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13t@d : Hydrochloric acid, Nitric acid
gilawndu 1seinnsiadu AR grade,1nau
2 @39 (Double Distillation)
< Y 9 ¥ o '
esasudnldeiaon 153053 Y

L 1 v
M3 ausudIIATUa

NFEIVN 139ZAIYNIATFIY

383 158zNEINAITIUTT AN
71 0.050, 0.100, 0.200, uaz 0.400 lulas
: Yl 25, 50, 100, 200
TuTAsaas 284 158sEIATTIUALAIANIM

NSNGANADANT

k4 L4 o | =% aa
wWandu 100 lulasnsSudaiassans avlu
volumetric flask 2116 50 #Hadans USuUsues
v ' = v a = aa
ae 0.1 Tuas nsaluesn Twdlu 50 #a5305

NMILHITN 13azaIULAN

- 1sazanensalalaseassn 6 Tuas:
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Uedang

- 5azanensaluesn 0.1 Tuas : a9
nsaluasndudy I 7 Nadans maely
ThnduudSulsinasIiiiiu 1,000 Hadans

m‘%;mﬁauazqﬂnsfﬁ

- Inductive Couple Plasma (OES, Optical
Plasma Spectrometer) Perkin-Elmer 2000 DV

- ONWRMNNN 9 28eUTEN Elite,
Hot Plate 284U35M Schott, 81911581 28905
Memmert ia3aduin uazgunsainnuiiadils
MMAATILA Faeudag 20% n5aluasauas
1hnau tiamsamsuuiiouuaslansens e]
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N0.999.11, p.19-22.“ TaeFasagaiiuaud
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ANNENIAAL 220.353 1N1UHNAT, Power
1400 watt, Plasma gas (15 805/, Nebulizer
gas (6 305/U), Auxillary gas (0.2 8015/U%)
waz Sample flow rate gas (1.5 NaaaNT/UIN)
hanmnamanuniy legld aszeims
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Lead in Food Products (2005-2007)

Pipat Noppakun Kanchana Phantuvech and Supat Sangsuay
Bureau of Quality and Safety of food, Department of Medical Sciences, Tiwanond Road, Nonthaburi 11000, Thailand.

ABSTRACT  Determination of lead in food products was conducted during 2005-2007 with
1266 samples. The food products were separated into 921 fisheries (fish, squid, shrimp-crab, and clams),
175 meats (pork, beef, sheep and poultry), 170 vegetables and fruits (vegetable juice- fruit juice and fresh
vegetable-mushroom). The samples were analysed using dry-ashing technique couple with Inductive Couple
Plasma (OES), with the limit of quantitation (LOQ) of 0.01 mg/kg. The results showed that contaminated
lead in food product were <0.01-2.76 mg/kg (fish), <0.01-1.23 mg/kg (sqgiud), <0.01-0.31 mg/kg
(shrimp and crab), <0.01-0.25 mg/kg (clams), <0.01-0.25 mg/kg (meat product), <0.01-0.04
mg/kg (vegetable juice and fruit juice) and <0.01-0.29 mg/kg (fresh vegetable and mushroom).
The average concentrations of these products were 0.04 = 0.14, 0.08 £0.16, 0.03 £ 0.06, 0.06 £ 0.06,
0.02£0.03,0.01 £0.01 and 0.05 = 0.06 mg/kg respectively. The Ministry of Public Health notification
No. 98 (B.E. 2529 (1986)) stated not more than 1 mg/kg in food products, also the notification No. 214
(B.E. 2543 (2000)) stated not more than 0.5 mg/kg in vegetable and fruit juices. With the limits of lead
stated in the Notifications , it was shown that 4 samples (0.3%) of dried fish and squid contained lead exceed
the limit. However, the results when consider related to Provisional Tolerable Weekly Intake (PTWI) of lead
that is 25 + Ug/kg/week (JECFA), Thai people of 60 kg body weight will be safe when consumes
the products. Currently, the Codex Alimentarius Commission (Codex ) has set a draft for limit of lead contained

in each kind of food that Thailand as a member of the Codex may consider to adopt this requirement.
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