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A survey of lead level in liquid milk in Chinese market
MA Lan, ZHAO Xin, SHANG Xiao-hong, ZHAO Yun-feng,
(Key Laboratory of Food Safety Risk Assessment of Ministry of Health, China National Center for
Food Safety Risk Assessment, Beijing 100021, China)

Abstract; Objective To investigate the occurrence of lead in liquid milk in China. Methods Lead contents were
measured using GFAAS method after digestion and the limit of detection (LOD) was 2.5 pg/kg. 98 samples were collected
from 15 provinces of China in 2013. Results The results showed that only 20. 4% of the samples contained detectable
concentrations of lead ranging from 2. 53 to 30. 5 pwg/kg with a mean level of 2. 43 pg/kg, and all below the lead limit (50
pg/kg) of Chinese legislation. Conclusion Lead content in liquid milk in China was generally low, while the 75" and

95" percentile amounted up to 40% and 60% of the lead limit, which deserved attention. In order to reduce the lead level

in liquid milk, it is necessary to improve the whole process including milk production, storage and sales process.
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Table 1  Program of microwave digestion
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Table 2 Temperature programming of praphite furnace
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Table 3 Lead content in liquid milk products collected from

15 provinces
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Table 4 Lead contents in liquid milk samples from different

sampling sites in 15 provinces of China
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Investigation of glycerol content in domestic wines
LIU Qing, LIU Zhao-xia, LI Zhi-yong, SHAO Shi-ping, LI Xun, XI Xing-lin

( Guangdong Import & Export Inspection and Quarantine Bureau Technology Center,

Guangdong

Guangzhou 510623, China)

Abstract ; Objective

China and 4 suspicious poor quality wines and offer important reference for the quality identification.

To investigate the glycerol content of 93 domestic wine samples from eight major growing region of

Methods The

glycerol content in wines was determined using glycerol enzymatic kits and alcoholic strength was tested according to GB

15038-2006. The results of glycerol content range and the ratio of glycerol/alcohol were analyzed. Results

content of wine was affected by many factor including climate,

ranged from 4-15 g/L and the ratio of glycerol/alcohol ranged from 6% -10% in normal fermentation.

were in the normal range.

Conclusion The glycerol content combined with the ratio of glycerol/alcohol gave some useful clue of wine quality, an

inspection and supervision should be strengthened.

If the results were abnormal,

The glycerol
grape varieties and grape maturity. The glycerol content

Most of the wines

other analysis methods should be taken for further testing.

d

Key words: Wine; glycerol; investigation; quality identification; adding illegal; food safety
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