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BV VR 1. 5% TR B 7K W5 TR AR R Tk 3l A E 47 4 32
VR, T A A4 85 . Schabron 45 T AH 1 2
AR T8 E R L h 32 BH By 26 Bt 4 R BHT,
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The contamination situation of chromium in food and risk assessment in China
LUO He-dong, WU Yu-ran, JIANG Yan-fang

(Xiamen Center for Disease Conitrol and Prevention, Fujian Xiamen 361021, China)

Abstract: Chromium is an essential trace element in human body, but excessive intake of chromium will do harm to
human health. In recent years, the chromium contaminati on food and drug has triggered a series of security incidents,
which attracts the public’s concern. This paper reviews the current concerns of the chromium contamination in food ,
analysis of the contamination sources and the risk assessment in order to provide constructive suggestions for strengthening
the corresponding surveillance and management.
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