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Study on the boron content of some aquatic products in Zhejiang Province
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Abstract; Objective

Zhejiang Hangzhou 310051 ,

To detect boron in some aquatic products from Zhejiang Province. Methods

China)

The aquatic

products were collected from supermarkets and free markets in 11 cities of Zhejiang Province. The contents of boron were

detected according to the second method in GB/T 21918-2008. Results In this study, 296 samples were detected. Among

them, the positive rate was 66.2% (196/296). The median, P25, P75 and maximum value of boron content were 0. 19,

0.025, 0.47 and 26. 8 mg/kg respectively. Both the content and positive rate of aquatic products in saltwater were higher

than that in freshwater. In saltwater, there were no statistically significant differences in content and positive rate among

crustaceans, fish and mollusks. Similarly, no statistically significant differences were found between crustaceans and fish in

freshwater. There were also no statistically significant differences between shrimps and crabs in freshwater. Conclusion

Freshwater aquatic products were all alive and marine aquatic products were ice fresh. The former measurement of boron

content could be considered as background value, while the latter could not. Therefore, it could not be sure that the

different living environment might affect the enrichment of boron in the organism. However, the determination of boron

content in freshwater aquatic products will be beneficial for developing a standard of boron limitation in aquatic products.
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Table 1  Results of boron content in different kinds of fresh and frozen aquatic products
Bk T il N P P25 P75 ¥E AR

/By /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /%
WA %D 38 ND ~ 4. 94 0.025 0.025 0.15 0.30 47.4(18/38)
VPP RO 44 ND ~3.28 0.21 0.039 0.76 0.49 75.0(33/44)
(ﬁﬂ(ﬁﬁg 84 ND ~0.55 0. 025 0. 025 0.12 0.08 29.8(25/84)
kK@ 57 ND ~2.45 0.36 0.19 0.55 0.51 89.5(51/57)
WK R 20 ND ~3.20 0.81 0.39 2.03 1.16 95.0(19/20)

TE K HBR M 0. 05 mg/kg;5 UG R L4y =69. 540, P <0.001; FiFi L& R FD&B,®&B, D&®D ,B&@,Q&BEFAFKIT¥E L, P
<0.001;5 4150 & B AL : Kruskal-Wallis £ 5 y* =92.308,P <0. 001; B It R MD&Q),D&@,D&®,08&B),D&@D,@&B % A4

Giit2 i X, P ¥ <0.001 ;ND FR A K
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Table 2 Comparison between crustaceans in saltwater and freshwater
FE K FE g T 4y LAEDEE P25 P75 ¥E Kt
/15y /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /%

WAKHFEZE IRAKAF 17 ND ~ 1. 40 0.025 0.025 0.17 0.21 47.1(8/17)

K 21 ND ~4.94 0. 025 0. 025 0.16 0.37 47.6(10/21)
W e KR 29 ND ~3.28 0.17 0.025 0.31 0.34 69.0(20/29)

W 7K 15 ND ~ 1. 66 0. 81 0.36 1.16 0.78 86.7(13/15)
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Table 3 Results of boron content in fish ball and minced fillet

BE LR it 5 g (A LRRDE P25 P75 Mg o th 2
AT /My /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /%

1 L 48 ND ~3.17 0.36 0.21 0.51 0.46 93.8(45/48)

11 J§E 5 0.06 ~0. 81 0.32 0. 06 0.59 0.32 100.0(5/5)

T AR 0. 05 mg/kg; ND KRR AR AG i
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