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Aluminium Content in Foods with Aluminium-Containing Food Additives
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The aluminium (Al) content of 105 samples, including bakery products made with baking pow-
der, agricultural products and seafoods treated with alum, was investigated. The amounts of Al de-
tected were as follows (limit of quantification: 0.01 mg/g): 0.01-0.37 mg/g in 26 of 57 bakery prod-
ucts, 0.22-0.57 mg/g in 3 of 6 powder mixes, 0.01-0.05 mg/g in all three agricultural products
examined, 0.03-0.90 mg/g in 4 of 6 seafood samples, 0.01-0.03 mg/g in 3 of 11 samples of instant
noodles, 0.04-0.14 mg/g in 3 of 4 samples of vermicelli, 0.01 mg/g in 1 of 16 soybean products, but
none in soybeans. Amounts equivalent to the PTWI of a 16 kg infant were detected in two samples
of bakery products, two samples of powder mixes and one sample of salted jellyfish, if each sample
was taken once a week. These results suggest that certain foods, depending on the product and the
intake, might exceed the PTWI of children, especially infants.
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Table 1. Recovery of Al
Sample Number of  Spiked amount Recovery
p trials (ug/g) (%)

Pound cake-4 3 20 97.0 6.2

Hot cake mix-2 3 20 85.91+ 3.3

Mung bean vermicelli-2 (Harusame) 3 20 102.6 3.7

Salted jellyfish 3 500 92.0 =2.2
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Table 2. Content of Al in foods

. Content
Product name Food group Labeling (mglg)
Scone Bakery products Baking powder 0.37
Pound cake-1 Bakery products Baking powder 0.36
Pound cake-2 Bakery products Baking powder 0.04
Pound cake-3, 4 Bakery products Baking powder ND*
Cake-1 Bakery products Baking powder 0.15
Cake-2 Bakery products Baking powder 0.13
Cake-3 Bakery products Baking powder 0.10
Cake-4 Bakery products Baking powder 0.08
Cake-5 Bakery products Baking powder 0.07
Cake-6 Bakery products Baking powder 0.03
Cake-7 Bakery products Baking powder 0.02
Cake-8, 9 Bakery products Baking powder ND
Doughnut-1 Bakery products Baking powder 0.03
Doughnut-2 Bakery products Baking powder ND
Dorayaki Bakery products Baking powder ND
Cookies-1 Bakery products Baking powder 0.16
Cookies-2 Bakery products Baking powder 0.05
Cookies-3%-17 Bakery products Baking powder ND
Snack-1 Bakery products Baking powder 0.19
Snack-2 Bakery products Baking powder 0.18
Snack-3 Bakery products Baking powder 0.17
Snack-4 Bakery products Baking powder 0.15
Snack-5 Bakery products Baking powder 0.02
Snack-6 Bakery products Baking powder 0.02
Snack-7 Bakery products Baking powder 0.02
Snack-8 Bakery products Baking powder 0.01
Snack-9-15 Bakery products Baking powder ND
Steamed bread-1 Bakery products Baking powder 0.17
Steamed bread-2 Bakery products Baking powder 0.06
Steamed bread-3 Bakery products Baking powder 0.02
Bread-1 Bakery products Baking powder 0.08
Bread-2 Bakery products Baking powder 0.05
Bread-3-5 Bakery products Baking powder ND
Scone mix Powder mix Baking powder 0.57
Hot cake mix-1 Powder mix Baking powder 0.43
Hot cake mix-2 Powder mix Baking powder ND
Okonomiyaki mix-1 Powder mix Baking powder 0.22
Okonomiyaki mix-2 Powder mix Baking powder ND
Takoyaki mix Powder mix Baking powder ND
Boiled lotus root Agricultural products Alum 0.05
Pickled eggplant -1 Agricultural products Alum 0.02
Pickled eggplant -2 Agricultural products Alum 0.01
Salted jellyfish Seafoods Alum 0.90
Boiled octopus-1 Seafoods Alum 0.03
Boiled octopus-2 Seafoods Alum ND
Boiled cuttlefish-1 Seafoods Alum 0.17
Boiled cuttlefish-2 Seafoods Alum ND
Sea urchin® Seafoods Alum 0.09
Wheat noodle-1* Instant noodles No labeling 0.03
Wheat noodle-2* Instant noodles No labeling 0.01
Wheat noodle-3*~7* Instant noodles No labeling ND
Rice noodle-1*-3* Instant noodles No labeling ND
Potato noodle™® Instant noodles No labeling 0.01
Sweet potato vermicelli® Vermicelli (Harusame) No labeling 0.14
Potato vermicelli Vermicelli (Harusame) Alum 0.12
Mung bean vermicelli-1 Vermicelli (Harusame) Alum 0.04
Mung bean vermicelli-2* Vermicelli (Harusame) No labeling ND
Soybeanl, 2 Soy bean No labeling ND
Soy milk-1*—4%, 5, 6 Soy bean products No labeling ND
Roasted soy bean powder-1-3 Soy bean products No labeling ND
Freeze dried tofu-1, 2 Soy bean products No labeling ND
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Table 2. Continued

Product name

Food group

Labeling

Content
(mg/g)

Soybean flake-1*-3*
Soya-based formulae
Soy protein powder

Soybean products

Soybean products
Soybean products

No labeling

No labeling
No labeling

ND

ND
0.01

ND: <0.01 mg/g
*Imported

Scone (1/1)
Pound cake (2/4) [}

Cake (7/9)

Doughnut (1/2) @

Dorayak(1/1)
Cookie (2/17) @ @
Snack (8/15)
Steamed bread 3/3) |O O @)

Bread (2/5) AA
Powder mix (3/6) [ ]

AMA
e o @)

JAAVAWAVAN

Agricultural product (3/3)
Seafood (4/6)
Instant noodle (3/11)
Vermicelli (3/4) *
Soybean (0/2)
Soybean product (1/16)

o0

>0.01 0.2

Fig. 1. Al content in foods
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(7 ): Number of samples in which Al was detected/total number of samples

: Bakery products
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Fig. 2. Al intake per serving

A : Tolerable Al intake per week (mg) for 3- to 5-year-old children of 16 kg body weight

(' ): Amount per serving (g)
AREREREERE : Cooking or desalting
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