7 6 Vol. 7 No. 6
2016 6 Journal of Food Safety and Quality Jun., 2016

FAEE, B A, h FH, SANE, BRI

( , 210095)

= , (arsenite, AslII)
(arsenate, As'V) (monomethyl arsenic acid, MMA V) (dimethy! arsinic acid, DMA V)

(arsenobetaine, AsB) (arsenocholine, AsC) ,

KA ; ;

Resear ch progress on ar senic speciation analysisin food
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ABSTRACT: Arsenic is recognized as a kind of toxic and hazardous substances. Related research normally involves
several arsenic forms including the inorganic species of arsenite (Aslll), arsenate (AsV), monomethyl arsenic acid
(MMA), dimethyl arsinic acid (DMA), arsenobetaine (AsB) and arsenocholine (AsC). Speciations of arsenic are
closely related to the bioavailability and the toxicity. The speciation of arsenic may change during the cooking, which
affects the risk degree of arsenic on human health. Therefore, it is essential to establish a reliable and sensitive
method for As speciation analysis in food. This article summarized the detection methods of the arsenic speciation
analysis and current research situations. Some sample pre-treatment technologies such as solvent extraction,
microwave-assisted extraction and ultrasonic-assisted extraction as well as analytical techniques applied in food
industry were also introduced emphatically. Finally the changes of arsenic speciation during the cooking were
expounded, and the future development of As speciation analysis were prospected.
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