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Quality of Common Salt (part II)
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The major components, trace elements, ferrocyanide, and viable cell number in common brands of
salt were measured. Many types of domestic salt had a significant content of bittern, a lower purity

of sodium chloride and less insoluble matter than the imported types.

Some imported solar salts

contained significant insoluble matter which resulted in contamination by heavy metals. Three of the
analyzed samples included 0.5mg/kg of arsenic (the maximum limit according to the Codex
Standard for Food Grade Salt) or more, and two samples contained lead or cadmium. Samples with
high concentrations of copper, chromium, nickel, and zinc were also found. None of the measured
samples had detectable viable cells, and the ferrocyanide ion was contained in four of the imported

samples.
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Table 4-1. [EEROEBFFHRIE (No. 1~No. 48)
=% WERHR (%) A BEHEE (%) e
n' iﬁ =]
B | | R pH| i
No.| ™| o o Cl Ca | Mg | SO | K Na [NaCl|CaSO.| CaCl. [ MgCl:| MgSO. | KC1|Na.SO, 4
e | Fa
1 4.38(0.00{57.44{0.057{0.64 (0.79 10.61 |36.00{91.51| 0.19 | — | 1.85 | 0.82 [1.15| — |8.8] D
2 1.2910.00|59.87{0.049|0.066(0.018(0.16 [38.55[98.00| 0.03 | 0.11 | 0.26 | — l0.31] — 5.8/ @
3 3.86(0.00(58.26{0.10 |0.16 10.008|0.23 |37.24]94.65| 0.01 | 0.27 | 0.63 | — [0.43] — 1[8.8] @
4 jr 5.17(0.00]57.47[0.039{0.060|0.004|0.041|37.09{94.27| 0.01 | 0.10 | 0.24 | — |0.08] — 8.2 @
5| | 4.07[0.01|58.29/0.10 [0.35 |0.024]0.13 |36.95/93.93| 0.03 | 0.25 | 1.39 | — |0.26] — (8.4 @
62| 7.01{0.00{55.65{0.20 {0.35 |0.024|2.80 {33.58(85.37| 0.03 | 0.52 | 1.35 | — |5.3¢] — |86/ @
7 E 2.41[0.00(59.22|0.089/0.14 {0.025|0.050|38.02(96.64| 0.04 | 0.22 | 0.56 | — [0.10| — |7.2| @
8|7~ | 3.53[0.00|58.54/0.076/0.28 |0.034(0.12 |37.29(94.78] 0.05 | 0.17 | 1.10 | — [0.23] — (8.5 @
9 jﬁ 3.69(0.00|58.51|0.068/0.29 |0.020|0.13 |37.25(94.68] 0.03 | 0.17 | 1.14 | — |0.25| — [8.5| @
10|%| 4.15[0.00|58.21|0.11 |0.37 |0.023]0.18 |36.83(93.61| 0.03 | 0.27 | 1.44 | — [0.34| — |7.9] @
11|A| 3.75(0.00(57.44|0.056(0.62 |0.79 |1.78 [35.35(89.85| 0.19 | — | 1.79 | 0.82 |3.40| — (8.6 @©
12| 5| 3.40{0.00(58.67/0.16 0.21 |0.018|0.16 |37.38(95.01| 0.03 | 0.41 | 0.82 | — 0.31] — (8.2 @
13 0.51]0.02(60.25(0.046|0.054|0.014/0.12 |38.85(98.76| 0.02 | 0.11 | 0.21 | — [0.22| — 9.8 @
14 0.19[0.00(60.42|0.022|0.015|0.026|0.088/39.18(99.60| 0.04 | 0.03 | 0.06 | — [0.17]| — [8.2| @
15 4.83(0.00|57.68|0.13 |0.14 |0.080]0.25 [36.88(93.75{ 0.11 | 0.27 | 0.55 | — [0.48] — (8.3 @
16 1.05/0.03|59.38(0.16 |0.22 {0.79 |0.075(38.24(97.21| 0.54 | — | 0.44 | 0.51 [0.14] — [9.6/®,®@
17 5.35[0.00(56.43|0.28 |0.18 |1.16 |0.067]36.45(92.65| 0.95 | — | 0.22 | 0.62 [0.13] — 1[8.5| @
18 5.84(0.68|51.49|0.53 |3.63 |6.93 |1.27 |28.50(72.44| 1.79 | — | 8.59 | 7.10 [2.41] — 1[8.8] ®
19 8.35(0.00(53.80(0.39 {0.52 |2.27 [0.17 |34.45(87.57| 1.34 | — | 0.74 | 1.66 [0.33] — 18.9] @
20 5.04/0.00(56.92(0.22 |0.33 |0.94 |0.11 [36.42(92.59] 0.75 | — | 0.87 | 0.51 |0.20] — [8.7| @
21| ]17.85/0.12(47.06|0.50 |1.63 |3.78 |0.54 {28.36(72.08] 1.71 | — | 3.82 | 3.23 |1.03] — [9.2| @
22 7.52(0.03|53.99(0.46 |0.67 |2.52 [0.33 134.23(87.02] 1.55 | — | 1.21 | 1.79 |0.64] — |9.4|®D, @
23 8.75(0.10(51.97(1.15 |0.63 |4.12 |0.20 |33.05|84.02| 3.92 | — | 1.12 | 1.70 |0.38] — [9.6] @
24| 110.94]0.03(53.13/0.30 |0.35 |1.17 [0.14 |33.95/86.30| 1.01 | — | 0.90 | 0.58 |0.26] — |8.4|®, @
25 3.04(0.02|57.61]0.18 |0.83 [1.72 |0.27 |36.25]92.15| 0.63 | — | 1.98 | 1.61 |0.51] — 1[9.2| @
26| 4;110.15(0.01|52.83/0.28 |0.81 |{2.31 [0.24 [33.37(84.82| 0.96 | — | 1.56 | 2.04 [0.46| — [9.4] @
27 6.36(0.04]52.93(1.08 {0.84 |4.75 [0.53 |33.46(85.06| 3.68 | — | 1.17 | 2.70 l1.01] — 1{9.3] ®
28| %1 5.12]0.04|54.70{0.94 [0.43 [3.32 |0.16 [35.08]89.18| 3.19 | — | 0.62 | 1.34 {0.31] — lo.5] @
29|3| 9.01[0.00{53.80{0.40 10.35 |1.59 {0.12 (34.46|87.60| 1.3¢ | — | 0.72 | 0.80 [0.23] — |8.6/ @
30| .. [10.11]0.06(52.19/0.53 {0.87 |2.94 |0.27 |32.84|83.48| 1.79 | — | 1.76 | 2.10 |0.51] — |9.4| @
311 8.31(0.07[52.31|1.11 [0.68 |4.04 [0.23 |33.18(84.34] 3.75 | — | 1.30 | 1.74 |0.44] — |9.5 ®
321%*|10.64(0.01{53.13/0.12 {0.90 |1.59 [0.31 {33.20|84.38]| 0.40 | — | 2.25 | 1.64 |0.59] — [9.0|@,®
33| , | 9.39[0.03/53.03(0.57 0.62 |2.30 |0.21 |33.55/85.27| 1.95 | — | 1.52 | 1.15 [0.39| — |9.1| @
34 3.09(0.01|57.28/0.32 |0.55 |1.96 |0.25 |36.53]92.86| 1.10 | — | 0.99 | 1.49 [0.48] — 1|9.5| @
35|7K{12.5610.14(50.70(0.25 |2.85 |3.82 |0.93 |28.50(72.44| 0.83 | — | 7.95 | 4.06 |1.77] — [9.1] ®
36|ym| 9.6110.13|50.45(0.56 [3.19 |5.93 |1.00 |28.30|71.94| 1.90 | — | 7.93 | 5.75 [1.90| — [9.1] ®
37| | 2.79[0.03|57.51(0.39 |0.12 |1.69 |0.050|37.40(94.73| 1.31 | — — | 0.61 [0.10| 0.40 |8.4| @
38|91 7.2710.01|54.74(0.28 [0.42 [1.91 |0.13 [35.23(89.54| 0.95 | — | 0.41 | 1.55 |0.24] — |o.5|@ @
39| [11.32[0.02(51.05|0.21 |1.34 |3.74 |0.27 {31.96(81.25/ 0.71 | — | 2.03 | 4.06 |0.51] — (9.3|®, @
40| 110.82[0.05(51.34/0.92 0.54 |3.37 |0.18 |32.73/83.19] 3.14 | — | 0.97 | 1.44 {0.3¢] — 9.6/ @
41 8.07/0.18|52.040.41 |3.17 |4.77 |1.00 |29.00{73.72| 1.38 | — | 8.64 | 4.75 {1.90] — 9.2 ®
42 8.75(0.00(54.91(0.074/0.19 10.47 |0.066(35.35(89.86| 0.25 | — | 0.44 | 0.36 [0.13] — 18.5/@,®
43 7.24/0.03154.65/0.22 |0.71 {2.05 [0.19 |34.72(88.25| 0.73 | — | 1.24 | 1.93 [0.35| — 9.4|®, @
44 7.73/0.01(54.91]/0.21 {0.60 |1.46 |[0.19 |34.82(88.52| 0.71 | — | 1.40 | 1.20 [0.36] — 8.8/, @
45 3.76{0.01|57.34[0.40 0.27 [1.32 |0.11 {36.79]93.52] 1.35 | — | 0.68 | 0.47 [0.20] — [9.2|®,®
46 7.47/0.03|55.19(0.14 |0.54 |1.24 {0.16 [35.11(89.25| 0.49 | — | 1.23 | 1.12 [0.30] — 19.6|/@,®
47 5.27/0.0056.29/0.31 {0.28 |1.34 |0.10 |{36.20{92.02| 1.05 | — | 0.50 | 0.75 [0.20] — |9.4|@® ®
48 6.37[0.00(56.35(0.030{0.52 [0.62 |0.20 |35.70/90.76| 0.10 | — | 1.51 | 0.69 |0.39] — |8.7| @
YA (OMr ¥ O
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Table 4-2. EERFOFEHSH5HFER (No. 49~81)

WEREE (%) FEART BRI (%)

B | gk | A pH|
No. e Cl Ca | Mg | SO:s | K Na |[NaCl{CaSO4| CaCl, [MgCl2| MgSO, | KC1 | Na2SO4 i

W | ey
49 1.62 10.00(58.98[0.023(0.27 |0.96 0.022|38.16(97.01| 0.08 — 0.17 | 1.14 |0.04] — |8.9] ®
50 2.8510.00{58.63]0.072(0.068(0.34 {0.026|37.96|96.48| 0.24 — 0.11 0.20 10.05 — 8.4 @
51 3.80(0.01]58.23]0.036[0.030(0.070(0.046(37.66(95.74| 0.10 | 0.02 | 0.12 — 10.09] — |8.5] @
52 5.4310.00(56.97[0.11 {0.080(0.39 [0.029{36.84|93.64| 0.37 — 0.18 0.17 10.06 — 7.9 @
53 4.69(0.01(57.78[0.005]0.002(0.012(0.002|37.48195.25| 0.02 — 0.01 0.00 |0.00 — 8.2 @
54 7.7910.01(55.90(0.040|0.24 |0.12 |{0.014|35.81|91.02| 0.14 — 0.93 | 0.03 |0.03] — |6.6] @
55 6.66 |0.01]56.20{0.13 |{0.094}0.51 [0.032|36.35|92.41} 0.45 — 0.17 | 0.25 [0.06] — |8.2| @
56 9.59 [0.00|54.73]0.026/0.018]0.076|0.019|35.45(90.10; 0.09 — 0.06 | 0.02 [0.04] — 8.5/, @
57 3.7510.00{58.36[0.074/0.26 [0.08310.078(37.27(94.73| 0.12 | 0.11 | 1.01 — 0.15 — 8.6 @
58 7.9210.00{55.76]0.018(0.018(0.046{0.008|36.12|91.82| 0.06 — 0.07 { 0.00 [0.02] — 6.2 @
59 8.96 {0.00{55.02{0.050/0.41 |0.33 {0.063|34.97|88.89| 0.17 — 1.39 | 0.26 0.12] — |8.5|@ @
60 3.7110.00{58.51{0.020|0.37 |0.050]0.033|37.23|94.63| 0.07 — 1.44 0.00 10.06 — 8.0 ®
61(%%|0.14 {0.01|60.40{0.049|0.006|0.060]|0.014{39.12|99.43| 0.09 | 0.07 | 0.02 — 0.03 — 9.3] ®
62| x| 5-32]0.00 57.28|0.028{0.20 |0.25 |[0.066]36.81|93.58| 0.10 — 0.59 | 0.23 [0.13] — |8.5]| ®
63 7.5310.01]55.49{0.10 {0.39 [0.73 [0.12 {35.41|90.02| 0.35 — 1.07 | 0.60 [0.22] — [8.6] @
6417 0.82 [0.00]60.00]0.038[0.024]0.12 |0.010/38.88(98.82| 0.13 — 0.07 | 0.03 10.02] — [8.8|®@ @
65| H|6.2210.00|56.41]0.12 |0.15 [0.54 |0.045]36.40]|92.52| 0.39 — 0.33 | 0.33 [0.09] — |8.4] @
66y | 2.4510.00 59.09(0.01410.003|0.032|0.010|38.32}97.40| 0.05 | 0.00 | 0.01 — 0.02] — 6.7 ®
67 5.3310.00(55.70(0.85 [0.22 {0.55 [0.018(34.98{88.92| 0.78 | 1.71 | 0.86 — 0.03 — 6.5| ®
68 i (.13 {0.00(|60.45[0.036|0.004}0.084|0.008(39.19{99.62| 0.12 | 0.00 | 0.02 — 10.02] — |[5.6] @
69|11 0.20 [0.00/60.42|0.049(0.00410.11 |0.007|39.17199.58| 0.16 | 0.00 | 0.02 — 0.01 — 5.2| @
70 0.14 {0.00(60.46[0.030({0.003{0.074(0.008(39.20{99.65( 0.10 — 0.01 0.00 |0.02 — 5.2] @
71 3.4110.00/58.68[0.15 |0.21 {0.050|0.016|37.49(95.31| 0.07 | 0.35 | 0.84 — 0.03 — 8.2 ®
72 6.3310.00{56.68[0.029|0.046|0.12 10.021|36.68|93.23| 0.10 — 0.13 | 0.07 [0.04] — |8.9] @
73 5.5510.00(57.16{0.036(0.38 [0.19 [0.10 |36.34|92.37| 0.12 — 1.38 | 0.13 (0.20 — 9.0 @
74 4.98 10.00(57.67]0.088(0.14 [0.01210.040{37.02|94.09| 0.02 | 0.23 | 0.56 — 10.08] — |7.6] @
75 4.28 10.00(57.89{0.039}0.17 [0.22 |0.045]|37.25|94.70| 0.13 — 0.53 | 0.16 {0.09f — (8.2 @
76 0.94 10.16(59.82(0.001{0.15 |0.026(0.024{38.51{97.90| 0.00 — 0.58 | 0.03 [0.05| — [9.5| @
77 6.7510.00(56.72(0.011}{0.52 [0.093]0.029135.82{91.04| 0.04 — 1.97 0.08 [0.06 — 8.1l ®
78 0.16 {0.00(60.42(0.028{0.006(0.074(0.012{39.16199.54| 0.10 — 0.02 0.01 [0.02 — 8.4 ®
79 2.9510.00(58.76[0.046]0.002(0.11 [0.007(38.10196.84| 0.16 — 0.10 0.00 [0.01 — 7.4 ®
80 0.67 [0.00|60.14]0.025|0.012]0.070|0.011{38.99/99.11| 0.08 — 0.04 | 0.01 (0.02] — |8.1] @
81 1.06 {0.00(60.01|0.024{0.050(0.10 |0.036|38.82|98.67| 0.08 — 0.15 | 0.05 [0.07| — |8.7] @
&I D7 F5 184 & (@orory
(FER 3 e LR E) @7v—74 ©ffrrsE (TR RS)
@rv &R @OFkpifE s (KA
@B ES
1) 77‘7{’\“/Y’7A (Mg) 2) A 7a (K)
Mg i3, 124D 5 H5 LW ERERGIC S WHE D H ), Kz, EESGK&ORBEMTHICIZD LD, dEK

FRIC (ﬁﬂiﬁ%f) AKDFEFRELIR B 21X, 3% LD R A KDOFFBR RS (No. 18, 36, 41) &4 4 >
BEhH D, £, REEMLAE, BERTHLEA T A KA Z ) RD—FDBGE (No. 6, 11) 12
KA R D Mg 247002 (0.01~0.02%) 726>, Mg D i3, 1% U EELL DL H 5, ARG, B4 74
L nBRS Z v, MARRTIE, RHREKE2A WeEakE, TAERET0.2% LT LT,

KA =) tan—ER (No. 127, 128 1 %77 ) 7 L38) i 3) WA A (SO BLUANLIT 2L (Ca)

%<, FoMIZL v, BiiC, STl mg/kg A —F SO 1F, EPEDHEKEFDAKDEEIZEZL EEN

— (No.82, 83) L DHH b, TEN P 2.54%), 4 4 > B, AKEA T 1
112 (310)
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MR SE (1)

Table5. #HABENERTFHFER (No.82~No. 135)

;é{- e WEREE (%) HETERR (%) i;:?
N 8H
No | | BER %@g gg Cl | ca | Mg |s0.| K | Na |NaCl|{CaSO.| CaCl. |MgCl.|MgSO,| KCI |Na:50,| PH |
82 0.05]0.01/60.47]0.031]0.000]0.075| 0.002]39.2299.68] 0.11 | — | — | — | 0.00] 0.00 | 5.2| @
83 4 %9 7| 0.02|0.01]60.540.043|0.000/0.10 | 0.003(39.26/99.80| 0.14 | 0.00 | — | — |o0.01] — |51 ®
84 0.02]0.00/60.61[0.000]0.004|0.015| 0.004[39.32]99.92] 0.00 | — | o0.00 | 0.02 | 0.01] — |55 @
85| = |+ ] 0.12]0.01]60.15(0.0660.010/0.48 | 0.036(39.12(99.10] 0.22 | — | — | 0.05 | 0.07] 0.42 | 7.2| ®
gs| & 4 | 0.14]0.03)59.88]0.22 [0.033)0.75 | 0.095|38.82(98.56| 0.76 | — | — | 0.16 | 0.18 0.13 | 4.9] @
87 0.0710.02]60.09{0.21 [0.016{0.60 | 0.046|38.94{98.97| 0.72 | — | — | 0.08 | 0.09] 0.05 | 5.2| @
88 ® e 7] 0.2200.16(59.92|0.20 l0.015]0.58 | 0.042|38.85/98.72| 0.67 | — | — | 0.07 | 0.08] 0.06 | 7.5| ®
89 i 0.84]0.06|58.58]0.76 {0.006{1.82 | 0.002|37.97|96.52| 2.58 | 0.00 | 0.02 | — | o0.00] — |8.0] @
90 | £ b 0.14]0.00[59.38]0.038]0.001]1.27 | 0.001]39.07{97.89] 0.13 | — | — | 0.00 | 0.00] 1.73 | 7.4] @
ATk |
9% = 0.15[0.00(60.04]0.023[0.002|0.50 | 0.001/39.16]98.98] 0.08 | — | — | 0.01 | 0.00| 0.65 | 6.9] @
92| gtz 1.320.04]59.90[0.064]0.080]0.040] 0.007|38.64|98.22] 0.06 | 0.13 | 0.31 | — |0.01] — |82 ®
o3lH” I~ n —| 2.03]0.24|58.4910.38 |0.014]0.87 | 0.003|37.89]96.32| 1.24 | 0.05 | 0.05 | — |o0.01] — |88 ®
94 0.03]0.00]60.58]0.022]0.001]0.054| 0.00439.29]99.87] 0.07 | — | 0.00 | 0.00 | 0.01] — | 4.8] ®
95 1.4210.02(59.33]0.11 |0.18 [0.48 | 0.062(38.21]97.12| 0.36 | — | 0.48 | 0.28 | 0.12| — |9.1| ®
% 4.93[0.08]56.89[0.31 [0.19 |0.99 | 0.07036.61]{93.07| 1.05 | — | o0.49 | 0.31 | 0.13] — |8.3] ®
97 4 % v 7| 0.5700.00]60.11|0.074|0.064[0.27 | 0.028|38.90|98.89| 0.25 | — | 0.16 | 0.12 | 0.05| — | 8.9 ®
98 0.50{0.15{59.80[0.19 |0.051{0.52 | 0.022/38.71|98.39| 0.66 | — | 0.14 | 0.07 | 0.04] — | 9.5 ®
99 1.7910.24]58.33(0.37 |0.24 {1.34 | 0.15 |37.51[95.35| 1.25 | — | 0.47 | 0.58 | 0.28] — | 9.1 ®
100 0.2810.02]60.06{0.16 [0.016{0.40 | 0.014]38.91]98.91| 0.55 | — | 0.05 | 0.01 | 0.03] — |8.7] ®
101 2.90]0.31]57.93]0.18 {0.45 |1.18 | 0.11 |37.01]94.08| 0.61 | — | 1.02]| 0.94 | 0.21] — |9.1| ®
102 4.85(0.24|56.36(0.098]0.48 |1.64 | 0.072(36.27]92.20] 0.33 | — | o0.48 | 1.76 | 0.14| — | 8.1] ®
103 12.97]0.02(52.04]0.14 [0.40 |0.94 | 0.11 [33.21]84.43) 0.49 | — |o0.97 | 0.74 | 0.20, — |8.3|®®
104 0.14[0.13]60.43]0.023[0.0480.063| 0.01339.09(99.37| 0.08 | — | o0.18 | 0.01 | 0.02] — |10.0] ®
105 2.70(0.68|57.62[0.29 [0.45 |1.52 | 0.11 |36.85|93.66] 0.97 | — | 0.92 | 1.05 | 0.21] — | 9.5| ®
106 11.43(0.60(52.44]0.28 [0.44 [1.38 | 0.11 |33.45(85.03] 0.94 | — | 1.03| 0.90 | 0.200 — |7.9] ®
107 7 5 > 2| 5.68(0.3456.24/0.15 |0.51 [1.17 | 0.12 |35.83[91.07| 050 | — | 1.18 | 1.03 | 0.23] — |82 ®
108) % 3.88(0.33]57.23]0.15 |0.57 1.26 | 0.13 |36.39]92.51| 0.52 | — | 1.33| 1.12 | 0.24] — | 9.0 ®
109 B 4.0200.36]57.20(0.15 [0.55 [1.23 | 0.13 [36.41]92.55| 0.49 | — | 1.30 | 1.11 | 0.25] — |8.8] ®
110{ % 4.46]0.07(57.16[0.14 [0.54 {1.17 | 0.15 [36.36]92.42| 0.48 | — | 1.28 | 1.04 | 0.28) — | 8.5/®®
111 7.7500.07(55.03[0.12 [0.68 {1.33 | 0.17 |34.80|88.46| 0.40 | — | 1.62 | 1.31 | 0.33] — |8.6| ®
112 0.33[0.80(59.97(0.025|0.0690.056| 0.012|38.76(98.53| 0.08 | 0.00 | 0.27 | — |o0.02] — |10.1] ®
113 0.21]0.25[60.22(0.040[0.018(0.098| 0.039(38.99(99.12{ 0.14 | — | o0.07 | 0.00 | 0.07] — | 4.8 ®
114 4.90[0.02/57.16]0.13 [0.31 [0.74 | 0.11 [36.62]93.09] 0.43 | — | 0.79 | 0.54 | 0.20| — | 8.4] @
115 4.47(0.02|57.3110.17 [0.22 0.72 | 0.086(36.85(93.66| 0.56 | — | 0.53 | 0.41 | 0.16] — | 8.5| @
116 " 3.53[0.07|57.98[0.13 [0.22 [0.60 | 0.085[37.27]04.75| 0.43 | — | o0.58 | 0.37 | 0.16] — | 8.5 ®
117 3.91(0.01[58.11[0.046(0.064[0.20 | 0.021|37.60(95.57| 0.16 | — | 0.16 | 0.11 | 0.04] — | 8.0 ®
118 4.4410.03(57.40{0.13 |0.31 0.77 | 0.11 |36.79]93.53| 0.45 | — | 0.76 | 0.57 | 0.21] — | 8.5 ®
119 4.2110.02/57.48[0.19 [0.26 {0.82 | 0.090{36.90(93.81| 0.63 | — | 0.65 | 0.47 | 0.17] — | 8.4| @
120 U S Al 0.10]0.00]60.49]0.037]0.008|0.094| 0.011]39.20{99.64| 0.13 | — | 0.03| 0.01 |0.02] — |8.4] ®
121 Ao Fro7| 7.43(0.03[55.52]0.011]0.68 0.99 | 0.17 [35.08[89.18| 0.04 | — | 1.71] 1.21 |0.32] — | 8.4 @
122 X 1 o< 2] 0.35/0.00[60.02/0.15 [0.020{0.38 | 0.012|38.89|98.86| 0.51 | — [ 0.06 | 0.02 | 0.02] — |87 ®
123 Z ~ 4 > 1.28(0.04[59.55/0.076/0.10 [0.32 | 0.034|38.47]97.79| 0.26 | — | 0.26 | 0.18 | 0.06] — | 9.2 ®
124 ~ F F £]10.33/0.01/53.79(0.18 |0.15 |0.67 | 0.050(34.69(88.17| 0.61 | — | 0.36 | 0.30 | 0.10] — | 7.8/@®@
125 FL T 0| 0.16/0.02]60.40]0.032/0.007[0.081] 0.015(39.14[99.50 0.11 | — | o0.02 | 0.01 | 0.03] — |8.7] ®
126 0.60]0.02]59.95[0.13 |0.071|0.43 | 0.024]38.80|98.64] 0.42 | — | 0.15 | 0.17 | 0.05] — | 9.3|@ @
127\ % B 4 5.33[0.00(51.49]0.031[1.09 |3.80 |12.00 |26.08[66.30] 0.11 | — | 0.56 | 4.67 |22.87] — | 8.4] @
128| A Aot | b 4.87[0.00(51.96]0.022|1.03 |3.61 |11.46 [26.74]67.97| 0.07 | — | 0.51 | 4.45 |21.86] — | 8.4] @
1294 29 0.14]0.00/60.39{0.030[0.005|0.084| 0.002[39.17[99.55| 0.10 | — | 0.01 | 0.02 | 0.00] — | 8.8 @
130 0.19(0.00{60.39{0.055/0.010{0.18 | 0.004|39.16]99.55| 0.19 | — | — | 0.05 | 0.01} 0.01 | 9.4| @
131 A 2720 0.25]0.00]60.40]0.000]0.006]0.003] 0.032]39.13]99.47] 0.00 | — | 0.02] 0.00 | 0.06] — | 8.6] ®
132 @ [ o | 1.02]0.02(59.22(0.36 [0.093/0.97 | 0.099(38.22(97.16| 1.22 | — | 0.26 | 0.13 | 0.19] — | 90| ®
133 & |™ 1.02/0.50(58.78]0.29 |0.052|1.14 | 0.057|38.20/96.81| 0.99 | — | — | 0.26 | 0.11] 0.35 | 8.2| ®
134 i 1.3710.03(59.75]0.024/0.038{0.10 | 0.01238.69/98.35| 0.08 | — | 0.10 | 0.06 | 0.02| — |86 ®
TN
135| A Ao |1 0.17]0.00160.29[0.094]0.013(0.28 | 0.007(39.10]99.37| 0.32 | — | — | 0.06 | 0.01] 0.00 | 9.1| @
9
#E OL 5 R4 & OiE (KRB EZI3EEN)
(RN ELREEE) ©7L— 7 @K B#ER (Fok, /D)
@tL I —#& @AEERER (k)
@k
(311) 113
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MEnAKEATS ([ NeCmE® 9.4
M :@ 96. 8~99. 5 2(:’\ 3?“5}
% | mempakescs [ e 8so. oK
2| xpmmkenam 84.4~90.9
garikxe | NE 9% 3~%.2
BEAAKEATS [ 97.9~99.0
i [N % 5~%.9
= WAXBEMT | 88.9~99.6 71.9~97.2
: BARRENAKRE |
B A B AL TS | . .4~99.6 . | ‘
0 2 4 6 8 10 12 14
aHR W

Fig.1 ®WARME - EEAaAHo 385
ELAER DR DO BT LM Z R L, NaCl #E 3 #li TER,
BL, £ 768 (RAEDPAKEAZ D) ZKRwz,

Table 6. KA A= & BKEROSHE R

¥ N 7
o S %y (ﬁ?:zii% WK R [ R U
Na 10.78 X 10° 32.34 (%)
Mg 1.28%x10° 3.84
Cl 19.35x 10° 58.05
K 399 X 10° 1.20
Ca 412x10° 1.24
S0, 2.694 X 10° 8.08
NaCl - 81.7
Br 6.7x107 2,010 (mg/kg)
Sr 7.8%X10° 234
B 4.5%10° 135
Photo 1. F#&o¥i (No. 36) PQ‘ L9x10° 0.
Li 1.8%10° 5.4
As 1.2x10° 0.036
Zn 350 0.0105
Cr 210 0.0063
Cu 150 0.0045
Cd 70 0.0021
Al 30 0.0009
Fe 30 0.0009
Mn 20 0.0006
Pb 2.7 0.000081
Hg 0.14 0.0000042

PO, P # B X PO, (95) /P (31)

S04 S #BE XS04 (96) /S (32)

NaCl : F+8E

HEKECEI R IR | MK % R L 7R D UE R EE = i
K HTREE X 30

114 (312)

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

miRERSE (1)

(F#10.13%) B L ORBEMTE (F0.20%) i<
347w, 2R, BKBHFROEA, BMERC NaCl &
NAICHTH§ 2 CaSOs "B S N c W TEEN B 72
DT, CadbBLEFTNT DB, 44 THRPEH»AKD
A, SO A BN ICK WHEYG S LD TAL L, £
72, Caix, Table 4 ok 5 IZHFEMHER S CaCl. & & %
0T, MoBBEICE L T SO Icxtd 5 HEEsE
VW, REEML&IE, FEROKBELEH D SO H0.2%
DIFELZenZ s, 8k SO B L Calisd
e\,

BABGTY SO IRKBEICE S FE N 505 EE
DWKRERP AKDBGE N A, BTH 2%
7272w, AL hEESE (No.89)icid 1% LIk
wIn, Cad TN s,

%8B, EESMGOA A O TEWED A KDOBLGEIIC
DWTiE, CaSOs (BEmME) L THELFENED
(Table 4 BH8), HEHELIC{ VWLDLH -T2,

4) NEES

FEfsE, EHEMBOA A ZTBRED» AKEA D
SR ERBEMTRMIZIZIIZEAEEEIN T WD,
HEAKEFEPAKDE D LIIRBINDBEI L H -
7zo MBS E L THREBENZLDIZAR»E, —
W gts, B (No.13, 76) 513, Mg(OH),
PR E N2, T, INBAGLRERICIRICAAEL T
5 MgCl, 7 #rf L T Mg(OH)ClL & % Y), ZDHkD
RIETMg(OH), e »TolcheEFEzZ bbb, 77
2 ERBEOWEENE 2 45 (No. 104, 112) 5 3 Mg
(OH): & 47z, 26 DBLIRIZIEHRRFIC A8
L, #10 v EwpH 2/RL 72,

WA ORERTICOWTE, 22 EFLL 0D
2, Bic7 5> 205y FESLE (No. 105~108,
113) i & 72, Z0fA 2 TENEE (No.99),
~)L—FEDEEED A KK H DB (No.93)Ic b £5 -
72,

FEDED SEHRRE (GB5461-85) 1213, HmO%FHERK
NSRBI DORAED D D, T OBRIEDIRART R4
(@5 0.50% LAF) % k2 85 (No. 105, 106)
LHATRARE L L TRFEIN T2

NS RY %\ 7 7~ ZFESE (No. 106), ~L—
PEBLE (No.93) BL UK BT ESS (No. 88) O
BRS % HETHBEL 121, THER (TM) ICHEML T
ICP-AES 3= CTEMSGHT 21T - 7245%K (Table 7), 77
v ABIB OB D 5, Pb, Cd BL U CunFE
Waniis, Cr, Cox FnELSBIBRLEN, 7,
~N—BURDONGBZHG D L2 Ph RS, 77
> 28RO Cr &~ —8ID Phb iz DT, By
reyumii & (Table9), RNiESH 6 DERE
(Table7) Xi3z—% LT, T# - WRONE
5 DRADS, BER~NOBEERBOREBARKRD—DT
HrEEbNS,

R T RESE (No. 133) ICANE#RT D% \D5, 6
FELHER, Cas(POy) 2 TH - 72, [ U EESL D Bl o> 8 5,
(No. 132) 1%, FEfED L% <, Ca B LU PO, D5
HiksR (Table5, 9) ICLKELEND B,

3.2 HMERS

AF L 2R omERS kR % Table8 B LU
Table 912, ZICFEOWKPIEFFIBE & BHKEZERKD
HeEBE % Table6 27”3, 7z, CODEX STAN-

Table 7. ARG OBERS B HIFE R
7y Fols (MR | A ARAE | T T ANF BT
No. 106 No. 93 No. 88
Al Al Al
Fe Fe Fe
Mn Mn Mn
Zn Zn Zn
BTHE B B B
Sr Pb (1.4) Cr (0.08)
Cr (0.38) Cr (0.03)
Pb (0.35)
Co (0.06)
Cu (0.09)
Cd (0.02)
T (%) 0.60 0.24 0.16

() ERE, HERE mg/keg

EMETCE  Table 8 DTLET7F 2 Co (As, Br, POK<)

(313)

115
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ERE S S D oA R (No. 1~No. 48)

H AR

Table 8-1.
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mIREE D (1)

Table 8-2. [EEMGHOMERSTH#E (No.49~No. 81) (mg/kg)

A .

ﬁ & Br PO, B Cr Mn Fe Cu Zn Cd Li Al Sr As Hg Pb
49 146 |N.D| N.D |[N.D| 0.25| 3.2 N.D| NND| ND|N.D|N.D| 16 N.D|N.D|N.D
50 106 | N.D 2.7 N.D|0.15] 0.67 |[NND| N.D| ND|N.D|N.D|15 N.D|{N.D|{N.D
51 233 | N.D 0.81 {N.D|{0.19| 2.0 N.D| 0.30{ ND|N.DIN.D| 9.2 [ND|{N.D|N.D
52 88 [ N.D 2.8 N.D|{0.13| NND|N.D|0.13| ND{N.D|N.D |23 N.D|N.D|N.D
53 N.D{N.D 1.7 N.D|0.26| 2.4 N.D|N.D| NDIN.D|0.62}| 1.1 |0.02| NND|N.D
54 141 |N.D 3.8 N.D|0.41 | 2.3 N.D|N.D| ND|N.D}| 0.76 | 22 N.DIN.D|{N.D
55 97 | N.D 3.6 N.D|{0.23 | NND|N.D|0.16{ ND| N.D|N.D |26 N.D|N.D|N.D
56 122 |[N.D| N.D [N.D|0.22 | 1.6 N.D|N.D| ND|N.D|N.D |15 N.D|N.D|N.D
57 228 [ N.D 2.5 N.D|0.20} 1.4 N.D| 0.33| NND|N.D|N.D |11 N.DIN.D|N.D
58 54 |[N.D| N.D |[N.D|0.11{ 0.8 [ NND|N.D| ND|N.D|N.D| 9.6 [ ND|N.D|N.D
59 294 |N.D 7.5 N.D|ND|N.DIN.Dj 1.3 N.DIN.D{N.D| 94 |[NND{N.D|N.D
60 123 | N.D| N.D |[N.D!0.23 | NND|N.D|N.D| NND|N.D|N.D |11 N.D|{N.D|N.D
61 | #a 117 {N.D| N.D [NND|N.D| 0.63 |[N.D| N.D| NND|N.D| 0.59 |13 N.D|N.D|N.D
62 A 219 |N.D 6.0 N.D|0.15] 1.1 N.D| 0.19| NND{N.D|N.D| 7.7 [NND|N.DIN.D
63 314 |[N.D| 13 N.D|0.49 | 5.7 N.D|j0.66] N.D| 0.60 | 0.58 | 29 N.D|N.D|N.D
64 r 32 |N.D 0.54 |IN.D|[0.07 | NND|N.D|{N.D| ND|N.D{N.D |11 N.D{N.D|N.D
65 | H 144 | N.D 5.3 N.D|0.17 | NND{N.D| 0.14| NDIN.D|N.D |18 N.D|N.D|N.D
66 e 104 |N.D| N.D [INND|N.D|{N.D|N.D|N.D|{N.D/N.D|N.D| 7.3 INND|N.D|N.D
67 194 { N.D 0.76 1 0.14 | 0.16 | 1.4 N.D| 0.12| NND|N.D| 1.0 13 N.DI{N.D|N.D
68 h 78 |IN.D! NND [INND|0.09 | NND | NND|N.D| NND|N.D|N.D|11 N.D|{N.D|N.D
69 | T 76 |[N.D|{ N.D [NND|0.07 | ND|N.D|ND| ND|N.D|N.D| 16 N.D|N.D|N.D
70 8 |N.D| NND |IN.D|0.10| ND|N.D|N.D| NND|N.D|{N.D| 9.8 |[NND|N.D|N.D
71 131 |[N.D| N.D |[N.D|[0.22| 0.60 [ NND|N.D| NND|N.D|N.D |10 N.DIN.D|N.D
72 93 | N.D 1.8 N.D|0.07 | ND|N.D|N.D| ND|N.D|N.D| 6.2 {NND|N.DIN.D
73 483 | N. D 7.5 N.D|N.D|N.D|N.D| 1.0 N.D|N.D|N.D| 50 {NND|IN.D|N.D
74 435 | N.D 2.0 N.DIND|N.D|N.D|N.D|{ ND|0.58 | N.D|15 N.D|N.D|N.D
75 298 | N.D 2.3 N.D|0.06 | ND|N.D| 0.8 | ND|N.D|N.D| 6.9 IND{N.D|N.D
76 55 | N.D 3.7 N.D|0.06 | ND|N.D|N.D| ND|N.D|N.D| 058 ND|N.D|N.D
77 321 |N.D 9.2 N.D|0.26 | ND|{N.D|N.D| ND|{N.D|N.D| 3.6 [ ND|N.D|N.D
78 112 |{N.D| N.D ([NND|0.11{N.D|N.D| NND| NND|IN.D{N.D |11 N.D{N.D|N.D
79 78 |IN.D| N.D {N.D{0.09| 0.61 |[NND|{N.D| NND|N.D|N.D|12 N.D{N.D|N.D
80 98 |N.D|{ N.D [N.D|0.30| 1.3 N.D|N.D| ND[N.D|N.D| 50 [NND|N.D|N.D
81 104 | N.D 0.77 |[N.D | 0.23 | 1.2 N.D|N.D| ND|N.D|N.D| 40 {NND|N.D|N.D
e TR 20 2 0.5 0.1 0.051 0.5 0.2 | 0.1 0.2 10.5 0.5 0.1 10.02}0.05 1

N. D fZETFI]RUT

DARD FOR FOOD GRADE SALT (LLF CODEX &
FERE L) IcieE I N, BE5TE(As, Cu,
Pb, Cd, Hg) o EFEfE#%* Table 10 i7" 7,

Hg (%, Table 6 F O KFIBEFREIMERNZ & &,
AFEDOGHEOWE T (Table8, 9) 75, Bk
LB EN T W EFEZ L@ &8, 5 RN
SN - 72hs, Cd i, EEDHEAKERES, A KEH—
B (No.37) 56 0.44mg/kg &1, Pbii~=L—
FEDEYE D A KK H GBI (No.93) 5 1.3mg/
kg B & 72, No.93 » Pbic>wWw T, 3.1 TR
L2k hNiEs & L TGRAL TWS Cd B3

(315)

72 No. 37 13, @ERRICHEKOK H BHEE & R X
T B55, ERSTORAFTERE (Tabled-1) I3,
MK % MG L CBLE L 22358 MR (MgS0. &) & i3
iﬁ%’i{f‘ﬁﬁi (NazSO.; ;"12‘\> e -oTHED » ﬁ%t%lﬁjﬁ
FErHCTWE LHERIZ NS,

Z DD TTEOREHIC DT, LITICxRT,

1) ¢ (Cu)

Culd, BIEREBEOBEIFICHEHEINDE Z 0 E
ERT, BHRICL2E~DEAZTELICHIETEZ L
ITEEL W,

FEREM M TIIRERELERL Ty 5 4 4 R,
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= o
Ch

AR 27

ERS

(mg/kg)

8 AR DB S HTRER (No. 82~No. 135)

Table 9.

= CoeQ QAL QA ARAIR KA AL AA AL A A A A QAQceccoAl A Al A
M| Zz2Z 2 Z2Z Z Z|ZZ|Z C|ZEZZZE L F AL E LS E 7 ZZZZZZ Z Z Z Z Z Z|ZZZZZ|Z ZZ Z| Z |~
w [RAA A AL A ARAIAAQAAfRAAARALA LA AARAARRLA AACALA A AL ANAlacanaaiaan al A n
T ZZZ Z ZZZ Z|ZA|Z ZNAELLILZ ZZZ AL AL LT L L AL LEE 2 Z A AR s 27 2| 2 |
2]355255 5252 5leaaa0aa ss2enzssgaaagaaacoccasccaleacacapggalals
Z2Z 2 2L © LNZZ|Z S|ZZ 22227 SCOZZSSSSSRZRZS ZZZZZZ ZZZZZ Z|ZZZ 77|72 < Z| Z |
O~
. X NS N o © < @ e
N D= = =0 = NOW(N DO FINRNDNS QOONON I VAHINOD BNBLANILO O M A~ QB am|e oo & © | o
PR TRY-SN -~ = BLNELF XOIFIEEOOOLT A~ SEBASH = SRR R —~ & S
— Leh nAn o|RAle mARmoeBo & SN “towrd vyvvvow 6 A B 0 olevrolRRA v | A |n
< O.LN.LN.NHTN.N.&Z.N.LLQZMO. %%&Lﬂﬂ%ﬂ%./.&&@. LZZ.LLZON.Q&N.LZ,LLN.N.N.LZ.Z. Z |
- |RARA L AR o ARAIA FAAACAAA IARATLTSESSacncnonea A S nannlnananla A |n
= N.N.N.1N.N1N.NNN.0NN.NN.N.N.N.0N.0N.OOOOOOONN.N.N.N.N.NNN.0N.N.N.N.N.NN.N.N.NBMN. z |@
o |RAAQ A AAM A AARAIAAIARAAAAANA AAAAAALAARAAAARAA ACALRA A NN A ANARlanafcalaan al A =
C lZZZ Z 22 Z Z|ZZ|Z Z|Z2Z 2277272 2772272277227 7% ZZZZZZ Z Z Z Z Z Z|ZZZZZ|Z 2z Z| Zz |
s 322255 52[r2[¢ <[oeeazsnseacrasenrsanoncgeac saagalzaaanay._alal
N \Z2Z2Z Z2 Z2Z ¥~ Zlsz|le 4|22z 7zssa CCZZCSS S SISO ZSZSZZLZ S Z Z S Z|SZEZZZ|Z o 2] Z |o
5 |RRAAAA A A QA AcARAAA ARAAQLQLAROCAAARA DDDDDDDDDDDDSDDDDDDDD 2 |
CNEZZ Z 27 Z 2|~ S|Z 2|72 222727 2222222272277 % ZZAZZZZ Z ZZ ZZ Z|\~ZZZZ|Z 227 Z| S |o
w — o w0 o o~ N
5 WA ¥ o0 L R ee ° L I T T A A A R B B I Tl R B I N I N e
(x, ML N MO SO0 YO0 AN DR FNNL DO LTNONN BB T FNG S S 0B O m e —|o B ] o= |
Z. <+ o~ N — = O D MH575111
Qe A T S(Aae o < o I N A = o w | w
= N - D S 5 B - N[O =N OO T® A A KNI IDNO SO FN® ONmBd oo o & 0 F Hlo~moomo|lo ~Hb | B |3
= I.LO.O.N.N.O.O.N.O.HI.O.O.I.I.LRV.O. 5.3.1.0“7.7,5.9453.7..LU3.LA“3.2.1MJQN&QULKZIZLLQL s |2
5 2852888818818 9|8950502 gaRa gAgggghf aaceaaa gaaaalAfArllRaR Al A
ZZZ S ZZ Z Z|Z2|Z Z|\ZZSZSZZ SZLZZ~SZSSOOZZ ZAZZZZZ S ZZZ Z|l2Zzr iz 2 27 |
RARA o AR KL ARS|lw W R rcmnocwoe R © © mm mo o~ R T N om RioARAAQAAIA AlA |n
M NN.N.Z.N.N.],N.N.O.LLN.LTZ..LGO. Bﬁﬂlwwmmmm%5l 876285NM034N2NNNNN%MN z |
4 [a\ el S AN O 00 0 <
s AR aacmasaalaalanaan A BERAcK s s<Rn AARARA AR A0 AARAARARIA Sy Al A o
A ZZZ Z ZZ Z ZZ|Z Z|Z L ZZZ Z Z Z Z PZ2ZZZZZ Z Z Z Z Z Z|2ZZZZ|Z Sz Z
~
o) R NSO | | PR XN ST FTANMNMNO OSSN N Ao mm S S QR IRT T sEs T R
~ = > (N HE] EO[HE]) ~ ~ i S Nl G AN R i) 2|~ |H| H
H = K3 = N > .\/I.T.ﬁ. Hloy
B | = - N - \ bR b R
R = n n NREE X = "
~x o= | BIE] B Y ~ N = D~ || X|Y( % + ~| % (BB =
. % | % ¥ % |
& = S~13 2 3n g |3y
K[| & = &1 K1
" . SR | Hm K o~ kS |
qap | e K By =
S IR T D O 0 DO =N N OO ND AN TOOMENDOANM FIDWIMWOD O i & 62 < IO o < o
REZ|EED X S8 X RESS FISESSSZSESI8E58S2 502 2025228588 3 8858888 88 ¥ 8

BETRLT

N.D:

(316)

118

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

MR &R SE (1D)

Table 10. CODEX ¥A&* i BT 2 HE 5w ko HIRE
Elements Maximum limits
As Not more than 0.5mg/kg expressed as As
Cu Not more than 2mg/kg expressed as Cu
Pb Not more than 2mg/kg expressed as Pb
Cd Not more than 0.5mg/kg expressed as Cd
Hg Not more than 0.1mg/kg expressed as Hg

CODEX STANDARD FOR FOOD GRADE SALT
CX STAN 150-1985
(Rev. 1-1997, Amend. 1-1999, Amend. 2-2001)

AKEAZ ) EDOBGHD—E & HAKEFRD A KD E W
D—E» LB E NI, D THKERED AKD
B 5 (No. 36) 13 CODEX & B #F A (2mg/kg)
I NIHEWA, 1.7mg/kg EEVWEAEEZRLZ, B
HMENBEL, #ARE: L TRLESCTENLY
LnHER (Table6:0.0lmg/kg LI'F) 2 k&< Lk
|y, SEEEMELLDERICLZEATHD LH#
HE N5,

BABMICOWTY, HREZFEHAL Vv hERE
DELE»AKB EUERBPAKDEAZHES S Cu
PR E N, BUEREBEMEL L DBEHMIFEZ LN b,
¥ 72, B AKEAT I TH S No. 90 DB,
BERETHLOTHICTEIN BT )IETIE L
2%, 1.4mg/kg tBVWERBZTRL TWwb, ZiHUIk
T AR, SBEOCUPEINTWE I EE
BRL T\ 5,

2) k% (As)

As i3, #EKHERE L TR ELLEINTHEOHE
EHEEIE, FETENPTIIHENZ Vv (Table6 :
0.036mg/kg) JCHETH 5,

EREBL G Tl3, HKERY A KDOBRE S LB H
i, H#ic#EY (No.34) 76 CODEX & HEHARET
754l (0.5mg/kg) 8z THREX Lz (1.3mg/kg),
UL, As R DICEBETCEINTWEY 2k h
L, BISHOBREAIKICEINTRALLZEEZ LN
b,
ABLG T, BIMAERER LB 77 AED
KHE»LEHIN, 72, R)ETENHE (No.
132, 133) 7 & CODEX A HAEFAELU Lo=
(0.53, 0.98mg/kg) A& iz,

%8, Asic DWW TR, HEREIC L > TEEIRY
AN TEYN, BEEIEVDITEREKTHY,
WAKBLUOTBCIIE BN S W E XN, WEPIC
TEND L) AEBE L FBILAWOFBEIZENY & 2
NTwb, BELRESEREE, ABIKE B E

(317)

EREGDIKICEIN TV RAEEEIH D, ZHRIC
DWTIE, BREEN 2 As DEBGF 1T > THREIC
T LEUBENH B,

3) Bit#A A+ (Br)

Br i, #AkHICH# 70mg/kg &, #BAKEIERE
L28ED 5 3L TREEINIESTTH S,

WHENIC BrEd k358, 44 KHRELAK
WA TS > EEEKERED A K> RKHBESR (EA) >
ARKBEMI>BER>EMERDIBTH ), 1227 KK
GEELBUBRICECETINS,

FEpE®LGICI2 1,000me/kg (0.10%) DL Eo#Ghs
R, HKERDAKDEHREES 4 4 (No. 18,
35, 36, 41) A%, #F b, WAKEEREORE (¥ 2,000
mg/kg) ICIEVWEWEREEREZ L, 44 KREHIA
KOBRTYH, )50 % w85 (No.6, 11, 12,
15) »FEVWEFEREL R,

ARG T, FUERLPEEDOAIRICIZIZIEAL
EINTEESH), TOHATHEL L LRE
N, ZOMBRHEINGr - 728K LT, FEE
DR BED AKRE R (No.127, No.128)»H 5, =
nHNBMBOUERRICIZ, RKAEEEALTHY,
GHTRERD 5185 N REAME (Tableb) b #EAHR
(MgSO: ) THDHI &, 2, NG HELEM
ENTWBZ DL, BroaHENoaREEBHTH
5, Briz, HEHEL 2B H ) ~ADEFRT ZEA
AERIZ L) TE¥ERICRE (Bre) & L THRIRENEZ &
e, MEERKA»AKEA ) BMAICIE, RAWNE
AN DFEHLBES NS,

4) 27uvs (Cr)

Crid, IABITTIZ7 7> ZAEORKAEEFENE |
o E Ny, WAKEERKETL 0.01mg/kg LT
THHNDT, ThbnBHda Crix, 3.1.4) IZ7RL
2 & ) ICANER (W) oPIcEEFN T EH 2
Lb,

EESLE T3, HEKORR 8L (No. 35, 36, 41)
5 Cra3mg/kg Ll b SBE CRB XN,
Table 11 Iz Z# 5 3 5D Cr, Fe 8 &k 1 Ni o4tk
BE2RT, Cr, FelcMZTNILESFINTHWEZ

Table 11. 455k s8fHioo Ni, Cr, Fe?d
SriTHE R (mg/kg)
R OK Cr Fe Ni
#N 1 (No. 35) 4.6 19 13
FaontE (No.36) 3.0 15 3.0
E¥5 (No. 41) 3.1 14 15
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Edb, TNLDTERIE TN LA 2 BEREME
ELTHY, ZHiEH L THRICE N REED D
5,

B, CrTAEELENTY2DII6MTHY, FLE
REIC & BFHMlis BEEFEZ b b, £2T, Y3
=7 238 EY 2 B, 6l (CrOs7) 13 BN
WZEERHAL, INH8GFD CrDTEER MR L
PeAER, ILFETHRERERIZIZIT K L2 5,
B &z Criz, 3 (Cr¥) ThHharEEZ LIS,

5) )B4 A (PO

PO. (3, ERESG T, #AKERED A KBS
PR ENT, DLk T, ¥ (No.34)ix 63mg/
kg *ERBETH, As CEBEICHEEL» LBALRL E
Bbnd, ZoMicowv T3, #EKEEEOBE
(Table 6 : 5.7mg/kg) IZITETH 1), HEkHN & #
Zbib, Fl2, 44 LHBERHED A KDEAZH
18 (No. 15) 26 i, TEBFTH) > B
DEERDEZ 551,

MABG TR, 77 ZFEORAEHBDL L 25
I N, WoKEkEEZLNDL, /2, K)ETHE
D 1 45 (No. 133) 52 5 0.27% & @V IBE TR X
1, oML Cazs(POy) 2 THh - 72, L EHDFID
g5 (No.132) oEsAEIx %!, aFA—5—I122
MDENH - 72,

6) VF i (L)

Lit, EESRTIE, REENLWA2SIZITEAE
B 2N, £OMT Img/kg BB S 15 8ins
L, EMARRAE T, KAk —5oEEy L
S, R ETERE (No. 132, 133) 12 10mg/
kg lEE £ &E N T 7z,

7)) HwwE (B)

Bid, WARFICH S meg/kg BENDETTHY,
BESRLG T, BKERD»AKBHREIC%Z { 20mg/kg
AIfE TRIIB 2 L5 2%, REBREHEELG (No. 18, 35, 36,
41) 1212 50mg/kg U E&F L Twiz, ZHUTRL T,
A AT A 2 )i Smg/kg LI, KAMEMT
pnid 10mg/kg LI & 70w,

AR T, EEERE L CEKERD A KBHEE
T10mg/kg I EEEN T2 L DH0% L, £/, R
v T REREIC % (30~40mg/kg) BT\,

8) % (Fe), 7= (Al

Fe & AliZ, 77— 7% (MEkKEICHFLET HLH
AR LT, O &SIk EEWEISTHRET AT
ETHY, THEANIEL L L DIEHRTH D,

Fe (3, EMN& M T2 5mg/kg LIF o8 Rpik T

120

Vol.36 No.3 (2003)

HY, RHI NG H D05, BKERELPAKD
T 10~30mg/kg & F 15 8 HA8 (No. 35, 36,
37, 41) Rosniz, ARG TR, SHEO—I2 BV
ZBmh LR & 1, 10mg/kg LU T o8 Ghy kTl
H LY, RHWTIZ7 7> AFET 54~143mg/kg 7 #l
DA LI, RY ETESH (No. 88) & &tas AKE
RHEBE 72~0L—pEBLT (No. 93) 12 20mg/kg Ll E
FEINTWi MARGOKRAEIZ DWW TIT, Fig.2 12
AT &) IEANEESE E DM RS L, FEict
WELTRALTWREZ EERBL TWh, ZHch
L, EPEDHKEFRDAKROBGTIX, TNiEfs &
DOMBIMEIEED LT, LI LB TN D Al DK
wTYH Fe 2% walida (No. 35, 36, 37, 41) R s,
TN S DRBADGHRE NG, 72, {4
JEBHED A KOBLGE T, Fe 72132 % S -8
f (No.5, 10) yH -7z,

AlicDWTlE, EPESRSTIE, HBKERD A KB
WERHEMLRES> 5B, —FL 85
(No.23) T 3.2mg/kg T - 7z, BABGTIE, #BK
ZKFED A KIBHEER BT D H R & 1, 20~T70mg/kg B
BEGRENDLDOVHY, ToOM, R TESE
(No.88) »*71mg/kg L mWEHFBEEZRL 12, MIAK
ARSI TIE, ALICDW Ty, NEMasa & OB
B E\ DS, EREDHKIERD A KB TIIAHBIME 1272
DN h -7z,

9) =>#> (Mn)

MniziE K DEHFERIZE HHTAH % { (Tableb
Z), W LB 3NS5 Mn i3, Al LU Fe & [H
BRICRER S T EDBAICL DD EHEZ LN D,

EPE&G T3, HEAKERH» AKBHEED 5 1mg/ke
L&l 3 st dn, ZoMiz4 T 0.5mg/kg

160
140
120
100
80
60
40
20
0

Fe, Al (mg/kg)

0.0 0.2 0.4 06 0.8
oM (%)

Fig.2 AKX HBERBPOTREHS & %8
FUTNI =7 20BR
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MR EEO&E (1)

UTTH-t,

BB T, 1~11mg/kg itk & EINEICEL
TEWEBETREINTEY, B, REE» 55
BETHREBI N,

10) #$h (Zn)

FEpEsL 5 Cld, MAER»AKBHREGDE DL
MBS N, ZD7%h TREREEREE (No.18) 205 61
mg/kg DEEE TR S 1, BEERICBIT 2EAD
WBIZN D, FDII0, 4 4 > KWEFA ZTHED 1 K
(No.12 : 2.5mg/kg) #BW\Tid, 13X A EDBGRD
1mg/kg LLF TH - 72,

A REE T, RY e TESE (No.88), Kb
7REwitE (No.133) B Lo~ —pE8LE (No.93) »°
1mg/kg LLETH HMZ, 1mg/kg LT TH - 72,

11) A btwvrF72 (Sr)

Sr i, WAKPICH 8mg/kg B I NHILETHY,
BB LU ABLROR AR STICE &N AHE
RSN, BLTAH ) HHED Ca DMl (3.1.3)) &
FPLL T3,

3.3 7zxzai7ritiha

BABRICOWTERRE 21T 24K, 4 2 (No.
112, 127~129) »'BHHETH N, EEL -HEZ
Table 12 12T, 2D & 512, 2002 F 8 ADEMIEM
By L CRATENLLURL, 7xas T At —Ha
AR S L Twie,

3.4 £AHERERR

WS L 72 RRke T DT, — A B U 300 LT/
g (R FoRILHRMEY), KB EA MPN ffi3 B (30 KL
T/100g) TH -7z, BL, —MAEREKICOWTIE, &R
HENEBICIZELD ), Ka & NE#YH» %,
BB THI BB AT H 1L T 7 WL R B
LW EAATRE LT,

4. IO

HIRAEHENERS B & UBERD % & D5 24T
v, LN oRR ez,
1) FERSICOWT, EERMIT, @WARG L L
TIzH ) B (Oksr, Mg) »% <&, MEIK

Table 12. 7 = 9l 7 b4 A > 2 irkEF
(mg/kg)
= * 7 xal T A A A
SSL v Xoods (k) (No.112) 2.1
74 +—x> (No.127) 0.1
{fAnte (No. 128) 0.4
& (PEEFSE) (No.129) 3.8

(319)

WEIENC H Y, F 72, NEBSY S ERICH -
72, BIABIE O EEB LA ) RICITEMED
O LR LN, KEERME, TEMs %%
LNy, TNHPESREAOREKE L
- T\Wwiz,

2) HETLFEIZHOWTIE, CODEX AREHEDIFE
fELL Eod As # & 8lmAT 3 SRS 172, Hg 2B
BN BRI o 720, CuldhEETA ZH &
EE DR B 8 0 & 1mg/kg BLERH X 11, Pb
I3~ L—RED B 5, Cd X EREDHEKEFR D A K
Ma—smh LRI N,

3)  FofEsric o T, Cr, Zn, Ni»SBETE
INERShoT, £72, BraEIn s N EE
mTh, REENTVWERL -T2,

4) HEERERERR, WEL2EHETUTOnT, —
M EHUZ 300 LITT /g, KIBHEIIRETH - 72,

5 7xulT AL, 4 B0 ARRS SBEHE
n, I & L CERT X B LLETD S D
FERR I L7z,

DEnk iz, EEBICHARZO—BOEMLT
AR B & Ok | TR S LB Bt
FERAUREN, F IS OBEEIT AT EIFAARR LY
LTwd, #F0% i3, THRITXREI 327108
B VO EEEZIT T ARRDFEEHSI N TN B,
RS & LT, 2ok ) IR FFESIN TN S
Z&, F72, BN BARHED WEREY L <,
EEESITERBP LN ENEZ LD,

ARE L UROEEHE 2R T 5720121, HED&
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