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Determination and health risk assessment of lead in bulk liquor

ZI Ming-Yang

(Changsha County Food and Drug Safety Testing Center, Changsha 410010, China)

ABSTRACT: Objective To study the content of lead(Pb) in bulk liquor produced in Changsha county and assess
the health risk of dietary intake of heavy metal lead. Methods The atomic absorption spectrometer were adopted to
detect the Pb concentrationin 76 samples of bulk liquor in Changsha county. The contamination status and health risk
of heavy metal lead in bulk liquor were assessed by the Nemerow comprehensive pollution index, single factor
pollution index and target hazard coefficient methods recommended by the United States Environmental Protection
Agency. Results The content of Pb in 76 samples of bulk liquor in Changsha country was in the range of 0~0.11
mg/kg, none exceeded the safety limitation. The Nemerow pollution index evaluation and single factor pollution
index evaluation were all less than 0.7, and the exposure risk index of Pb in bulk liquor was less than 1, which
showed that the lead content in the samples was at a safe level, and there was no health exposure risk of heavy metal
lead. Conclusion The content level of Pb in bulk liquor produced by small workshops in Changsha country was
safe, and will not cause health risk to the local resident through diet.
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Table 1 Temperature-rising program of graphite furnace

B EEeC RERRHE/ s AH/(eCs) AT R/(L/min)

T4 100 30 10 0.2
KA 800 20 150 0.2
T4 1200 3 0 x
ik 2500 3 0 0.2
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Table 2 Lead content in bulk liquor

X Jik #r o/ (mg/kg) X+ s/(mg/kg) Pso Po7.5
2 H(n=58) ND~0.11 0.020+0.022 0.010 0.078
WX (n=18) ND 0.010+0.00 0.010 0.010

TE: ND it & B/ T LOD, n ARRFEA IR, Pso s S0%MHR Y, Poss Jld 97.5%M9 35y, T IR,
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Table 3 Pollution index and THQ of Pb in bulk liquor

- ST Ly THQ
At P, Hett i P s P Pyrs KF 1968
EZi 0.0200~0.044 0.0419 0.00952~0.105 0.00952 0.0723 0
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