 S Ml
AT HE X JE B B A (R B B AR

AR R oh R Y - 24 52 5 T BT 1 AR
I B S8 /N TARMERE 5.0 x 10 7> a ™! (A5 EE3Erh
TG 2 A FEL T 516 1 e o XU AR 2 22900, G vl 7 o

Hi DX B e T KR PR R % R O o, SO R R
B T 5 | Y e e KU (Bl 4,69 x 1077 a5
PEARHEE 5.0 x 1077 a ™" U W 1 & B i A 1o 9 K
SRR IR X Ji B B A B i R T Y R AR —
6 B R T B S T A AR KB (107 ah)
Table 6 Values of individual health risk of arsenic from
vegetables and fruits

Bk KA Al
X D D D D D, D

ig ig ig ig ig ig

CrFE) - Os) CF) - (i) CF¥) - (i)

75 4 0.446  1.68 0.096 4 0.096 4 0.543 1.78
N 1.31 7.31  0.177 0.540  1.49 7.85
TR 422 16.5  0.702  3.35 4.92 19. 8
JEk R 1.99 4.21 0.816 2.64 2.80 6. 84
H 2.44 9.24 0.883 3.93 3.32 13.1
G 3.49 151  0.453 1.58 3.95 16.7
W 2,22 13.4  0.105 0.0964 2.33 13.5
bk 0.421  0.421 0.0964 0.096 4 0.517 0.518
97 1 3.21 9.99 0.505 1.89 3.71 11.9
R 3.75  12.6  0.945 6.35 4.69 18.9
ok 232 10.5  0.470 1.91 2.79 12.4
3 iFig

ARSCRATIE 4 4F e B 6 K SR REE SR b M A R
W2 SRS T e 4T, 4 R 2 I D UG X e 2 5
IR S A S 3 55 5543 31 0..028 ,0. 024 mg/kg,
PEIUAT SCHRARIE ) M X 45 26 85 S i i T 8
R 0.011 mg/kg ™), 22 JH Ml X 4% 26 85 5% v sa f iy
B 0.035 ~0.078 mg/kg P VT AR £ KR R
0 B 0.004 ~ 0.035 mg/kg, 7K S A A il
0.017 mg/kg' " T W45 [ Py HG Al Ml X A B, B 74 4
X5 3 FIK 5% v i o 2 T W9 S O 5 H R
£ 5 S 0 K S 9 2 % B i 2> B0k 0..002 31 Al
0.001 49 mg/kg "', VG PE 2 fin 25 2 J& W 4 [X 57 ff 25
SRR R R BB 2 0001 mg/kg!™ 52
L, B TG 8 X ey SF2 85 vl 0 5 e ) S0 5

I B P B 20 PR R T SO R R i A
SHC o N 4 e R DX AT VT4 2 B k- 4 B 5
T 7, BT 10 AN b X [ 3 ok £ ) SR 5 9 5T L
(1) B % 5 AIE T 1 3L TR 2 80 (WHO ) 1 5 1 7o 1 48
A TDI, o A 18 B 18 5 57 294> A4 XU 5 R
I8 T ICRP #EFERY AR E 5.0 x 1077 a ™" 5 35 DU 1o
35 o AT M XU A6, I PG B 2 £ PR T 3K
5% 5% B BUIR T A B AR TDI, (H H: 55 o fek
MR 8k T o # 38 ICRP 3 7% 00 b
B 5.0x107a",

T RS B S A TR, SC b A T R SR 8 o
JEHLA A I A2 , LA B A B 5% (B AT M B XU 3



R AR AR

—666— CHINESE JOURNAL OF FOOD HYGIENE 2016 4E55 28 %55 5 ]
i BT RASCH W PR AS AL BE S 5 0 B 2, BT B 3083-3088.

T 1l 'Z%E}% EP E/‘J EEFK/K\X‘_J.E B %1$@J%iﬁmﬁ% , [ 9] ZHENG X X,ZHAO W J,YAN X, et al. Pollution characteristics

and health risk assessment of airborne heavy metals collected from
LS B 4 25 B 5 0O 7K SR R0 2 S 5 K
’f# nB A EF - iﬁ( = /J J( % ﬂsﬂ it A5 A7 k j- Ij ﬁ Beijing bus stations[ J]. Int J Environ Res Public Health,2015,

R A Y W, X A A A A RE Y N E [10] o R 2L E T A #5. GB 2762—2012 £r G i3 e iy TR
— T R TC AR G I A ke TR A R R B AR R (ST bt o s il it 2012.
AT T, T F A i B s o (1] ZEMgdh &R 4, Tk I7, 4. 2000 4 [E B A 0F 5 it

A R[] TAWFSY,2006,35(1) :63-66.
[12] Chung S W,Lam C,CHAN B T. Total and inorganic arsenic in

£ % Uk

[ 1] Joseph T,Dubey B,McBean E A. Human health risk assessment

foods of the first Hong Kong total diet study[ J]. Food Additives
& Contaminants ; Part A,2014,31(4) :650-657.

from arsenic exposures in Bangladesh [ J]. Science of the Total [13]

Environment,2015,528 :552-560.

Omar N A ,Praveena S M,Aris A Z,et al. Health risk assessment using

in vitro digestion model in assessing bioavailability of heavy metal in

(2] WA IRBEHE, 62K, %5 BV 0l 2 s I £ 8 R 3 rice :a preliminary study[ J]. Food Chemistry ;2015 ,188 :46-50.
HIIBTLI]. 236 DA 4 IR P22, 2009,20(3) :20-23. [14] (&0, B0, 91086, 5. 20132014 46 R 4 S M 35 SE T &
(3] p ARG T/ 36 , o S 5 A A T 5 2. GB/T REHR A (7], [ & 5 T 4 o, 2015, 27 (2)
5009. 11—2003 £ 5t G & ICHLm s [ ST, db st . h 159-165.
b A, 2003 [15] 08, BT, 2 MBS s B R i i [ 0].
(4] B FRBETA SR M. A6 50 o [ SR BRI 1B, 2002 S 2006 22.(3) 193104,
141-149.

[16] JIANG Y X, ZENG X C, FAN X T, et al. Levels of arsenic
[5] ERef. hERERERSERREERSEZ 2002 254

W[ M. Jb5T AR TR H R4, 2005 :4-15.

[ 6 ] International Programme on Chemical Safety. ICPS environmental

pollution in daily food stuffs and soils and its associated human
health risk in a town in Jiangsu Province, China [ J ].

Ecotoxicology and Environmental Safety,2015,122:198-204.

health criteria 240 ; principles and methods for the risk assessment
of chemicals in food[ M ]. Geneva; WHO ,2009 :6-13.
[ 7] Ahmed M K, Shaheen N, Islam M S, et al. A comprehensive

[17] Oguri T, Yoshinaga J, TAO H, et al. Inorganic arsenic in the
Japanese diet: daily intake and source[ J]. Arch Environ Contam
Toxicol ,2014,66 (1) :100-112.

assessment of arsenic in commonly consumed foodstuffs to [18] Perells G, Llobet J M, Gomez-Catalan J, et al. Human health
evaluate the potential health risk in Bangladesh [ J]. Science of risks derived from dietary exposure to toxic metals in Catalonia,
the Total Environment,2016,544:125-133. Spain ; temporal trend [ J]. Biol Trace Elem Res,2014,162(1/

(8] ESUL YRR SN 4. AR I3 B 5 BT U 3) 2647,

S B T5 Y il KR AT M [T ). B B8 RL 2%, 2012, 33 (9)

Bin 2 i A = E KRR AL

HFH,BEEAHR(CTEZR2"BRAFRAHAX) (AT RACAR)) ,AH T “+ =27 A3 4 #7 ¢9
BRER AR EEZESFERFE, (X)) ZB XA I MR T 55 AAR, 2K E L34
HFRERFNGITsdh, RS RETEANHRE AR T Z 2B XA AHARNG LR TE, 24
BHERTRSRZAHELER, mELSHRAFGAB A, AKX TERSRZLLEAEANT =27 B XA
B, ARREFNRERGRZAHNBRIENT BAEFTF .

EERRAEZ47@,(0XN)%A, ZENLRRATLA,RERRRLFTEFNEADI AT IRZ 4
RN ED BEHBIBRIRRAERERA, TEFE B MERN KIEFEE HRRE SR2EH B
ERELEERLREAG AEHRAL, TEREERNEE FIE @it b an 40X A & sk if k.
AP R FEMN X R EYAEARR ALk RS ARRNEECH K, BURE R E AL
ARER B AT AR A LGB ERAARL MELTLERETLAHAKRE,

EHSEREZ27 @, (AXN)BE, ZHEERABEFTR, TERFHHG B FRNRERAEKEZ, TA
ERERA LERNS B A B RERF RN, AR ERRRERE BN it R R RS,
ROGBXBERGAHERAF IS HZ ARG IEGR

B BHNERERAERFERER SR ELNEEZAB AR RRTAARRAATHEET(AXN)REH 2
R RAB#FERI R A BB REZE L, Z MRS ESH DL AFRAF48 D, B A £ R 369 2] 37
EERE  MEREEFRTDE BN T2 EFFRERL LR, ARBARBEAK TR S 240 & EF
BEE TN E,

(HHABEBRERGRUEERER, MAHEEE htp://www. sda. gov. en/WS01/CLO051/164076. html)



e T 38 73 H DX i P A i v A AL AR 2 55 i R A

B

e ¥ o

e [ 58 DG A PR 761 i b BILIR AR 28 5 i A

BARB, T AR, A Kt

(BRE&EZA2RNETEAEF 0, 100022)

i E:BHM ATBEXEEEARNSPEERMANBEREGKRIL, Bk RBEER 2013 F£4 5
9 WA RARE R R T TG A e W R AR M A ) S 2 863 4, i it A AE 6 -k (GC-MS) &t 12 A A
MR KGR, BR 4 E 863 WA S a9 A AUBE R 2 Bk th A 4.40% (38/863) b K R Ak EF
B, 4.17% (36/863) , AALR —H &R E $HANBEREGE L RHERE P2 anbEE2EE, 4
24.27% (25/103) , LR R TH P AMAER Gk 25T 8% . ik TEMM AR b A LE R 0ALHERS
WHEL, AL KEBEFRK T ERBRATE,

KR e m; AMEE; RY%; il £H%s

RESEE RISS AR ER A X E4HE :1004-8456(2016)05-0667-04

DOI:10. 13590/]. cjfh. 2016. 05. 024

Investigation and analysis of organic phosphorus pesticides residue
in cured meat products in 9 provinces
HE Wei-wei, YIN Shuo-yan, YANG Da-jin
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To investigate 12 organic phosphorus pesticides residue in cured meat products in parts of China
based on gas chromatography mass spectrometry ( GC-MS). Methods With random sampling method, a total of 863
samples of cured meat products were collected from small restaurants, supermarkets, farmers’ markets and online shops in 9
provinces. All samples were detected by GC-MS. Results 38 samples (4.40% ) were detected organic phosphorus
pesticides, and most of them was dichlorvos (4.17% ). In addition, multiple organic phosphorus pesticides were detected
in some samples. The highest detection rate was 24.27% from Yunnan Province. The highest detection rate was from

farmers’ markets and in bulk. Conclusion Organic phosphorus pesticides were detected in cured meat products in China,

—667—

especially dicholorvos and dipterex.

Key words: Cured meats; organ phosphorus; pesticides; illegal to add; food safety
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