HE R AR AR

—624—

CHINESE JOURNAL OF FOOD HYGIENE

2014 4E45 26 #4565 6 11

A

S AN PN g

R IPAHHIICIER

wARfE THE HR O FR
(1. M EEmMTE— P, ¥E B0 413000; 2. T % W 4% #4800, 8T T3 315010

3. RERMBG TR S, K TN

510300)

W B AIBATABRGLRENIZRGE BAARENIEAY BN FRARREABERLEEKTEH
AT R A AT AR 5 R B F 0 R s A5 SR IR IE |

KR 40, B, REIEE,; AREA
hE 43S . R155.5;0614 XERARERD . A
DOI; 10. 13590/j. cjth. 2014. 06. 026

X E S :1004-8456 (2014 )06-0624-04

The exposure assessment research progress of dietary cadmium progress with non-occupational crowd
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Abstract: This paper summarizes the main way of people exposur to ecadmium, the main food of crowd dietary cadmium

exposed, dose levels of dietary cadmium exposure in different countiies, for assessment of the crowd dietary cadmium of the

risk exposure harm provide the reference.
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Review of the studies on the contamination of mycotoxins in tea
MA Yan, ZHANG Dong-lian, SU xiao-qin, DUAN Shuang-mei, ZHAO Ming

(College of Longrun Pu-erh Tea, Yunnan Agricultural University, Yunnan Kunming 650201, China)

Abstract; This paper reviews the studies about mycotoxin contamination in tea. Some results showed that mycotoxin
producing fungi and mycotoxins were detected in black tea, green tea, white tea and dark tea. It needs to pay attention to
the possibility of mycotoxin contamination in tea. To reduce the risk of mycotoxin contamination in tea, it is suggested to

monitor mycotoxins in various types of tea, and develop safe fermentation technology of dark tea by process control using

non-mycotoxin-producing fungi as fermentation starter and monitor mycotoxins during fermentation.

Key words: Tea; mycotoxins; detection
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