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Table 2 Mercury speciation in foods
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Table 3 Selenium speciation in foods
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Table 4 LD,, of different chemical forms of arsenic
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Table 5 LD, of different chemical forms of mercury
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Table 6 LD, of different chemical forms of plumbum
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10 mg/kg WAL 5 me/kg & 5 A H ¥ 2F (LAE
AR AR /K 55 ) (10 mg/ kg BT A6 31 4 H 34 25 119 £ el 4]
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WAL Yok B R 3E o TR TS A R 2 ol A T
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BB R T R A A R RS LAk B
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(B dik o JITARU 458 1 [l 3 1 37 ARl
IKAEAEAS ] 4 RO TR)A 26EJ5 v , ea 1 S
HLAERFD DMA ()& &=, 45 R Bon, WUk A B T LR
ik 16% HY JCHLAH AT 20% (9 56 (R FORAYSEA) |
L0 i 2 28 Y 18 7K A S 0 AU Y 5 TE 7K R 1 75 G 1) T 4
T I T LA AT A5 R AR S AR TE AILA B K UE SEOK
Ve R OE 25 n] DL E o sk K K BRI A DMA
EERL,

TC R IE A AR H ALK 14 HE H e 70 HE 2R B
A 25, EaR S SRR B AR IE iR E /Y
AW A S ARG IR, R AR 4 i
PR AR b Y S 2L RS T LATE T AR A
AR AR 9 A U AT bk . PLEDRA 45 pPAf T
TR SMEALE 38 W 1L 5 28 R4 X JE AL R A
IRAEIK VW R T PE A RCR . S5 R R R BT
2 A BT 3R LT 4 2 AT AR 0 B AR 1 AR ] 2R A
B ROR ALK R B W I I 75% DL E o il Ok
AP RS BT T, — O T 60 5 5k 1 2% 5 RE 0 5 T
SORM G RE T, TR P B R WG R KA, O —
5 AR P SR 51 1 SR AL 38 D R A A AR A o WF Y
R, % T A ALK 1 K BRI R R % (blood urea ni-
trogen, BUN) & 34.7 mg/dL JRE 1.75 mg/dL . JLEF
0.39 mg/dL, 771 MV R 44 + 58 Ak oKk 2H K B BUN2S.
96 mg/dL JRER 1.21 mg/dL HLEF 0. 32 mg/dL, % H
AR R B T LA AR SR A R A T i R R E B
P B W AR L F R AL B TR -2
Tk > Jbt 2R <5 1t 48 Ak 77 Tl B B FY 35 o 3 0y g BT ik
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Advances studies of element formation impact on food safety

YANG Ting' ,ZHANG Xia-lan® ,DING Xiao-wen'"

1( Chongqing Key Laboratory of Agricultural Products Processing and Store, College of Food Science,
Southwest University , Beibei 400716, China)
2 (The Center for Agriculture Food Quality and Safety in Banan, Banan 401320, China)

ABSTRACT Harmful elements and certain trace elements in foods will endanger human health. The margin of safe-
ty to some trace elements is very narrow. Excessive intake or lack of certain trace elements all will cause problem to
human health. Element forms is divided into physical form and chemical form. Physical form refers to the physical
state of an element in a sample; Chemical form refers to the presence of an element in the ion form or molecular form.
In food, the toxicity of certain elements is not only related to their total amount, the contact time, but also realted to
their chemical form. The recent research advances of arsenic, mercury, lead and selenium on food safety were re-
viewed. The sources and forms of 4 elements in food and their effects on toxicity, their toxic mechanisms and safety
control as well as unsolved problems in the filed were summarized. The paper provides a reference for further research
on arsenic, mercury, lead and selenium in the area of food safety, toxic material dynamics study, evaluation of food
safety, and pollution prevention and control.

Key words elemental speciation; food safety; toxic mechanism; arsenic; mercury; lead; selenium
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