5 12% 455 el TR Vol. 12 No. 5
2021 43 H Journal of Food Safety and Quality Mar. , 2021

2019 ( )

HER, RBRK, & 4, AR, & 4 EK
(AL B TR vy, TR £ il 2 4 KURS D o R S0 %, AR E 050021)

B OZE: BE T 2019 WAL A T IR ES RS REN . B IR (2019 40 BRI IR
B WEIN Jr ZE ) sk, XAt 11 AT BOiE 2B XI5 106 {3 URIGEE S 54T Pb. Niy Heg(hl). As(El). Li.
V. Mn. Ba. Cd. Cr. Al. Sb. Cu. Sn. Se#t 15 FiomR Mk, FHXIHMLsRIITHIT AT, ER  He.
As.Mn, Cd. Cu, Se [ 2% 90%LA |, As. Cd YK 2K F] T 100%, HARITTER IR HEAE 36.8% ~ 89.6%
Z I, JUEMBIREIEE] T 86.8%. Pb, Ni, Hg(E). As(&). Li, V., Mn, Ba, Cr, Al, Sb, Cu, Sn. Se
TCEIKH, FHAMEH GB 2762—2017 (&ML EZRME a5 R ) h i REZR, &g X
B AR AR AT REARAR T R ARSI, BSR4 R A A R S 89.9% AR AAR, (R T FEETTAL, MRl v () 50 2 0F
AR BRE 1 JXUBS: PT A 3Z o

KB HRmG; EAaJE; WD AT

Heavy metal pollution of shrimp (prawns) sell in Hebei province in 2019
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ABSTRACT: Objective To understand the pollution of heavy metals in shrimps sold in Hebei provincein 2019.
Methods According to the requirements of Hebei food pollutant risk monitoring program in 2019, the total of 106
samples from 11 cities and Xiong'an new district of Hebei province were tested for 15 elements [Pb, Ni, Hg (total),
As (total), Li, V, Mn, Ba, Cd, Cr, Al, Sb, Cu, Sn, Se], and the test results were statistically analyzed. Results The
detection rates of Hg, As, Mn, Cd, Cu and Se were more than 90%, while those of As and Cd were 100%, the
detection rates of other elements were 36.8%—-89.6%, and the exceeding standard rate of elemental cadmium was
86.8%. The Pb, Ni, Hg (total), As (total) and Li, V, Mn, Ba, Cr, Al, Sb, Cu, Sn, and Se were detected. However, it did
not exceed the limit requirement of GB 2762—2017 National food Safety standard-Maximum levels of contaminants
in foods. Conclusion The removal of shrimp glands can reduce the detection value of cadmium. Although 89.9% of
shrimp samples in mantis shrimps in Hebei province exceeded the cadmium level, the risk of cadmium in mantis
shrimps to human health is acceptable after calculation and evaluation.
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Fig.1 Detection rates of various element in shrimps
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Table 1 Detection of various elements in shrimps

it /(mg/kg)
JLHR AR/ LN 6 L S v VR ) bR R/ HRFRE /%
fw/ME FXIME N
Pb 106 - 0.0307 0.135 73 68.87 0 0
Ni 106 - 0.193 0.46 88 83.02 0 0
Hg 106 - 0.014 0.11 96 90.57 0 0
As 106 0.170 3.61 7.82 106 100 0 0
Li 106 - 0.0356 0.196 51 48.11 0 0
v 106 - 0.0229 0.249 87 82.08 0 0
Mn 106 - 1.06 5.5 105 99.06 0 0
Ba 106 - 0.18 1.93 91 85.85 0 0
Cd 106 0.043 1.19 2.61 106 100 92 86.79
Cr 106 - 0.0972 0.92 73 68.87 0 0
Al 106 - 2.57 18 95 89.62 0 0
Sb 106 - 0.00396 0.0448 39 36.79 0 0
Cu 106 - 18.6 743 105 99.06 0 0
Sn 106 - 0.716 9.49 61 57.55 0 0
Se 106 - 0.69 2.45 102 96.23 0 0
TE: < /N TR R
23 WL EKERBIRE) %2 BRERDRBIEERSET
Table 2 Statistics of detection and exceeding standard
FEW LA 11 AT B L | 250k B R AR A I i R of cadmium
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