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Food consumption survey of residents in Shenzhen
HUANG Wei, PAN Liu-bo, WANG Zhou, ZHANG Jin-zhou, PENG Chao-qong, LI Bin,
SUN Qun-lu, LI Wei-ke, JIANG Li-xin, YOU Jie
(Shenzhen Center for Disease Control and Prevention, Guangdong Shenzhen 518055, China)

Abstract; Objective To investigate the diet pattern and food intake of Shenzhen residents, assess the food safety risk as
well as provide evidence for nutrition improvement, and provide further nutrition education. Methods Random stratified
sampling was conducted to investigate 224 families (approximate 853 people) of their daily intake of food, condiments and
fluids in 3 consecutive days. Results The average daily intake of food for Shenzhen resident was 1 496.6 g, including
299.2 g cereals, 583.5 g fruits and vegetables, 175.3 g poultry and red meat, 102. 6 g seafood, 114.5 g dairy products,
39.9 g egg and products, 49.7 g soy products, 41.2 g oil and 8 g salt. Conclusion The average amount of cereal intake
of Shenzhen residents was much lower than the average intake of those from the Guangdong area and the rest of the country.
The average intake of other foods such as vegetables, fruits, poultry and other red meat, seafood, egg and soy products,
milk and milk products and oil were much higher than the average intake of those from the Guangdong area and the rest of
the country. This showed that the Shenzhen residents didn’t follow the diet recommendations and leaded to an unbalanced
diet. It should be emphasized that education was critical to guild the Shenzhen residents to a healthy lifestyles and
nutritionally balanced diets.
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Table 2 Results of comparison of Shenzhen residents’ food consumption with those in
Guangdong Province residents and Chinese residents
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Investigation of formaldehyde content of seafood and its products from 8 provinces in China
MAO Wei-feng, ZHAO Tian-qi, SUI Hai-xia, LI Jian-wen, LIU Zhao-ping, ZHANG Lei
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective To understand the formaldehyde content of common seafood and its products from different
provinces in China. Methods 530 samples from 6 kinds of common seafood and its products (ice fresh squid, water-
swollen squid, shredded squid, shrimp, shelled shrimp and grilled fillet) were collected randomly from rural markets and
city supermarkets in 8 provinces, and the samples were analyzed by the determination of formaldehyde content in food-high
performance liquid chromatography ( HPLC) method. Results The formaldehyde was detected in all 6 kinds of seafood
and their products. The detection rate was 40.57% , and the range of content was 0.00-950. 00 mg/kg. The average
content of formaldehyde in descending order were shredded squid, water-swollen squid, grilled fillet, ice fresh squid,
shelled shrimp and shrimp, and the detection rate were 52. 78% , 57.45% , 42.50% , 57.45% , 23.08% and 12.24% ,
respectively. Conclusion Formaldehyde contents were different in different kinds of seafood and their products, that may
rooted in the formaldehyde baseline, its changing rule or illegal adulteration. Overall, it should be concerned if the

formaldehyde content was above 100 mg/kg, especially above 200 mg/kg.

Key words: Formaldehyde; seafood and its products; investigation and analysis; food contaminant; food safety; seafcod
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