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Analysis on toxic and harmful substancesin food

SUN Yu-Feng®, ZHANG Jing", FAN Bei, LI1U Jia-Meng, LU Jia, LI Min-Min, WANG Feng-Zhong
(Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences, Beijing 100193, China)

ABSTRACT: Toxic and harmful substances existing in food and food materials are poisonous and potential
harmful to human body. They threaten food safety seriously since they could lead to metabolic disorder and
disease. Toxic and harmful substances in food lead to alot of food poisoning incidents recent years, which had
highly stressed by governments, international organizations, academic institutions and consumers. In this paper,
the category, harmfulness, pollution status and detection methods of toxic and harmful substances in food were
reviewed in detail. The future task was also forecasted. Despite toxic and harmful substances in food influence
food safety in China, it will be controlled effectively with improvement of detection technology, processing
technology and supervision level.
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