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Cadmium pollution status and assessment of potential risk
to human health of commercial aquatic products
WANG Qianru', AN Wenjia’, JJANG Ning', CHEN Yinping', CHEN Wenrui’
(1. School of Public Health, North China University of Science and Technology, Hebei Tangshan
063210, China; 2. Guangdong Key Laboratory of Import and Export Technical
Measures of Animal, Plant and Food, Guangzhou Customs Technology

Center, Guangdong Guangzhou 510623, China)

Abstract; Objective To understand the cadmium pollution in aquatic products of fish, shellfish, shrimp and crab,
analyze the seasonal difference of cadmium content in the above aquatic products, classify the level of cadmium pollution
and assess the health risks. Methods Totally 1 554 samples of commercial aquatic products were collected and the
cadmium content in aquatic products was determined by graphite furnace atomic absorption spectrometry. The difference of
cadmium concentration between seasons were compared through descriptive analysis. Pollution index ( Pi) methodology was
employed to evaluate the pollution level of aquatic products. The provisional tolerable monthly intake (PTMI) of cadmium
was taken as the reference value to assess the health risks of aquatic products. Results The average concentration of
cadmium in 1 554 aquatic products was 0. 116 4 mg/kg. The total detection rate was 45.56% (708/1 554), including
86.26% (496/575) of shellfish, 66.43% (93/140) of crabs, 32.48% (102/314) of shrimps and 3.24% (17/525) of
fish. The total violation rate was 1.74% (27/1 554), of which crabs were 7.86% (11/140), shrimps were 2. 87%
(9/314) , shellfish were 1.22% (7/575), fish were 0.00% (0/525). The result of pollution index indicated that crabs
were lightly polluted in autumn ( Pi = 0.36), moderately polluted in spring and winter ( Pi were 0.70 and 0. 89
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respectively ) , and the other aquatic products were clean in each season. The result of health risk assessment showed that at

the general intake level, the maximum percentage of estimated monthly intake ( EMI) in PTMI of various aquatic products

in different seasons was 0. 35% , while at the high intake level, the maximum percentage was 49. 33%. Conclusion There

were some differences of the violation rate of cadmium in aquatic products between seasons. The cadmium pollution was the

lightest in summer. Except for crabs, which had light or moderate pollution level, the other kinds of aquatic products were

clean. Either at the general level or high level of intake, the health risks of cadmium exposure caused by taking aquatic

products was relatively low.

Key words: Cadmium; aquatic products; season; health risk; risk assessment
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Table 2 Cadmium content in aquatic products in different seasons
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Figure 1  Seasonal variation of violation rate of cadmium
in four kinds of aquatic products
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Table 4 Exposure levels of cadmium in aquatic products in different seasons
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Realization of a unified platform based on electronic traceability
for food safety risk assessment decision
REN Pengcheng', SU Liang', CHEN Si', LI Zhixing’, WANG Yanan', CEN Ceng', XU Chen'
(1. China National Center for Food Safety Risk Assessment, Beijing 100022, China;
2. Jilin Province Center for Food Production License Audit, Jilin Changchun 130000, China)

Abstract; Objective To achieve a high degree of process-oriented and automated decision-making on food safety risk
assessment and data fusion among various business units. Methods Establish a temporal model library covering method

such as dietary exposure assessment, hazard factor assessment, and spatio-temporal clustering detection, which can
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