#5144 oW JEg I R Vol. 14 No. 9
2023 45 Journal of Food Safety and Quality May, 2023

F oy, sk, RO RLE MTE NER TG
(RO 262 B PR 5 TR B T A5 UK BT 5 AR R B b b, TS0 210023)

B E S ESEGRAEEA, BRRIEAANRRR, S EBE AR M2 R G EIIRE .
EEREAEESEGY, TR YA I RE RN — N E R i R R, TR R P E SR BBR AR T
PREE A2 B B SR8 S0 W WD i b B G R R BRSO AR Js R T S Wy BRAR BRVE: | AL~ PiR 4R L Yk
FIERR IR AR, Brhh AR IBIBRHAR R ECR, JEHIE AR Bk B TARZ MR, SR MRk = Y
MR BE A ASCRSS T R b PR E SR IEREOAR, BRGSO LA RS R, Jfdh
ERTG AP BB AR S, R B Tt BRE AR BB A8, IO PR i 2 R AT R

KERE: abiia; EEm; BBR; YEALHL fboriRde BeEYk, Wt

Latest research progress on the removal technologies of heavy metals in food
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ABSTRACT: Heavy metal pollution is one of the most common issues in food products. The accumulation of heavy
metal in human body will cause severe damage to the human nervous system and hepatorenal function. Therefore, the
prevention of heavy metal pollution in food has become an important worldwide safety issue and thus the development
of proper approaches to removing heavy metal from foods is of great significance to ensure food safety. Based on the
different principles, the approaches to removing heavy metals from common foods can be divided into physical
treatment, chemical extraction, microbial method and adsorption method. In recent years, the removal technology of
heavy metals in food has developed rapidly, especially in the adsorption method, many adsorption materials with high
efficiency, green and high selectivity have appeared. This paper summarized the removal technologies of various heavy
metals in foods, and focused on the recent research progresses in different removal techniques and their advantages and
disadvantages. It provides basic reference for the removal of heavy metal pollutants in food, and helps to promote the
new development of removal technology, and provides new ideas for ensuring food safety.
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Table 1 Adsorbent materials for the removal of heavy metals in food
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Table 2 Comparison of different removal technologies of heavy metals in food
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