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Food safety and periodic table of elements
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ABSTRACT: Food safety is a major livelihood issue directly related to people's health, and it is also the most
concerned issue of the current public. In recent years, food safety incidents have emerged in endlessly in China.
Among them, food safety incidents caused by contamination of heavy metals and other elements in food are also
increasing. Diet contains many elements in the periodic table of chemical elements and these elements are closely
related to food safety, especially toxic and harmful heavy metals, which have the most serious impact on food safety.
Actually, the speciation and forms of elements in food have a great impact on their toxicity. Therefore, it is very
important to study the periodic table of elements in food safety. According to the classification of periodic table of
chemical elements, this paper comprehensively analyzed the sources of these elements in food and their effects and
hazards on human body, and summarized the effects of regularities in periodic table of elements on food safety, in
order to provide reference for food safety analysis and monitoring.
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