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Investigation of aluminum content in deep-fried dough sticks
and dough cakes in Henan Province Puyang city in 2012 and 2013
MA Shun-guang, WANG Rui-qing, YANG Cui-ping
(Puyang City Center for Disease Control and Prevention, Henan Puyang 457000, China)

Abstract: Objective

understand the situation of food additives abuse. Methods Using the method from the national standard, the aluminum

To investigate the aluminum content of deep-fried dough sticks and dough cakes, and to

residue was detected in deep-fried dough sticks and fried dough cakes in Puyang city during 2012-2013, the results were
analyzed by SPSS 13.0 software and the national standard GB 2760-2011. Results 130 samples were detected, the
detection range was 0.5-1 196.2 mg/kg, the average was 164.27 mg/kg, 50 samples exceeded the standard, and the
violation rate was 38.5% . 75 deep-fried dough sticks were detected, the mean value was 237.5 mg/kg, and 39 samples
exceeded the standard with a violation rate of 52% . 55 dough cakes were detected, the mean value was 64.4 mg/kg, and
11 samples exceeded the standard with a violation rate of 20% . The aluminum content from farmers’ markets and street
vendors was significantly higher than that from restaurants (P <0.05). Conclusion The violation of aluminum residue in
fried products was seriously, especially deep-fried dough sticks, food management should be strengthened in the markets

and street vendors.

Key words: Deep-fried dough sticks; dough cakes; aluminum; leavening agent; aluminum-containing additives; flour

product; food contaminant; Henan
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Table 1  Aluminum content monitoring results of twisted cruller and seedcake in 2012-2013
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Table 2 Aluminum content monitoring results of twisted cruller and seedcake
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Table 3 Aluminum content monitoring results of different processing facilities

BE B2 i FE AL i th e R Rkt AR 5 B RE /%

/15y /(mg/kg) /(mg/kg) <100 mg/kg 101 ~999 mg/kg =1 000 mg/kg
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Investigation on synthetic pigments in processed meat in Wuhan city
WU Ya-ting, LI Jing-na, GUO Yan, HE Dong-liang, SUN Yan-feng
( Wuhan Center for Disease Control and Prevention, Hubei Wuhan 430015, China)

Abstract; Objective To investigate the status of synthetic pigments in processed meat in Wuhan city. Methods

Stratified sampling was used to collect processed meat products, such as pork, beef, poultry, mixed meat from
supermarket, country fair and boutique. The synthetic pigments ( lemon yellow, amaranth, carmine, sunset yellow,
brilliant blue, new red, allurared, red 2G, acid red, erythrosine, acid orange) in processed meat were detected by high

performance liquid chromatography ( HPLC). Results The synthetic pigments were detected in 1 308 processed meat
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