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Monitoring and analysis of the contents of total mercury in food in Tibet area
2012~2013

SI Lan-Lan"

(Tibet Autonomous Region Center for Disease Control and Prevention, Lhasa 850000, China)

ABSTRACT: Objective To investigate the total mercury level in food in Tibet Autonomous Region, and put
forward consumption warning, and to provide a scientific basis for market supervision. Methods Total
mercury in food were measured by automatic mercury analyzer. There was no need of wet digestion or complex
pretreatments of sample, and automatic direct injection. A total of 775 samples of 9 categories were randomly
collected from Lhasa, Nyingchi, Lhoka, Shigatse and Ngari Prefectures. The total mercury levels in these
samples were detected and analyzed. Results The contamination level of total mercury in food was low, and
the unqualification rate of total mercury was only 2.06%, mainly caused by mercury pollution incident, the rest
of the food was accord with national standard. The potential health risk from mercury exposure was low.
Conclusion The contamination levels of total mercury in common food of Tibet Autonomous Region are
generally low. The total mercury level in most food is under the limit requirements of national standards.
However, food safety supervision for imported food should be further strengthened.
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Tablel The detection results of total mercury contents of all types of food

() (ng/kg) (ng/kg) (ng/kg) %
171 0.15 35 2.96 10 3 1.75
50 53 92.5 13.16 100 0 0
79 <0.15 175 0.97 20 0 0
163 039 3.9 1.35 20 0 0
61 1.0 102 2.93 - 0 0
86 <0.15 50 0.42 10 1 1.16
20 6.4 669 2572 300 0 0
35 3.8 150 16.21 - - -
10 <0.15 18 0.08 1 1 10
100 <0.15 660 24.18 20 11 11
775 <0.15 660 6.68 . 16 2.06
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