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Risk analysis of aluminium contamination in kelp and laver
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(Baishan Center for Disease Prevention and Control, Baishan 134300, China)

ABSTRACT: Objective To realize the aluminium pollution of kelp (Laminaria Jjaponica Aresch) and laver
(Porphyra haitanensis) in Baishan region, so as to provide technical data for the development of food safety
risk assessment of aluminium element. Methods The aluminium element of kelp and laver was analyzed by
chromazurine S spectrophotometry with dry digestion, and then the method was validated. Results The
content of aluminium in kelp and laver was high, which was 176~396.0 mg/kg and 388.6~623.4 mg/kg in kelp
and laver, respectively. Conclusion According to the aluminium limited standard (=100 mg/kg) of flour
products, bean products, baking food in GB2760-2014 National food safety standards of using food additives,
the aluminium content of kelp and laver detected is exceeded, that will produce aluminium intake risk,
especially used in the children supplementary food .
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