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IR RS AT RETR AN 1~ 500
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DO At PR S AT W MLE L1993 4RERE
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Tab.1 Total statistical results
. Akt R EHI(E/ FrifEfw 22/ e/ IME/ SNV Py {E/
oA~ B/ (mg-kg ) (mg-kg ) (mg-kg ) (mg-kg ) (mg-kg )
K B A 160 12 148 0.0349 0.048 4 0 0.338 0.016 1
T S HEA 355 77 278 0.0422 0.049 6 0 0. 367 0. 027
H A5 154 25 129 0. 049 0.088 6 0 0.92 0.0328
E2S 36 14 22 0.0228 0.0397 0 0. 161 0.003 9
Tk 75 42 33 0.0162 0.0612 0 0. 468 0
s 53 9 44 0.046 1 0.050 1 0 0.2 0.025
WEHE 119 27 92 0.0342 0.0512 0 0.262 0.014
AN 91 24 67 0.0226 0.060 8 0 0.538 0.009 7
* 52 0 52 0.139 0.095 3 0. 006 3 0. 385 0.124
KR 125 52 73 0.0137 0.0221 0 0.13 0. 006 5
M S 105 52 53 0. 069 2 0.122 0 0. 645 0. 0002
KA 189 3 186 0.039 1 0.058 5 0 0. 444 0.0189
HAz 2 98 1 97 0. 066 3 0.069 8 0 0.38 0.0339
Y MNE 47 2 45 0. 086 0.0777 0 0. 395 0. 059
12! 38 38 0.078 5 0.060 6 0.003 5 0.24 0.0725
s B HA 410 66 344 0.037 4 0.0789 0 1.032 0.0143
B 414 27 387 0.035 0.054 8 0 0.552 0.0197
iR 301 7 294 0.118 0. 155 0 0.91 0. 044
T 40 15 25 0.0196 0.0225 0 0.093 0.0135
i 7 0 7 0. 127 0. 066 6 0.011 0.212 0. 131
KEAK 124 79 45 0.103 0.2 0 0. 896 0
B TEMZE 68 13 55 0. 027 0.0362 0 0.21 0.015
i 31 11 20 0.096 7 0.211 0 0. 785 0. 0007
Feih 39 12 27 0.0306 0. 029 0 0.119 0.0323
S 81 26 55 0.0716 0.367 0 2.3 0.057 4
HoAh 409 107 302 0.257 0. 604 0 5.3 0.0137

WHO T 1976 4EJ5 3 17 4 BREF S Wi A 5 Ts
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h25 g/ (kg RE-AEE) ). AR ASFIRTE 60 ke 37
RN R H AT R VF R A CGE (ADL) R 214 pg.
F RS rh AR R 5 ADL By AL 2.
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Tab.2 Comparing total lead exposure with ADI

95% EF/KF T AR WiE R R ER ADIE
BER/ (ngr(N-H) Y 57.4 65. 4 54.4 214
i ADI [/ % 26. 8 30.6 25.4 /
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Fig.1 Degree of contribution to a variety of foods about lead intake

2.4 B%)LE T KB G

A LBC 7 W VE R B4 L B XA
FRELILEE K R B R B ECHEEMEN, H
WA A e G R A W B ) b o R 4 )L B 1A
faRRE P A KR . (R, AR R ST S 2 4l ) LAE R —
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W AR R S ke 1156 N HAF 12 A R B8 AR
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Tab.3 Lead intake risk level of infants feeding powdered milk

Ait/ A
1~6 6~12
BT/ (peg-d") 10.0 15.0
ADI/(pg-d™") 17.9 35.7
LA/ % 55.8 42.0

M3 I B S A LIS 7 Wk R A A —
TE U ) 2 AR, U R B B FLIR IR 6 A

PIRTAHZF , BT 00 7% 53 ik ADI {HAY 55. 8% , AT
AN KRB, PR, AN s B 4l JLBC 5 Wby vh s
5 A MR A
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Tab.4 Comparison on adult lead intake between

China and some developed countries

5
BB BAR/ & ADI TR ARy
(pged™)  HR/%
v ] 82.2 40 199304
v [ 77.6 38 199704
] 77.2 37.9 200004
hE 57.4 27 2005 ~2007
FH 4.2~18.8 1~7 2002,19955!
e [E 24 11 200013)
KR 34 ~60 12 ~20 20013
B 18 19961
(VEIEF)
PR 18 7 200205)
N 33 15 1993,1995!!

TE:1)50% BAFKT-52) FEFORI T, v SO0 S B AT 5 - 24 1
63 kg, EHRF NS 60 kg REAY HBEAR.
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Research and Analysis about Chinese Dietary Intake of Lead

SHANG Yan-e',
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(1. Beijing Grain and Oil and Food Inspection Institute, National Center for Supervision and Inspection of
Grain and Oil, Beyjing 100076, China;
2. China National Accreditation Service for Conformity Assessment, Beijing 100062, China)

Abstract; The level of Chinese dietary intake of lead was analyzed and estimated by testing lead content

of 26 categories foods in 31 provinces and municipalities throughout the country from 2005 to 2007, and

using principle of statistics and comparing both vertically and horizontally. It was concluded that Chinese

dietary intake of lead was a great risk for special groups, city residents were in greater risk than rural resi-

dents, and staple food contributed singnificantly to lead intake.

Key words: dietary; lead intake; risk assessment
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