2. NTNING. W. 2541, 40 (3) : 341-345

LAALALNLUDINRISNLE

Cadmium in Seafoods

AR UNA Pipat Noppakun

JUAUN  NALRTTYIA Jintana Kitcharoenwong

qoving  nddagmieed Suthatip  Vitchaivutivong

NANEIUITANEEN Division of Food for Export

NININEVANRATNITUNNE Department of Medical Sciences
UNAAELD

| od o Ay £ ot ¥ | = ﬂﬂl d I -’ L
'?ﬂﬂﬂ’]?ﬁﬂﬂ’lﬂﬂlﬂﬂﬁuqmiﬂﬂtﬁuﬂLlﬂﬂLNUHTHN‘RWJ‘IM'H‘EI’]H’]TYIE LﬂLL'ﬂLLﬂJLWﬂinﬂ'ﬂ’luuqﬂﬂQ[ﬂﬂd

v W

USEIMATEVMITAUAEUNNIIAN W.A.2532 DUADUSUINAN W.A. 2537 AUGUYINAU 4,133 Fat1d Useneumat

Jammiinnszaay, Uamiinnaas, Usa min@tuas @ Msnsiasni /Ul 1256, 1595, 819 LAY 463 AIaHNANNAAL
MMIATIAATIETIENR dry-ashing sanfuesmeniinuaLtandy sulalalWlamss HanTAsIARATIEIFNaLNIm
nannlunan 6 I WUBHNLARLUAMIILN 1,05 £ 0.89, 0.37 + 0.40, 1.04 % 0.92 UAY 0.61 = 0.57 NaANTN/AlANTN
AMNAAL AINNITULINGNAMNIAINNNTANTIA Dietary survey RansAnmansimiLIlnAsTadenusady wudy
aulne 3 lnAlauasdndin 348 niudeTuseny LﬂﬂLﬁﬂurTuuﬁmﬁjﬂumﬂQﬂqﬁnﬁ?ﬂuﬁﬂﬂTﬂnLLﬂ:ﬂqrf-Tn'ﬁﬂ’lwmm:
Lm:rrﬂﬁ‘Ltmwﬂ?:mmﬁ%qn"’muml?*mmuﬂmﬂﬂuqmﬂﬁa"mmu?ﬂﬁ 7 lulasnfumenianiumedlav (Ussund 6o
Lulasniusanuredugmivmuminmin s flanin) wudnSunnaslouditudewlundns e e duds

dwanﬁ’qmﬁj'lumm'ﬁﬁﬂﬂmﬁﬂ

ABSTRACT

The cadmium content in frozen seafood products for export was determined during january
1989 to december 1994. Four thousand, one hundred and thirty samples categorised as cuttlefish (1256),
squid (1595), octopus (819) and mixed seafoods (463) were analysed by using dry-ashing with atomic
absorption spectrophotometer. The average cadmium contents during 6 years in cuftlefish, squid,
octopus and mixed seafoods were 1.05 + 0.89, 0.37 £ 0.40, 1.04 £ 0.92 and 0.61 * 0.57 My/kg respeciively.
These results were determined for the product safety according to fish and marine product consump-
tion of Thai people at the level of 34.8 g/person/day. Compare with the maximum tolerable weekly
intake of cadmium propose by FAO/WHO at the level of 7 ug/kg /week (about 60 Ug/person/day for
60 kg person) It showed that the level of cadmium content in frozen seafood product for export is sfill

N safety limit.
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