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The establishment of product standard for food nutrition enhancer
copper carbonate

KE Yan-Na, XUE Feng, ZHANG Yu-Zhu, ZHAO Kun, ZHONG Lin, GE Yu'

(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 200233, China)

ABSTRACT: Objective To determine the technical indicators of copper carbonate product standards and
establish experimental methods for each indicator. Methods According to the existing domestic and international
standards and data of copper carbonate, HG/T 4825-2015 Industrial Basic Copper Carbonate, Merck’s internal
control index and the European Food Safety Authority’s scientific evaluation on the safety and efficacy of copper
compounds for animal food additives, technical indicators and test methods were determined, and the actual
sample of 15 batches of copper carbonate products were verified. Results The technical indicators to be
determined for the copper carbonate product standard were color, state, copper (Cu) content, chloride (as CI'l),
sulfate (as SO,*7), hydrochloric acid insoluble content, lead (Pb) content, arsenic (As) content, cadmium (Cd)
content. The 15 batches of products could meet the requirements. Conclusion The proposed technical indicators
and established test methods are feasible.
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Table 1 Technical indicators of product standard of copper carbonate as a food nutrition fortifier to be set by analyzing
relevant literature
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#5(Pb) <0.002% =<0.003% <50 mg/kg <20 mg/kg 20 mg/kg
fifi(As) / <0.005% / <30 mg/kg 30 mg/kg
fa(Cd) / <0.0006% <50 mg/kg / 6 mg/kg
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Table 2 Detection method of product standard of copper carbonate as a food nutrition fortifier to be established by analyzing
relevant literature

HG/T 4825-2015

(TR ) L AT S EGE LN AT SR 5
- FEASRIET, T IR Y3 1] Mo ; I e U T *@%H%ﬁ,
FUEE AR T H AR S 15 H RS F M A R FLR S
i {15587 LR 12 HLASL 7 E 1
AL Crit) HAL L HA L L@k

TR (L) SO

ALk, a0 TR T

AR (B L AT A 26 B TR BT G

HUBRE & 46 3 TR T R AT

HBRAEY ER / EE%
£ (Pb) RN A S B AR T 2 SIS B E SR R R SRS BN A S PR R T R ST
fili(As) HLURAIN A & B IR R T R S eiE ik / LT e R R N R 271 b 32N
Fa(Cd) RN A S B IR T 2 SEIE B E SR R T R SRS BN A S PR T R e
<3 LHEHENER
Table 3 Results of sample determination
BE G W #i(Cu) Ay e R #5(Pb) fili(As) H(Cd)
- SR% (L% (B SOZH)% /% mg/kg mg/kg mg/kg
YPI ETSER N 57.0 <0.05 <0.02 <0.001 <10 <25 <2
YP2 ETSER N 56.9 <0.05 <0.02 <0.001 <10 <25 <2
YP3 ETSER N 56.8 <0.05 <0.02 <0.001 <10 <25 <2
YP4 ETSER N 55.8 <0.05 <0.02 <0.001 <10 <25 <2
YP5 ETSER N 55.8 <0.05 <0.02 <0.001 <10 <25 <2
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&gk 3
B4 B fCw e Btk REAE  BCRb)  BiAY) H(Cd)
= % CACrHY% (SO % /% /(mg/kg) /(mg/kg) /(mg/kg)
YP6 ETSER PN 55.1 <0.05 <0.02 0.003 <10 <25 <2
YP7 et R 55.5 <0.05 <0.02 0.002 <10 <25 <2
YP8 SHa R 55.3 <0.05 <0.02 0.002 <10 <25 <2
YP9 SHa R 55.6 <0.05 <0.02 0.002 <10 <25 <2
YP10 SRS 55.3 <0.05 <0.02 <0.001 <10 <25 <2
YP11 ETSER TN 56.9 <0.05 <0.02 0.003 <10 <25 <2
YPI12 ETSER PN 552 <0.05 <0.02 0.03 <10 <25 <2
YPI13 SR 56.8 <0.05 <0.02 0.002 <10 <25 <2
YP14 Lk 56.6 <0.05 <0.02 <0.001 <10 <25 <2
YP15 SHa R 56.6 <0.05 <0.02 <0.001 <10 <25 <2
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