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Pipat Noppakun Kanchana Phantuvech and Supat Sangsuay
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ABSTRACT Cadmium is a toxic heavy metal which contaminated in the environment. The cadmium content
in seafood was analysed by Bureau of Quality and Safety of Food during 1995 to 2005. The 3759 samples
consist of 516 frozen fish, 2,091 canned fish, 413 mix seafood, 103 squid, 137 cuttlefish, 122 octopus and
3717 frozen shrimp. The samples were analysed by dry-ashing technique couple with Flame-Atomic Absorption
Spectrophotometer. The limit of quantitation (LOQ) was 0.01 mg/kg. The results showed that contaminated
cadmium in seafood were <0.01-0.86 (frozen fish), <0.01-0.32(canned fish), <0.01-1.80 (mix seafood),
<0.01 - 2.47 (squid), <0.01 - 8.17 (cuttlefish), <0.01 - 5.15 (octopus) and <0.01 - 0.71(frozen shrimp).
Average concentrations were 0.02 = 0.05, 0.03 = 0.02, 0.18 = 0.22, 0.42 = 0.45, 0.58 = 0.76,
0.33 +0.58 and 0.02 = 0.05 mg/kg respectively. The value was safe for human consumption when compare
with Thai cadmium intake /person/day (60 kg body weight). It was also comply with limit of Joint FAO/WHO
Expert Committee on Food Additives (JECFA) which recommended cadmium provisional tolerable weekly
intake (PTWI) 7 ug/kg/week.

Key words : Cadmium, Dry-ashing, seafood products, contaminant
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