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Abstract: In order to provide scientific basis for the safety and risk assessment of ag; products, the residue level of phosphates in
aquatic products sampled from different market sources of Qingdao was inyestigated. The concentrations of orthophosphate, pyrophosphate,
tripolyphosphate and trimetaphosphate in 265 aquatic products, including 64 samples of frozen shrimps and 201 samples of frozen shrimp meat,

were determined by ion chromatography method. The results showed that only a few aquatic products had high orthophosphate concentrations,

and the level of pyrophosphate and tripolyphosphate were highe at of other polyphosphates. No significant differences in orthophosphate

concentration in frozen shrimps and frozen shrimp meat wete found .05), but theconcentrations of three kinds of polyphosphates were quite
different (P<0.05). The level of polyp hesphates in frozen shrimp méat was higher than frozen shrimps.
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Table 1 The conditions for gradient elution

B 1A ¢min  KOH & /&/(mmoL/L)
0 35
5 35
10 70
17 70
19 35
24 35
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Table 2 Determination result of phosphate contents in frozen

shrimps

gl
N SERE P PAME Py Poo Pos
PO43' 942.22~3432.54 1873.83 1666.682489.93 2897.41 3011.64
P2074' 1.25~145.74  24.36 9.24 3496 183.97 135.59
P30105" 1.25~1046.64 163.79° 87.47- 177.83 599.39 746.88
(PO3)33‘ 2.50 2.50 2.50 2.50 2.50
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Table 3:Determination result of phosphate contents in frozen

shrimp meat
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FRdh, Horh =R E e N EER L, FERER
it M IE R ER U VA RN N 2 R R 2R
BLR LA T, B B 1) = IR Ah 5 2 11 14668.89
mg/kg, FERERREL S EFiA2684.00 mgkg, =ImEERREE
R E%4294.67 mg/kg.
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Fig.1 Comparison of phosphate contents in frozen shrimps and

frozen shrimp meat
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