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Analysis of residual aluminum in food with aluminum additivesin Yunnan
provincein 2013~2016
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(Yunnan Center for Disease Control and Prevention, Kunming 6500022, China)

ABSTRACT: Objective To evaluate residual aluminum concentrations in food with aluminum additivesin Yunnan
province and provide scientific basis for healthy food guidance and food security. Methods A total of 1255 samples
were collected from different placesin Yunnan province by stratified random sampling method according to diet habit
of local people. Concentrations of residual aluminum in samples were analyzed using uniform method of national
standards. Results The detection of food additives aluminum residue is different in different food categories, and
fried noodles products had the highest exceeded rate of 62.1%. The aluminum residue in the local characteristic food
milk rushan was also high, and it was up to 50.8%, which were more than 0.1 g/kg. Followed by wheat flour and its
products, puffed food, samples with residual aluminum more than 0.02 g/kg were 34.4% and 34.1%. The exceeded
rate of aluminum in jellyfish was 38.5%. Foods with low aluminum residues were baking food and vermicelli, with
exceeded rate of 2.40% and 7.14%, respectively. Conclusion  Aluminum additives are widely used in food, giving
risetoillegal use of additives and health risks. Propaganda and education of food safety are necessary for local people.
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The publicizing of changes of the standards should be strengthened, and the crackdown on illegal dealers should be

intensifies. Food processing improvement and safety standards setting for local food like rushan are recommended.
KEY WORDS: aluminum containing additive; food safety; baked food; puffed food; wheat flour and its products;

rushan
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