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Source analysis and control measures of aluminum pollution
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ABSTRACT: Objective To understand the source and level of aluminum pollution in preserved fruit by Prunus
mume, and explore the key links of aluminum pollution in fruit preserves. Methods The samples of raw materials,
auxiliary materials, additives, semi-finished products and finished products used in the processing of production
enterprises were collected, and the aluminum content in them was determined by inductively coupled plasma mass
spectrometry, and the aluminum residue in them was statistically analyzed by SPSS 26.0, and the corresponding
aluminum pollution control measures were put forward. Results The residual aluminum in processing auxiliary
materials, additives and production water was lower, the background aluminum content of 83 pieces of plum ranged

from 17.54 to 156.32 mg/kg, with an average value of (44.99+23.28) mg/kg and a median value of 38.00 mg/kg,
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samples exceeding 50 mg/kg accounted for 24.1% (20/83). The difference of aluminum residue between salt curing

and sugar curing was statistically significant (P<0.05), the difference of aluminum residue in carved plum processed

in different places was statistically significant (Z=-2.005, P=0.045), and the difference of aluminum residue in

different kinds of candied fruit was statistically significant (H=12.718, P=0.005). Conclusion The raw material of

plum contains a certain amount of background aluminum value, and the salting process may be the main source of

aluminum pollution in candied fruits, the use of aluminum-containing additives may be the main source of aluminum

in candied candies. It is suggested to strengthen the control of relevant links to reduce the source of aluminum

pollution in candied candies.
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