T 7 Y TR R AR T RO K A Y R e 5 R R XL AT A —— AR AR T 4

R W % 45

S 75 R T A it AR A 950 AP I v ) 8 A 235 2R R R XU Ay

wHw g RAE KR
(LLZ#EZSW LA RE, LA £ 2220065 2. F#h k¥, F4 K& 130000)
B E:BEM A ARGSI IR, T Mk S AT ERERTHEARTEF AT iR, Bk AR
20122013 & Z B TRBRAEFRKAKRTROGAEHE, T EERERFPRABEART LR FIZHEF4E KRG
FEFTEFABAEENGFRE, BR EFZBTERRR M AKFBLIHAOAE MANELLRBEBTRAFL
18% RBERF A3 T54F , Zh LETERBEAKRTFR A, it EZBETERBRLFTHABEAEZRZ XA
B, M TEEZAFBNERSRBHRANL AL, BB MBERLANERLSUARGEATRHETH LA,
KBER: AR d; 4 T4k £F; R, RBFEN; 55, A, K
hE45ES:R155 NEFRER A MEHS:1004-8456(2016)03-0389-03
DOI:; 10. 13590/j. cjth. 2016. 03. 025

Monitoring results and risk assessment of cadmium from food and drinking
water in Lianyungang City
LIN Xiang-tian, LUO Xian-biao, JI Hui-ling
(Institute of Lianyungang Health Supervision, Jiangsu Lianyungang 222006, China)

Abstract; Objective To explore the dietary intake of cadmium and assess the potential risks to human health using the
principle of risk assessment. Methods Monitoring data were provided by the office of Food Safety Commission, bureau of
statistics, bureau of Environmental Protection and other relevant departments in Lianyungang. The cadmium dietary intake
of the residents were calculated and evaluated using conventional risk assessment method. Results  The cadmium
concentrations in food and drinking water in Lianyungang City were qualified according to the national standards, but the

cadmium concentrations of shellfish were found to exceed the national standards. The violation rate of cadmium in shellfish

was 18% , the highest content was 3. 75 times of the limit. Conclusion The overall cadmium intake of the residents were
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safe in Lianyungang City. The health impact of shellfish should be concerned among the consumption population.
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Table 1 ~ Cadmium content in food and drinking water
in Lianyungang City from 2012 to 2013

& FEmEC PHME GAEDA RRH R/ME
/My /(mg/kg) /(mg/kg) /(mg/kg)  /(mg/kg)

S 72 0.23 0.23 8.90 0. 01
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Kok 25 0.02 0.02 0.18 —

i 32 0. 00 0.00 0.00 —
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Table 2 Residents food and drinking water per capita annual

consumption and dietary cadmium intake in 2012 Lianyungang City
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