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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.

Key words: Food; chromium; food contaminant; source; risk; review
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Table 1  Contamination of chromium in foods in China
w0 ﬁuﬁs Fhok FE AL FHME BEn e TR xﬁk
3/ /1y /(mg/kg) /(mg/kg) /% 3/
2004 I i% — 0.246 ND ~0. 623 18.2 7]
3 — 0.235 0.018 ~0.524 14.9
BEAENE 13 0.10 ND ~0. 35 0
2006 Jeae TN 4 0.56 0.01~1.03 25 [8]
SRk 0.04 0.17 ~2.57 —
2005—2007 HIES o 48 77.20 0.4 ~136.0 95. 65 [9]
2007 [l FEgiif] 21 2.11 0.84~11.9 33.3 [10]
2007 I EEk 179 0. 439 ND ~10. 52 7.26 [11]
iRy 843 0.197 — 0.36
2006—2007 i BENIE 451 0. 369 — 0.89 [12]
7K i 730 0.267 — 0.14
2007 T K" fh 230 — ND ~8. 672 22.6 [13]
2008 B it e 120 0.137 0.006 ~7. 196 5.0 [14]
2010 w1k B £ 15 107. 96 1.04 ~249. 4 86.7 [15]
H R R 10 8. 63 0.46 ~22.37 60.0
2011 M £ it 27 — 0.4 ~256.8 59.3 [16]
2009—2012 At 3B s 7= 94 — 0.001 ~3. 149 3.2 [17]
2011 BN KoK 144 2.68 0.10 ~25.31 34.03 [18]
2012 7 A 5 £ 12 — 0.20 ~2.55 41.77 [19]
2012—2013 JE1 I IS £ 75 0.67 — 2.7 [20]
2013 JA o B £ 71 0.23 <0.01 ~3.93 3.0 [21]
2013 53] D2k 95 1.73 0.28 ~6.93 35.8 [22]
2013 - W Rz R 21 0.919 0.073 ~4.024 23. 81 [23]
iz 16 0. 891 0.002 ~3.261 37.5
2015 T KoK 30 0. 595 0.297 ~2. 51 26. 67 [24]
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