REHIH & 5> U b 4BFR LA L 4y ik i
THHLELOEZERLE,

REE LRIV T RBE®
FEARASHLTMNTHRLEYENL
Teo L, By 7HEIZHOWTIXRE
TRV BIZBLTASHLTNNTH
HibLT, HBHWE, KB TFTHREY
FAYF—2HTHEELEDOLH
W, ZELZIOEE, K& TTOR
VA AU E L, R
ERIZIT- 7=,

~y RRAR—ZRB /A T Azl
F kU v adghk Ak, 80°CT3045LA
Em#tg, KB THHALE, ZoiA

TIAZHHEI Ui EH0.5~4 g FERE L |

HRAKZMAZTI0mLE LT, FEL
S LTERLE., REEREND
ERTHETIE., SATAEKPICE
WTHRELE, ®WT, 5pg/mLOKN
BE¥EREZ10 L2 7% Lxb <
A7uy) I THEALABRER L
LE

ZERBIBHIZ O W TEFOEHES
#HS-GCMSIZEA LK, o7
FrE77-ddDE—7 Bl L 3-4)
THOoNERERN LR DT Z
yEERLE,
3-5) HS-GC/MS#{FE &4

~y RAR—=2ZAY 77 —#ESR
s
A —7 CIREE : 60°C, /31 T mBAEE
# : 30 min, /—7iRE : 100C., F
FUAT77—FA4 RE : 130C.
JEREM : 0.3 min

GC/MSH:ER M
717 A :DB-WAX(Agilent, ¢ 0.25 mm

X60m, BE/E 0.25um), AR : 27
U > b(1:40), BE : BEHEAD200C,
A7 h 40C, AR : ~V v A(Fy
J¥—#HRZ)1mL/min, 4 A HIRE :
230C., £ A LEE : T0eV,. A 1L
W EL R EHE &4 m/z68, 39, m/zT2(N
B AES H)

C. HfRsR
DKL F

SRRV e ROFBER 3T O D%
B (HG-AAS k) o4 XO-1 (51,
ARF LB BB ATRER (LI LRl e
#FO¥%E NaBHi 12 L 0 KEDICE T
L, MAZEREEO U FHICHEL, 20
THAEIZR LS T, RARETERR
EExoHT560THS, MD-2i1C4fE
KOV OEERAER N H/H O A
WeFv— bEFT,

ASEERA L= HiETiE As (LAY H B
ERIZETHMINRBRNEDIETEED
10CLU FTREEARZ 1T T D, 2085
G, LRI ROMOIRFENRE KR, &
RO EGETHAIEMELAZZOLNLD,
FRCHNRRITIIRBHR T L LTEOXR
B EREMEND Z L HBEBNTD,
< by 7 AOEBIZOVWTRITLE. A&
FOENEYE Th 5 CRM627 (- il - K %
BMLTHRESREERL, v~ ) v 27 2%
RERMLELZA HO-3IZRT LI,
B E FEOSHEICIIEBER bR
Iz, Thbb, SEOSHFERMEE, LR
BPCAEATFELTHTEH, EBle XKoo
ERICIIEBL2VWANRHTHDI LR
bhotz,

REeFBEOBIMMENH S Rice flour



1568a (NIST) % . W7kl icil L7
FRGFAF TR U Todr LR %,
oD ST L DR TR R L & b
£O-1 12T, # e FOMIZRGEM i
HANTHY, £, BILFFOE FRIE
Ethod FIEIC X D30 E L < B LT
Wik,
ZOXHE, LSRR POERE KD
ST HG-CT-AAS #:4Z X % k& Al
HT LI LY, WERIBLB O e ED
LA RIS E 5 25 Z L, M
EROIEMRERNBAREL o7,
ELIT, EVFEFLHLHRRER W,
EROHELZRD, v ) v 7 20K
BIZL 0, FHBAE R0 EMNIC
OWTHRRE LT, T b bR EaiaBiiE
K (e tho# b EREIEG 0
B TERL, Be BT 288
(%) &Rt L Uiz, Wi %
B & iR I ETeAs, FhHERT O b F
FWEST DM THIHERZ & O
ICP-MS (CHATDHEAITIE, BAs &
0ArsCl REH L TERTE RNV,
EROMEAEHS RHMLONTLED, £
ZC HR-ICP-MS |(ZhitHiaik &AL,
As A RINAYIZER L 7=,
D210 V¥ A D Lo R A K
PoOMEREREME RREE, KR, 1
K- OEKE ¥ LR FOBTURE
mLlle, EVXEET 26 MB P 245 H
OIHEE 5% ETH Y | BiFefh

FEHRF LIz, No. 13 Ol IX 74.3%.

No.21 OffitH®Rix 70.8% &, LD
MR X v L& 72, No.13 13" 2 O
FAD”, No.2l i L">< "%
BATNDZ LD, MACHNG S

UHG. v ) v 7 AOKBIZLY EFD
il 23 5 F b5 nREMES B 2 Tz,

B X EEAT 58K 26 RIKICOWVWT,
B X LUADKEO B MO BL, M
EXEBRERMLZ, T EOXFEEHL,
POE RERZHFGHRRENKEEGHTD
SRE 7 SBIZOWTHRELZ A, e
KRBT T T 1 pg/lg LFCh o1, Wi,
ECXFEFALKESHLRY, BT
DFREHZ DN T Lz, TORER., B
B FEHREA 1 pg/g LA E & BRSSO
DN 4 REH L, ZhoOME e KT
1.02, 1.03, 205, 259 pug/g DHFA. 1 &I
£ % R e BRI ENEh 48, 106,
221, 135 pg LR Ehiz, tho XKD
AETIIERE ROREBLITIRICLD
R ROBRBIIEVWEEX LR,

£D-3 12, KBLOMNBAY LHHRER
dhalEltO e LR EFRE, BLD 1
BHI-VOEW e F LR e FOBEURE R
Lo, MERSE #PEIE No.35 T 0.1 nglg %
8 T2 LA =T 0.1 pglg A FTH T,
# b FPEIX No.5, 15, 31 T 1.2~1.3 pglg
Thofflid, T_T1puglg L FThH o7,
B FRRRTIRDHY 1ug %8
25 HDiENo. 29.34.36 D 3RIETH Y |
No.29 & 36 T#9 1.8 pg/l B TH-o74 3
BEBLUATIHEVMETSH D, KEoORS
TITHERE RORES L1 RIC L 5 HEH
EROBRRITENE B O,

#D-4 12, KHHOTHMENA- T
RUVWHIHBRAMBICOWT, Ele R LR
KIRE, BIUO 1BV OEBEE R LR
EROBERA R L, e KR
RT 0.1 pglg L FTho7opd, MEH & KR
REREHENSOB—FAHELNTZ, ZD5H



No.32 (2.1 pg/1 ). No.37 (1.9 ug/1 &),
No.38 (1.7 pg/l IZHBABEZTENT
VWm, E77 No.4l (1.9 pg/l ®ITiTkD
BHBEENRTEY . No.33 (1.6 pg/l &)
Ik EBABEER TV, —h, &
EFEBERELAZHLOE LT, No. 6
(11.3 pg/1 f¥). No.22 (45.7 ug/l ).

No.29 (10.0 pg/t )AL, 1 RHT-
Do £t 10 pg 8z 7=, 2 No.
22 TiX 45.7 ug/l AL FFETHVREFR
R & AL b,

-, faEGLHARES ERVENT
HD 13 RIKOHNRREIZ VTR
HREROBIZAR L, AEFTATWVD
ZipbREFERIENZEATHESR
fehs, EEE e AR TR S Z
EBFRERhI,

CLED X DIz, Ko bOEER e FHEEL
Biz@mnZ &R hd, m72AD
LWREE LS TWAEAITIE, Bt
FEHEAPTWIICET S - Litlend
2z ohiz,

@73

1) HeEE Ok
FDAIETIE 7 7 Ve D~ > F A
R—2AY T FT—OF—T RERE
H380°C THRMEMZ30mTH S, L
Lo, BIAZicsunTid, 80C
TI0MMET A Z Lok 0Bz
FUnERTHAEMRE L LRI
H, APHTHE~Ny FAR—RH T
F—DA—T VIREBREE60CIZ FIF
THABLE, /-, Bt _ofHT
MBS 5 & MricHi=ic7 7 a3k
BT B ATREME A R X iz o .

DEEIZIE, ~y FAR—RAH T 5
—DA - REBREEZASTCTTFTS
HrLiz, 7 7 AR YETE#(1~1,000 ng)F D
77 RUANEEHHROE— 7@l LY
BREREMERL, IO—- 1R LE, 356
NI, 45C - 30 HIMREHET
BV T HHEBEEEKN099 L BifeE
Mt &R Ui, SEMLUADORBHZDWT
i, 60CHIREH FTH, aHrhicHi
77 DERIIBDO N0l £
D=, BEGHLOMBEOZ LEE
LT, MRREZe0CE L,
2) Bt FBR R ONE i TR O B

HON O EITVWT 7 A RENAE
ELTHERTRMMETSHD Z LAY
HLTWBREE2RWT, &2 7H#Y
WL TR ME R 72 (LT SD) &k ah | fabR g
5%, HHEn-1OufE (/i fllt(n-1, 0.05)}
Ab . BEH TR (UL FMDL) B OV BE IR
(LLFMQL) 2L Fo L b kb,

MDL=2Xt(n-1, 0. 05) XSD b1
0.05) =1.943 n=171
MQL=3 XMDL

FEREERO-IUIR L, ZORENL,
MDL#% 0.4 ppb, MQL#%1 ppb& gk L7=.
N INZhOTI o OER

HilR O T L2 2085 H>WT, 77
YOERETo, #RERO-2(D)~
(2T, RSBV ERARTH -
H. AV OERLT LAF—RKIBH A
stz 3T, 36 ppbfRHH E i,

2k, REFCIT - 2 HMEINGRS T o
FEmE R, 2TORMIZDONTI %
LLETH T,
NR_RE—7—Fthd 77 OE

RO R E—7— F218 2201 T,



77 DERETHT, BREERO
31~ R, $RTORMHTT T
yRRMER, BEEX., Wb LHETF
DHAT (VR R2ATF) 2B
A9 ppbTH T,

B, [FRIZIT > s NEY AR C
OFEMEIEZ, £TORBIZHONT
90 YL ETHo T,

5) WEMILPOTZ o DER

e 51 H & £ S o R R S X 2
Eh, TIAZTLASCBRERS -
WIHPERS ] ORFOH D HEMIL.
FLUEH R dh Iz X oy & D LI R g
¥rel, ROMEPERMBMICK Y END
YEPES « BRI, WO R B A
BRLOFERIRVEHEERIALS L
LTHRENTWAHRERIICHO>W
T. 77 v DERE21To1, TOME
P RO-4UZR-T,

6) MM E R D OT T L DiE i

e 1) 1 3 £ i oD % i A P A 2 X
ENRD, LA HEEEHEML LT
FLoL - AATHESARMIZOWN
T, 77 DEREIT-T2, TORER
., R@-5lzm T,

N HmEHRMNTDZ Z o 0E

KRk B b O 9 A AR ST X 4y
R AU % (1% il S M VNS T )0 3

MM HMASDERMIZONT, 7
FUoDEREITH, TOERE LD
-6l T,

8) LEhR (A 2 &2 bEMP D7
7 rDER
LAMRBE o RFZ L PREMBICOW
T7 7V DERETTT., TOHRX%E
RO-TmT,

NA P AF Y bRE(D vy THE A —
TOEIPDT7 T DER

A VAE MR v TRV A—
TOFENOWT T T ODERET- =,
FOREERD-8IZF LT,
1007ABkEL D 7 7 D E R
HEEIZOWT 77V OEREITo T2,
HRERO-QIFLE,

11) REFCRIF R OB MR, B I W
FHIPOT T oDER

FORFCR T B OVBF R ORE, RBIR O
ICONWT 7 DERY T, R
ZRO-1017 LT,

D. &%
OrF#

A RRITEE, ARafiENEE-CEe & o
AR ESA ST AN TRMESE Y
FREEMZDZEBENAE, Zhbid#k
b REAIFFICHE, S, BT FHRIR
HIiHFHEORWECX 286 TH50YHE
HOMERE e RERA T LTs, ORISR, 26
RO P ER e HRESRSDNLOL R
bhi=i, KEpEuviichoie,

AL OREOHEIC, M E FRERN
Hegerg@i v No.3 (i) & No.1 (F 3

B TiE, 1 Rb7 0 OMEE v F R
mlmqlwgaﬁWéntoit K AR
LOT, AEEFATHLOLEALRVYD
DHELE LR, WThicBnTH R e
HREIC<, 1 RN O e BRI
BEHLIEWZ Eibholz, BLED X DT,
EUREEALTOTHEME RREITE
WHDBIFLAETHoT, ZDZ LT,
B X OMBED PR CTH D “KE LIRE"
BaiciThbhTndZ e, D0, &



CXOEMBENR VRN LAEZ LN,
ECFEFURKESTELVEBELD
Ak 19 BEIZHOWTHAEE A &
e FRES 2 ug/g L ENo.11, 19%° 1
~2 pglg (No.8, 9) & L@ Mifid &
BERLEFNR 2HETHOH, 1 BB
DOEH e FEREORE&IT 221 ug
No.1lD R &,

M v #£0 PTWI 13 0.015 mg/kg (K&
Iweek (2.14 pg/kg K &E/day) Th 5. Fl
12N REEREFEICLD & 1A
DOEEITBRTT.6~11.2kg, LR T 7.2
~10.5kg TH 5, JECFA ® PTWI % %
DFEFF1IERCLBEHT DL L. 163~
24.0 pg/ 1 & B Yi/day, 15.4~22.5 pg/ 1
mifiiday E EHEN 5, SRRV
xR LSRR (1 RHIY OFEE
bFEBIE 22.1 pug) % EARHEHEIL
EHRAITIXIZIE PTWI TN T 5728,
NIADIVREEZHEZ DT LBLE
DBEZ BT,

D REFFEE O DEEIC LB &
AR b P BRI ARE Y- D A
OEmMEZ#EZ TS,

UbozZ Lhb, LHRIZHONWT, &
e FEIUC L A EBLHMTSEE.
PTWI i % B A RIZY TEDHH Z
EDEEHENEETD, S%. HEICR
HEEDDVLELRHD LEE LN,

Wi, Kb ORMEAY 36 B,
kL oMmMER L 42 8. ATEA
DEHTHO 13 MaoRHREIZOW
TR A, Ef e FRIEORS
iz 2.1 ug/l B(FED4, No.32) Th o7z,
KO-4 6, AMEEFTERTHRULK
b OO—H T, 8 b HFBHRES 10 pg/l

BEBZD L REVEDERD-4, Nob,
22, 290 Roi=Z L, EROBHRR
ELT, BFLHLL, BRTELMET D5
BRABERENTWLIOTERL, PAF
MEE BOBRIGHHEBIIE T LAEE S
nNTWHREK (AEX) BASREICEE
bR TWAHAaEMNE 2 LG,

PEo X iz, Bb@EVWilizr LS
W (1RH7H MR KERE 221
pug) M HRKREER LS &I
PTWI (MY T 57, NTF U ADLIWVE
HEHGZHILBLELEEZ LN, T
EAEDHHRBEOEHE. 1 BHIY O
B b FEEET PTWI ICHS T 52 L3k
WM E R,

@ F s

T D REREBEZLSTD, B3
NI OBEITIE, ~y FAR=RYF7
— DA =T ARERES 60CIZ LT 30 47
MM+ 2 LERHY, FEEMR Y OE
BT A CIC FIF Tt T 0ERH -
Too ZXWFORER, I 2 TIIRER 1 B
MEREBEVWLSALThoTm, —H., ~FE
—7—FKhbiE, TXTORMMNLT T
AR ERE, LrL, RUEMOEET
LEARICKERERDY, BMEMIY
EOMAGDRIZL Y, ARBIcKERFE
BB EEZ LN, 5%, B PO
EORFCED LEMEBLELEZ LR
s

LEAREHILDO S B, IAZT LAY
vEBEEARICBOWTRTZ 7 OB REL
TTEEEZH Y, 6~22ng/g HBRE T,
—J7, LRI EER - 23
b AR T EifiL 3 ng/g ThoTe, 7
LA BREAE O ERRRIZBNT,

- 99 —



EFOXIeMT - BT L w 7T o hvk
KT DOMNE, SEROBETHDL LEZ
ﬁ)i’btn

A HRMICEITE7 7 ofiik
ND~82 ng/g T 1, MERLPREMH L R
{teB k77 Mnie< 22 % nliEMED
B, WEMREMD I B, ML
L9 3RO T T DL 60~110
ng/g L@V TH -, /-, EAk
(ZBWT, 77 OmeéEfil 290 ng/g 738
i,

R 2P P RM)TIRE
b —7— FT49, 25 nglgP 7 7
AR Ehk (KOT) . —H. A
VAE L MMy TR A~
DOFENZEB T H 40, 34 ng/gd V)
Ermitahiz (£O-8) . #MkEHC
BWTIkRAMEIE33 ng/lgThH 7= (X
@-9) .

— 7. BCRFCRT ROV RBREL, B8P
FU4H) (RO-10) 1220 Tix, BRE
Iy P AV a—R (RFEEC) T 35 ppb.
ZAT 21 ppb OEENED LRTH,
43 (M3 w 7)) TIRAETHRH FIR (0.2
ppb) LA FTH-T,

UEDL iz, W< ohDHBTET
WD T CRESEREINS, 7T
DOEDE K RHERIZHOWTIEHRIC A
L3, 77 AEROBFICIOWTE, 4
FTORGTHREE LT,

BB, 77 DY R FHHIZ OV T,
ROLEFARICEBOTEE, [BRHICE
EFNDH7 7 AT LR MM E T
HIEMIERE A ER I TN D,

E. & &

)= 4

k. I BEARLANRRICENTE S,
L RERELARETDHILENTE,

MR e FERIRICHFSVPANENE X
GHTHHLMERICHONT, ElE ERE
IEH#E - W&ot L, BBl % 11
ToRE R, 26 Bfko 5 b HERE b HRRIE A3 iV
LOLH LT, KBTI METH -
T 1 Ny o e FRARPE S
AEDS 1 RIER LN, Zhoih 4k
BRTAZLiFELIS W ERDRE,

BESOKBA ML, AEE Tk
A 42 ®i, MMEASOEMTLO 13
BRIK TR e FRUEIZ0.1~21 pg/1 &
L. BIEBRIEWZ EAH BN ol
@7 5

FDAEZBR LT, A RLTOT
YOGHBREN LTz, I Tk
RV AT lEl, SNE—P— T
ARG, LRSS, BM EMTHIEC
LY 75 DERRICKRERERDHD L E
Ao, BEDOKMIER L%
BYELEZ LR,

KNT, TUAYBELRBREE
AP OIZ, HROFENHBERMSIZON
CT77VDERZITORER, AT
VAT CBRELRHRER LBV T,
77 UVREFAHRBHEVATH T,
BILH i O BLE T CToMBAMTER K
L0777 UoBERT LRSS ZLN
e, RRISOWTRA®OBEBEL LT
Bahi,

AR D 3R & F L2 YRR,
ZZBE_OT2INAT I FILSHA
REMRH D, HHIED, RETIHE
MBLICERENLT 7 IATIFIEET
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EhnwrkEZLENRTWS, LHL, &
B EmIIRIEFTTELT. BRA
THET — 22 WNEPTHD,

F.8% 30

1) FDA: http://www.fda.gov/bbs/topics/
news/2004/NEW01065.html

2) FDA:
http://www.cfsan.fda.gov/~dms/

furan. html
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AR 90 IR IR S Oh T E R
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absorption spectrophotometry. Ninth
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#D— 1 Rice flour 1568a(NIST)? /3 Hfill & SCERfE

concentration measured (pug As/g)

iAs MMA DMA total As
3hinEEE O 0.082 0.016 0.152 0.25
) 0.082 0.013 0.164 0.26
©) 0.086 0.014 0.159 0.26
T 0.083 + 0.002 0.014 + 0.002 0.158 +0.006 026 +0.005
6hNEREE (D 0.086 0.017 0.157 0.26
&) 0.086 0.010 0.150 0.25
©) 0.085 0.012 0.166 0.26
_____________ ¥ 0086 £0.001 0.013 £0.004 0.158 +£0.008 0.26 +0.008
e
Amanda et al.(1)"
TFAREZ THiH 0.087 0.012 0.168 0.267
(e iilan 0.107 0.011 0.148 0.266
Sanz et al.(2)" 0.088 0.008 0.135 0.231
Heitkemper et al.(3) 0.092 0.008 0.174 0.274
"""""" mApiE - T T 9 v 003

*(1) Environ. Sci. Technol., 39, 5241-5246 (2005)
*(2) Anal.Chim.Acta, 535, 227-235 (2005)
*(3) J. Anal. Atom. Spectrom., 16, 299-306 (2001)
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#£D—-2 VULEXAVHLGREMEIOMRS - K LR BRE, it | RbEVoOEBERLRESR
DR

Concentration (mg'kg dry weight) Intake (pg As'meal)
Sample Description Extract (%) :
iAs (n=3) Extract As" Total As™ iAs lotal As
Baby foods containing hijiki with nice
1 Hijiki with rice and vegetable Homemade 0.36 + 0.02 1.14 + 0.04 122 937 109 36.7
2 Hijiki with rice Product 034 =001 122 = 007 151 81.0 5.0 22.7
3 Hijiki with rice and chicken Product 095 + 0.03 1.37 + 003 1.69 813 98 17.6
4 Hijiki with nice and vegetable Product 0.09 = 0.01 0.68 + 0.02 0.75 90.0 1.8 14.4
s Hijiki with rice and vegetable Product 0.41 + 0.02 343 = 015 349 98.4 39 332
Baby foods contamning hijiki with rice and fish and shellfish
6 Hijiki with rice and scallop Product 020 £ 0.00 0.51 + 001 0.62 81.8 1.5 47
7 Hijiki with nce and codfish Product 0.10 = 0.01 073 + 003 0.RS 86.0 1.8 16.2
Baby foods containing hyjiki with fish
3 Hijiki with sardine Product 1.02 + 0.08 205 = 005 347 84.9 438 16.3
9 Hijiki with bonito Product 103 + 003 217 + 006 248 87.5 106 25.5
10 Hijiki with vegetables and codfish Product 0.14 + 0.01 1.05 + 0.04 131 799 1.5 14.7
11 Hijiki with codfish Product 205 + 0.01 437 + 014 488 89,5 221 527
12 Hijiki with vegetable and salmon Product 0.03 + 0.00 033 = 001 0.39 84.1 0.3 40
13 Hijiki with vegetable and shrimp balls Product 041 + 003 1.16 + 005 1.56 74.3 33 12.5
14 Hijiki with vegetable, fish, and seaweed  Product 023 + 0.01 282 + 017 293 96.3 0.9 11.7
15 Hijiki with fish flour Product 0.83 + 0.01 258 + 011 338 76.3 24 98
Rice cracker and base of cake with hijiki
16 Rice cracker with hijiki Product 034 + 002 067 + 003 0.62 1074 13 25
17 Rice cracker with hijiki Product 040 + 003 0.89 + 0.06 0.95 933 i 40
18 Base of cake with hijiki and black sesame Product 066 + 0.06 113 + 011 1.14 992 139 239
Baby foods containing hyiki with other foods
19 Hijiki with vegetable Homemade 259 £008 1256 & 038 12.10 1038 135 629
20  Hyiki with tofu and chicken Product 0.03 + 0.01 0.16 + 0.00 0.18 88.8 0.3 16
21 Hijiki with vegetable and chicken Product 0.89 + 0.03 1.55 + 005 219 708 27 19.1
22 Hijiki with vegetable and soybeans Product 031 +0.02 128 + 006 1.56 823 41 20.6
23 Hijiki with vegetable and soybeans Product 0.13 +0.01 038 + 0.02 042 89.5 23 73
24 Higiki with tofu and vegetable Product 0.13 + 0.00 109 £ 005 1.25 87.0 09 85
25  Hijiki with vegetable and chicken Product 003 + 0.00 088 + 006 1.14 774 0.1 5.2
26 Hijiki with soybean flour and adzuki beans Product 012 + 0.01 049 + 002 0.57 86.8 1.0 46

1) The As content in each extract solution was measured by double focusing ICP-MS at the
resolution of m/4 m=10,000. Data are the means of triplicate analyses.

2) The total amount of As was measured by hydride generation-atomic absorption spectrometry
(HG-AAS). Data are the means of duplicate analyses.

3) Extraction efficiency was calculated as the ratio of extracted As content to the total As
content.
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Caoncentration (mg/kg dry weight) Intake (pg As/meal)
Sample ;
1As (n=3) Total As' 1AS Total As
1 Rice with whitebait Product 0058 + 0.002 0.57 0.24 24
2 Rice with sole Product 0015 + 0.001 031 0.08 15
3 Rice with scafood Producl 0.017 + 0001 038 (.05 11
4 Rice with whitebant Product 0.057 + 0.4 0.62 024 26
5 Rice with whitcbait and codfish Product 0.039 + 0,007 I 30 .28 9.1
6 Rice with whitcbant Product 0,005 + 0.002 0.70 0.04 53
7 Rice with codfish and white sauce Product 0019 + 0002 023 041 48
8 Rice with codfish and checese cream Product 0.017 + 0.002 0.24 018 26
9 Rice with sca bream Product 0.038 + 0.005 093 037 60
10 Rice with sole and egg Product 0.034 + 0.003 0.64 (.36 6.6
11 Rice with codfish and whitebait Product 0.068 + 0.004 035 0.42 2.1
12 Rice with salmon and wakame Product 0.046 + 0.006 0.52 042 4.7
13 Rice with salmon and beans Product 0.019 + 0.003 0.24 023 29
14 Rice with whitebait Product 0.023 + 0.007 0 80 0.23 8.0
15 Rice with flatfish and wakame Product 0.026 + 0.002 1.21 041 19.2
16 Rice with flatfish and vegetable Product 0.030 = 0.002 0.46 0.25 39
17 Rice with whitebait vegetable Product 0.026 + 0.003 0.46 0.17 29
18 Rice with whitebait Product 0.035 + 0.011 0.98 0.54 15.0
19 Rice with tuna Product 0.051 = 0.003 0.22 0.54 23
20 Rice with scallop and mushroom Product 0.036 + 0.001 0.19 0.66 34
21 Rice with whitebait Product 0.028 + 0.004 (.24 028 24
22 Rice with sardine Product 0.061 + 0.005 030 043 2]
23 Rice with salmon and white cream Product 0.005 + 0.001 0.03 0.05 0.3
24 Rice with codfish Product 0.026 + 0.001 044 0.49 81
25 Rice with salmon Product 0.036 + 0.004 074 0.58 12.0
26 Rice with sole Product 0.035 + 0.003 0.14 053 21
27 Rice with scallop and vegetable Product 0.059 + 0004 0.39 0.68 45
28 Rice with whitebait Product 0.023 + 0.005 022 0.38 35
29 Rice with scallop Product 0066 + 0004 029 1:23 7.7
30 Rice with whitcbant Product 0.059 £ 0.001 0.73 0.53 65
31 Rice with whitebait and wakame Product 0.022 + 0.006 1.29 0.40 23.6
32 Rice with codfish and whitebant Product 0.050 + 0.004 0.49 0.75 73
33 Rice with whitebait Product 0.050 + 0.005 0.67 0.80 10.6
34 Rice with tuna and wakame Product 0.048 + 0.003 0.64 1.04 13.9
35 Rice with whitebait Homemade 0.115 + 0006 0.30 0.31 08
36 Rice with whitebait and wakame Product 0.076 = 0.004 0.59 1.79 13.7

1) The total amount of As was measured by hydride generation-atomic absorption spectrometry
(HG-AAS). Data are the means of duplicate analyses.
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Concentration (mg/kg dry weight) Intake (pg As/meal)
Sample Description
iAs (n=3) Total As” iAs Total As
1 Rice Product 0.056 + 0.007 0.07 0.89 11
2 Rice with carrot cream Product 0.016 + 0.004 0.05 0.08 0.2
3 Rice Product 0.057 + 0.003 0.12 027 0.6
4 Rice with vegetable Product 0.057 + 0.004 0.11 027 0.5
5 Rice with chicken Product 0.053 + 0.006 0.06 0.44 0.5
6  Rice and vegetable Product 0,031 + 0.001 0.83 042 113
7 Rice with soybean flour and apple  Product 0.022 + 0.003 0.02 0.26 0.2
8 Rice and chicken and liver Product 0.031 = 0.001 0.12 0.35 1.3
9 Rice and vegetable and soymilk Product 0.052 £ 0.002 0.05 041 0.4
10 Rice with chicken and white sauce  Product 0.009 £ 0.002 0.04 0.14 0.6
11 Rice with chicken and vegetable Product 0.007 + 0.002 0.03 0.08 03
12 Rice with chicken and vegetable Product 0.026 + 0.005 0.07 0.25 0.7
13 Rice with chicken and vegetable Product 0.029 = 0.004 0.11 0.33 1.3
14 Rice with chicken and vegetable Product 0.012 + 0.002 0.12 0.14 13
15 Rice with chicken and vegetable Product 0.041 + 0.004 0.05 0.38 0.5
16 Rice with chicken and vegetable Product 0.044 + 0.004 0.97 0.42 9.2
17 Rice with chicken and vegetable Product 0.025 + 0.004 0.06 0.20 0.4
18 Rice with chicken and vegetable Product 0.027 + 0.002 0.06 0.60 1.2
19 Rice with chicken and vegetable Product 0.040 + 0.002 0.62 037 57
20 Rice with cheese and mushroom Product 0.026 + 0.001 0.06 0.41 0.9
21 Rice with vegetable Product 0.047 + 0.003 0.09 0.51 09
22 Rice with chicken and vegetable Product 0.010 + 0.013 3.05 0.14 45.7
23 Rice with vegetable Product 0.028 + 0.003 0.06 040 . 0.9
24 Rice with vegetable Product 0.034 £ 0.001 0.07 0.66 13
25 Rice with beef Product 0.023 + 0.003 0.05 0.46 0.9
26 Rice with chicken and vegetable Product 0.054 = 0.006 0.24 0.90 4.0
27 Rice with hashed meat Product 0.039 + 0.002 0.09 0.70 1:5
28 Rice and chicken and mushroom Product 0.050 = 0.001 0.08 0.52 0.8
29 Rice and chicken and burdock Product 0.034 = 0.002 0.62 0.54 10.0
30 Rice and chicken Product 0.026 = 0.003 0.05 0.59 1.1
31 Rice and pumpkin and cheese Product 0.038 = 0.004 0.07 092 1.6
32 Rice and chicken and vegetable Product 0.065 = 0.006 0.18 212 5.7
33 Rice and pork and vegetable Product 0.059 < 0.003 0.08 1.58 2.1
34 co W MUShoom and CHEKEN  proguet  0.028 + 0.002 0.14 0.55 27
35 Rice with curry powder Product 0.016 + 0,001 0.07 0.33 1:5
36 Rice with chicken and vegetable Product 0.072 = 0.003 0.34 1.06 5.0
37 Rice with chicken and mushroom Product 0.077 = 0.003 0.34 1.92 84
38 Rice with chicken and vegetable Product 0.078 + 0.001 033 1.69 7.1
39 Rice with vegetable Product 0.093 + 0.004 013 0.44 0.6
40 Rice Product 0.070 £ 0.005 0.09 0.25 (8 22]
41 Rice Product 0.082 = 0.005 0.14 1.88 31
42 Rice with chicken and tofu Product 0.028 = 0.003 0.14 0.11 0.5

1) The total amount of As was measured by hydride generation-atomic absorption
spectrometry (HG-AAS). Data are the means of duplicate analyses.
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Concentration (mg/kg dry weight) Intake (pg As/meal)
Sample Description
iAs (n=3) Total As" iAs Total As

1 Codfish Product 0,004 + 0.000 0.07 0.01 0.2
9 Codfish with vegetable Product 0.047 + 0.001 017 0.14 05
3 Codfish with vegetable and white sauce  Product  (.007 + 0.000 0.57 0.04 29
4 Codfish with vegetable Product 011 = 0.000 1.47 0.05 6.7
5 Codfish with potate and white sauce Product N.D. 0.25 - 2.7
6 Codfish with vegetable and vinegar Product 0.037 + 0.003 0.44 0.19 2.2
e Noodle with salmon and vegetable Product 0.009 + 0.001 1.08 0.06 g iy
] Pasta with tune and whitc sauce Product N.D. 0.43 2 49
9 Whitebait Product 0015 + 0.002 1.10 0.05 37
10 Flatfish with radish Product 0009 + 0.000 2.08 0.05 116
11 Sradine with vegetable Product  (.017 = 0.002 0.87 0.19 9.5
12 Sea bream with vegetable Product  0.027 + 0.002 1.36 0.16 83
13 Chicken with vegetable Product 0.006 + 0.001 0.15 0.04 0.9

1) The total amount of As was measured by hydride generation-atomic absorption spectrometry
(HG-AAS). Data are the means of duplicate analyses.
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