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Abstract: To understand the aluminum content of several common
flour foods on the market, search the influence aluminum pollution
causes, prevention policies for relevant departments and residents
provides the basis for reasonable diet. A random sample of a central
city in the major supermarkets, bakeries, restaurants do flour prod-
ucts, snacks and other food testing aluminum pollution. By compari-
son with relevant test and analysis; Circulate on the current social
flour products, biscuits and instant noodles food aluminum content
meet the national standard requirements, pastry food have a 50%
overweight, Fried foods are all meet the requirements of national
standards, the phenomenon of excessive seriously to the 2~3 times.
The aluminum content of flour foods in the city of central is serious,
and suggest take various measures to guarantee food safety.
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Table 1 Pastry sample number table
iy
B i
X Y Z w T
JE A AX1,AX2,AX3 AY1.,AY2,AY3  AZ1,AZ2.AZ3 AWI,AW2,AW3 ATI1,AT2,AT3
KA B BX1.BX2,BX3 BY1.BY2.BY3 BZ1.BZ2.BZ3 BW1.BW2.BW3  BT1.BT2.BT3
P C CX1.CX2.CX3 CY1.CY2.CY3 CZ1.CZ2.CZ3 CW1.CW2.CW3  CT1.CT2.CT3
WFEZH D DX1,DX2,DX3 DY1.DY2.DY3 DZ1.DZ2.DZ3 DWI1,DW2.DW3  DT1.DT2.DT3
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Table 2 Determination of aluminum content values for
different brands of instant noodles mg/kg
) B (E
i i
Al A2 A3
X 11.7 12.8 12.3
Y 14.3 15.5 14.9
Z 9.1 8.6 8.6
w 17.6 17.1 18.1
T 22.9 22.9 23.9
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Table 3 Determination of aluminum content values
for different pastry brands mg/kg
R B
i
Bl B2 B3
X 98.3 111.2 108. 5
Y 139.7 135.6 151. 2
Z 49. 4 88.7 78.8
w 39.9 56.7 56.5
T 152. 6 120. 1 45.7
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Table 4 Determination of the value of different

aluminum biscuit brands mg/kg
R B
i

C1 C2 C3
X 10.5 6.8 4.8
Y 13.2 11.2 15.6
Z 20.5 50. 2 8.9
w 8.8 28.7 9.7
T 25.7 18.7 10. 8
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Table 5 Determination of the value of different
aluminum frying brands mg/kg
5 I fE
it JL
D1 D2 D3
X 462.5 540. 8 299.8
Y 510.5 425.6 286.5
Z 380.7 256.4 423.7
w 289. 4 421.5 356.8
T 354.1 325.4 425.8
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