MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.3

PR — FHER RSB 2B rY S R R R B HE IR

W&, mPR, BEE, B
(L AEdRIEXRZFRLFR, | A7 M 510642) (2. T AARSBAETLLELERE, R M 510642)

TE: AR T BB A CEAMA T FR e — AR, REGE ALK FAEAL T K2 ARR T BRER 09 ABER

FAEBALET ., ALRET AR FEB M, FFRE T LTS RS0 7 RIK, AERREIHER TR £ DATED AR

AR ABER AT
KR AR WEES; HBAL TR REHE
XERS: 1673-9078(2012)3-339-341

The Contamination Situation and Exposure ﬁ“‘“/

Assessment of Phthalate Esters

LIU Chun-hong™?, SUN Yuan-ming™?, YANG Yi<chao', LIANG Tian'
(1.College of Food Science, South China Agricultural University,Guangzhou 510642; China)
(2.The Key Laboratory of Food Quality and Safety of Guangdong Province, Guangzhou 510642, China)

Abstract: Phthalate esters are a class of manufactured chemical
exposure to phthalates and its possible health effects have been an in

toxicity, food and environment contamination and exposure assessment of phthalates, includin

sed concern due t

idely used as plasticizers in plastic materials. Recently hhuman
sticizer event in Taiwan. The paper described the

marker research and human exposure level.
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