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Investigation and analysis of aluminum content in commercial foods in
Rizhao city during 2011~2012
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ABSTRACT: Objective To provide the basic information and scientific evidences for the risk assessment of
food safety by investigating aluminum content in commercial foods in Rizhao city. Methods Determination
and analysis of aluminum content by spectrophotometer in various types of foods by Random Sampling in far-
mers' markets, supermarkets, canteens, other counties. Results Pass rate of three types of puffed food, tradi-
tional pancakes and bread was 100.00% in Rizhao city during the years of 2011~2012. Individual samples of
steamed bun, cakes and other snacks were beyond the standard. Aluminum content of vermicelli class and fried
dough sticks was beyond the standard excessively, high levels of aluminum in jellyfish, seaweed, and tea
products should be attended and considered. Conclusion Safety risk assessment of aluminum in food is such
a complex problem, it should be studied further.
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Table 1 Monitoring results of content of aluminum in food sold in Rizhao city during the year of 2011~2012

Koy A EL (n) RS EYERE (mg/kg) FEIME (mg/kg) OIS (mg/kg)  AAERLEL (n) G (%)
JE AL £ 50 5.0~89.2 21.8 20.5 50 100.00
FliES 16 12.8 ~ 485.9 238.9 250.8 2 12.50
M 26 184.3 ~ 1254.6 458.6 502.5 0 0.00
53R 30 89.0 ~ 798.1 458.2 460.3 2 6.67
T 10 254.5 ~ 668.4 358.0 332.8 0 0.00
Rt 12 2543 ~712.5 515.2 472.5 0 0.00
(B 23 5.0 ~453.2 30.3 5.0 22 95.65
TSR 8 5.0 ~44.7 25.6 125 100.00
g 8 5.0 ~206.5 31.0 5.0 7 87.5
THI 7 5.0 ~38.5 12.6 5.0 7 100.00
oAt 0 16 5.0~105.1 27.7 16.4 15 93.75
AR L2 B 28 5.0 ~ 680.6 87.3 46.8 21 75.00
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