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Assessment on the dietary exposure of cadmium in Fengtai District residents
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ZHAO Jian-zhong, LI Jie, GUO Xiu-hua
(School of Public Health, Capital Medical University, Beijing 100069, China)

Abstract; Objective To analyze the cadmium level in main food, and preliminarily assess the risk of dietary cadmium
exposure of people in Fengtai District. Methods In 2011 —2012, 215 samples of 6 food categoriess were collected from
Fengtai District. Cadmium contents in food were determined by graphite furnace atomic absorption method and the cadmium
exposure was estimated by the food consumption data. The health risk was assessed by comparing the cadmium exposure
with provisional tolerable monthly intake ( PTMI) and the margins of safety ( MOS) of cadmium. Results  The
concentration of cadmium in edible mushrooms and their products was 2. 277 8 mg/kg, which was the highest among the 6
food categories being tested. Respectively, in accordance with the mean value of food consumption estimates, the cadmium
exposure of Fengtai District residents from 6 major food categories were 0. 001 46 mg/kg BW+ m, did not exceed PTMI
(0.025 mg/kg BW: m), and the MOS values were 17.2. The highest contributions were from vegetable products
(52.4% ), grain and its product (25.8% ), edible mushroom and their products (13.4% ). Although consumption of
edible mushroom and animal visceral was very low, the contribution was high due to the serious cadmium contamination.
Therefore, edible mushroom and animal visceral were high risk food for cadmium exposure. Conclusion The average
dietary cadmium exposure from 6 food categories did not exceed the PTMI, the MOS was bigger than 1, so the level of
dietary cadmium exposure was safe in general. However, more attention should be paid to the possible cadmium
contamination in mushrooms and animal visceral.
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Table 1 Cadmium content of 6 kinds of food in Fengtai District in 2011 -2012

N FE i G R 3 . P25 P50 P75 P97.5 E' =l (MLs
R iR Ty o /(iifig> WER  (mg/ke)  /(me/ke)  /(merke)  /(me/ke) /ffé§Ei> Kéf?fiikg>)
L I H ) 10 50.0 0.0183 0.0272 0.000 9 0.002 1 0.044 2 0.076 5 0.076 5  0.20
B Ko Ho 31 71.6  0.0098 0.016 8 0.000 2 0.002 3 0.0150 0.072 7 0.1038  0.10~0.2
e 20 100.0  0.0445 0.0330 0.0210 0.0310 0.057 5 0.130 0 0.1300  0.50~1.0
£ T R A 29 100.0  0.3769 0.5775 0.005 7 0.046 0 0.580 6 2.277 8 2.2778  0.20~0.5
B3 R H 35 82.9  0.0090 0.0098 0.0010 0.006 1 0.015 0 0.036 0 0.036 0  0.05~0.2
K 7= 2 ) B FL ) 40 60.0 0.0103 0.0185 0.000 9 0.002 3 0.009 8 0.079 5 0.0800  0.10~0.3
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Table 2 Food consumption of general population in Fengtai District in 2010

LIS VN HEHE/ (g/d) 2 BME/(g/d) TALER/(g/d)  P9T.5/(g/d) RAA/ (g/d)
T2 R 596 11.0 19.2 0.0 5.4 72.3 211.9
W K LA 596 337.1 143.9 41.7 316.5 679.9 1078.1
W E 596 6.0 16.0 0.0 0.0 52.1 126. 6
A R B 596 8.7 18.4 0.0 0.0 72.1 113.9
B3 K FL R 596 258.5 178.8 0.0 211.3 716.6 1 346.0
K7 Bh i B L 596 20.2 43.2 0.0 0.0 151.2 337.6
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Risk assessment of monthly dietary cadmium exposure
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Table 3

from major foods by residents in Fengtai District in 2011 —2012
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