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Analysis on the results of quality control of monitoring heavy metals in foods for
provincial CDCs in China in 2011
Ma Lan, Zhao Xin, Zhou Shuang, Yang Dajin
(Institute for Nutrition and Food safety, China CDC, Beijing 100021, China)

Abstract; Objective In order to ensure the accuracy, reliability and comparability of results for monitoring heavy metal

contamination in foods. Methods Blind quality control samples based on bean powder or milk powder were delivered to 31

provincial CDCs and Xinjiang production and construction corps. The results of cadmium and mercury were statistically

analyzed by internationally accepted “Z-score” and FAPAS. Results The testing results were submitted on time. The

recovery rate was 93. 8% and the qualified rate was 90. 6% for cadmium. The recovery rate was 96. 8% and the qualified

rate was 93. 8% for mercury. The qualified rate was 90. 6% for both elements. Conclusion The general capability of

testing heavy metal contamination in foods is relatively high in provincial centers for disease control and prevention at

present. However, the detection level of individual laboratories needs to be improved.
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Tablel  Test results of heavy metals in soybean matrix for

quality control

LHE HAg HAH

g5 (ng/ke) Z WA (pg/ks) Rlue/ke) 2 HIH (ng/ke)
1 355.1  -0.13 364  212.9 -0.18 221

2 3.8x10> 0.24 (ZB~49) 197 -0.54 (12~39)
7 385 0.31 225 0.09

8 385 0.31 218 -0.07

9 381 0.25 218 -0.07

11 398 0. 50 221 0. 00

13 395 0. 46 218 -0.07

15 374 0.15 223 0.05

20 401.9  0.56 213.9 -0.16

21 383 0.28 216 -0.11

23 391 0. 40 220 -0.02

24 392 0. 41 215 -0.14

31 386 0.32 220 -0.02

Table 2 Test results of heavy metals in milk powder

matrix for quality control

LEE M Z 1k HAH K 7 HAH

4T (pg/kg) 80 (pg/kg) (pgkg) S (ng/kg)
3 2.24x10*> -0.81 266  4.89 x10* 0.63 439
4 234.2 -0.61 (12~30) 4955 0.71  (280~598)
5 289 0.44 487 0. 60

6 298 0.62 458 0.24

10 230 -0.69 504 0.82

12 394 2.46 438.1 -0.01

14 243 -0.44 498 0.74

16 297 0. 60 450 0.14

17 231 -0.67 431 -0.10

18 228 -0.73 489 0.63

19 242 -0.46 476 0.47

22 300 0. 65 459 0.25

25 — — 150 -3.64

26 245.63 -0.39 442.4  0.04

27 296.1  0.58 421.94 -0.21

28 208 -1.12 417 -0.28

29 232.8 -0.64 432.5 -0.08

30 226 -0.77 405 ~0.43
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Survey on the content of nitrite in cooked meat in Henan Province

Liang Zhenshan , Zhang Shufang, Zhang Ding, Zhou Shengsheng

(Henan Provincal Center for Disease Control and Prevention, Zhengzhou 450016, China)

Abstract; Objective To investigate the nitrite content in cooked meat in Henan Province. Methods

Cooked meat

samples were collected from 18 cities in 2010, and 361 cooked meat samples in 14 groups were analyzed according to GB/

T 5009.33. Results The average nitrite content in cooked meat was 54. 46 mg/kg, and its unqualified rate was 25. 5% .

The unqualified rate of nitrite in cooked beef was the highest (42.0% ) and that in cooked pork, chicken and mutton was

27.8% , 10.2% and 9.5% respectively. Conclusion

Nitrite residues in cooked meat exceeded the standard limit

seriously in Henan Province. Measures should be taken to safeguard the health of consumers in general.
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