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Progress on detection methods for banned dyes in food
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Abstract: Monitoring banned dyes in food is one of important items in food safety surveillance. Analytical methods for

banned dye residues in food, including sample extraction, sample clean-up and instrumental detection, were reviewed.
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Study on the regularity of microcystin accumulat in aquatic products
Liu Ping, Li Xue, Zhou Weijie
(Wuxi Center for Disease Prevention and Control, Jiangsu Wuxi 214023, China)
Abstract;  Microcystin (MC) is a group of cyclic heptapeptide hepatotoxins produced by cyanobacteria in freshwater.
With the increasing of water pollution, more attention have been paid to the potential health risks of MC on animals and
human. The distribution and accumulation of MC in different aquatic products were described in this review, in order to

investigate the regular pattern of MC contamination and to provide reference for evaluating the safety of aquatic products and
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