55174 5 18 B 2 4 T iR o Vol. 17 No. 18
2026 4£ 9 H Journal of Food Safety & Quality Sep., 2026

DOI: 10.19812/j.cnki.jfsq11-5956/ts.20260422002
SImM: XUBESE, XUSCEL, fHBEA, 4. BTG AP A P T 25 s i B R XURS: RO 2 MR []. £ il 28 2 LA 27
#H, 2026, 17(18): 241-248.

Liu Guirong, Liu Wenzheng, Fu Xianjie, et al. Influence of arsenic speciation and bioaccessibility in edible fungi on dietary health
risks [J]. Journal of Food Safety & Quality, 2026, 17(18): 241-248. (in Chinese with English abstract).

B RIE S Ayl 25 PG £ B e AUSHT)
S

x5k, X SLE, AR A, Ak
(BN BTG G, 52 550000)

W E: BR SBRAFEEHE PSS L AT 4525 5, FEPPA T I £ (B XURS: 45 SR s i
BE UUSHNAE 18 Ry WL IR s X 42, SR AIRIB A0 IRSME PSR BUAES, 4565 H WA AL
H A A 55 2 BIORT AR B0 WS AR, St BT 5 W T T B vh 0 25 e AL T T e fg R XUR: AN . 85 5R
PR R BT RN 0.0245~0.7458 mg/kg, (UEARFELE L TR E R EARME(GB 2762—2022 ( M &4
EZ b SRR HEREYRE) $E 0.5 mgke);, LM & EMEF R 2.83%~90.04%, H AW Al 244 R
0.00~70.42%, AFRFEFMEZFEE, LEYTAERIER, RIS ERFE 0~0.1138 mgkg, S5 ItFEE,
AL IO R T B H IR . HAREH BB, B AR B0 XU PP 45 R 2 B SE PR s Ko . 4aie
TS5 B I AR e 4 A T 2 M Sl 25 5 e P T v (R RS DA 2 28, e 8 [ I 9 A KU VA AE
2, AT RER PP R, e £ BT Y B S L AR R BER R IR A

KB ST, MR, T A RIS AL AN

hESHEE: R155.5 SCRRIRFIED: A XEHS: 2095-0381(2026)18-0241-08

Influence of arsenic speciation and bioaccessibility in edible fungi on dietary
health risks

LIU Gui-Rong, LIU Wen-Zheng, FU Xian-Jie, ZHOU Li-Qiang"

(Guizhou Center for Disease Control and Prevention, Guiyang 550000, China)

ABSTRACT: Objective To investigate the speciation composition of arsenic and the differences in arsenic
bioaccessibility among various edible mushrooms, and to evaluate their impacts on dietary health risk assessment
outcomes. Methods The 18 kinds of common edible mushroom species collected in Guizhou Province were selected
as research materials. Arsenic speciation analysis and in vitro physiologically based extraction test were performed.

Combined with estimated daily intake, target hazard quotient and target cancer risk models, the transformation pattern of

Y ks B H: 2026-04-22

ESWB: St A B B0 0 4R 3L 4 PR H (2025-E-1)

F—1EE: XTR(1993—), L, WL, FEHIN, FEPEE AR A SR, E-mail: 1174651802@qq.com
RIEMEE: AL (1996—), B, Wi, EEHIN, FLEHTIr &2 AN . E-mail: 13951348482@qq.com



242 B L4 T AR I 2 iR 617 %

arsenic species during gastrointestinal digestion was quantitatively elucidated, and subsequent health risk assessment was
conducted. Results The total arsenic concentrations in the tested edible mushrooms ranged from 0.0245 to 0.7458 mg/kg.
Only Agaricus blazei exceeded the national limit specified in GB 2762—2022 National food safety standards-Limits of
contaminants in food (stipulates 0.5 mg/kg). The proportion of inorganic arsenic to total arsenic varied from 2.83% to
90.04%, with its bioaccessibility ranging between 0.00 and 70.42%, showing significant interspecies differences. After
bioaccessibility correction, the concentration of toxic inorganic arsenic decreased to 0—0.1138 mg/kg, meanwhile, the
estimated daily intake, target hazard quotient and target cancer risk of inorganic arsenic in digestive fluids were reduced
to values closer to the actual human exposure levels. Conclusion Arsenic speciation and the bioaccessibility during
gastrointestinal digestion exert prominent influences on health risk assessment of arsenic in edible mushrooms.
Incorporating both indicators into the risk assessment framework can substantially improve the accuracy of risk

evaluation, and provide scientific evidence for the formulation of arsenic pollution prevention and control strategies as

well as food safety standards for edible mushrooms.

KEY WORDS: edible fungi; arsenic speciation; bioaccessibility; health risk assessment; in vitro digestion
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EHEHRAEENER S HAME, 2aREEYs
PR L R 430 TR A A KR EE 5 AR W e A
Tk, BHWS ZRE S8 K IMETS ), Forhap R 2 pEs |
B ESCE R HptE BA B Z TR MO, B a2 44
B TR e 2 —1 2

TR 1M 5 AR AT 25 e B R AL S TR A TERIL
fifi(inorganic arsenic, iAs), Ul =1 ffi[arsenite, As(IIT)], FH
fifi[arsenate, As(V)E A RECE T, A RE S (arsenocholine,
AsC) . #fl it 32 B (arsenobetaine, AsB) . — H Jt fif
(dimethylarsinic acid, DMA), — H 3£fifi(monomethylarsonic
acid, MMA)% A HLAE 2538 # S MR R s i A L &0 Y A
THE MR, B STEEYIR A 2 R R AL, 38K
BEA LA AT EAR P B R B TSR 1A, i — PR T
i BRE RS PIA 119 52 vk ) RS [ PRSI S ML 0 1A
SIHIEEBUEY), (HA MR ZED T RIS BYRE N,
XS R I OB 5040 . LRI AT 2k K sh A8 AR AL 1 R
G TAT R = ),

AR, 22T DX 3 R A E S T v e 7 e [
ek A e i, FRE T A P R A R, R
B3k BAAEE UL SR Y B A (total arsenic, TAs) X & it ik
0.22 mg/kg, 1As B XU (E(3.82x107°~8.61x107%) 3 [
PSRRI (110721 A i 58 R F A M Ak/Caco-2 il
REAY, 43 BT SR st R Ak 2% 5 8 5 DI A T A SRR i Y
i YRGS STEA, PR XS 5 B, 45
SRR i P AR 1.29~56.30 £, {H
LR AATE R 28X B — T XU T
i, WARHIE S S AT 251 R G4 6 U B,
B SR £ £ P B A 22 R XU A R g e 10,

AT 25 PR R S s e W AE B A PR R R L BRI

I AT AEALR M R AR, S i He A VR B 5 A A (et B
R AZ R, AR, JE TR AN AR 1 55 UE
SE, BT S T A RO M R I 2 AR S A A
SRR 200 ok, BRAT ST = X FH T R AR
AFAL SRl 4 M 0 RGN, WA A P a4 Rt
FRARE BRI R, 55— R R,

A PR L A 312 B3 36 (physiologically based extraction
test, PBET)J2 HAT & &b . TR EL B/ LS B4 Y]
S VRSN S FH 35 )12 B ARSI B R BEADUSE R T 2485 70 o 4
R PN N N NN S R A s BN L RGN
NEEAGRA S THARIREE | %3 . pH M 5 TH LT
£, MHARSNE 38 2 (in vitro gastrointestinal, IVG) . & f#
i A W] 25 MR ST B B 1 (solubility bioavailability research
consortium, SBRC)Z & {LIARIME AR, TG54 2 ]
WXEE G2, Bead. MYEANER. A, &
TR LASINA 18 Fh EJIH 28 & FH AR ZE N &2, DI TAs
Fri IBAS A R PBET LB B AL R, 48
ISR S B A AR S AE W FT SG HERHE, 56 Tifl R H
A& (estimated daily intake, EDI), H#rGE 3 &5 (target
hazard quotient, THQ). Eﬁ?ﬁﬁﬂﬁﬁ(target cancer risk,
TCREEAL, 5] AT 4 HAG IE R 7, # S AR
S 2 R e ) i KU TP A R, R 9 5 R AT oAy T i
TEAS I b AR HER 2 SR AR S, TR L 2T
ERERE, By DIl TR I £ T 2 5 IR 8 R T 42

1 ST
1.1 #EL KT SEE
18 R A M £ E/- K.
. TR PR HEY VA TR (R RE N 1000 pg/mL,

E R A 48 X F R B o), R mE P onE
WA BTFRUER) BR(GBW 10247, I Fy 80%~120%) . A
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TR N TE® . AT . AT (RN
YRR BRAED; fHIR . R, WA RER A .
R A (s, EAEAR LS ERAERAR); K
P UERR(0.22 um, LB IESII BB A BR A FD;
FIA R R R 4K &

UltiMate 3000 = R0RAH (L% . iCAP-Q HUEHE G55
B TR %1 (32 [F Thermo Fisher Scientific 23 7]); Ethos A
TR T % R 02 KA Milestone 23 1)); Milli-Q integral #AZ1H7K
KbPH 2255 (35 Millipore 23 1)); AL204 43R F-CREEE 0.1 mg,
2 [ Mettler 23 w]); VL-220R X4 E.0HLCH E MKE 22 H));
DMV-16 1E &% % (1 [ Keyin Tech A ).
12 W77
1.2.1 #RA%

18 FhvE F B ZE R R R B0 R B HL A S5 k24
KA, BARAESRERDTF 500 g, AT o440
KEEH . Wi T MEEE SRR BIEA S, T-18 CRE

TRAFEH
122 TAs WM&
PRI 0.5 g BESLTFIHMEES, A 4 mL 14 mol/L R

WA 4 h 5, FALA L mL B E30% M AL AR, 4
T IF (1600 W, 180 °C, 60 min)F 2 ANfEESR 2 25 mL, &)
B S BUIRIBCR: F A o & 45 B IS G T 2
1.2.3  Ahiyg A 4 =T 25 H |

e 0.5 g EFIREEEA AR S mL W H 5 & 10 min
PR O T4k, SRR 10 mL B & (pH=1.5~2.0),
IFEIREYIIRIE 2 h LMCERE ML, &5, MIEEY
HFAnA 10 mL -+ 4853 . 5 mL JHVFA 2 mL BRAR S A
W, ¥R 4 h, LMCERAE/NG (pH=7.0)"h B4k, @l miR
AP AIA 0.1 mL 6 mol/L 3HMRVAM LA ki 72, 7E
DL BT R, IRAYATE 37 °CH&M TR (60 t/min)
R, RS IIRA LA 3000 r/min B5.0 5 min, B W
T, R BB E S B FIRTEEIE TIE . YT 4
PR AKX (D) FR:

segyar gt = SO F CaxVy
C,xm

A C B IHALB B LI iAs BT, mg/L; C,
AL B W iAs B, mg/L; V) oA B RUMAEL,
L; V, MBS, L; C, A iAs BTk,
mg/kg; m R ARSMNE AT FH £ i 2% BT kg
1.2.4 A SR E

SR FH e S80BORE €335 - FRUJRR 6 55 B IR BORS HR, XF
£ TR AT AL T 2 23 BEAT 23 B E o
1.2.5 MR R G R

(1) EDI it%&

EDI (pg/kg - )28 e AR TFHEBA TR
BRI R REMEE, 1A mR:

x100% (D

Epr = Mc XIR @)

K Me o As S2UlE, mg/kg; IR WL H AR
(intake rate), HX 80 g/d!'"; BW A i A F 31 & (body
weight), Ht 64.3 kg!'"l,

(2) THQ #t4%
{571 THQ X2 AT G As £t AT (e XU A .
THQ MM AXG)FR:
THQ =220 x10° )
D

K Rep WEHETRAREIESURZ NS ERE, As N
0.0003 mg/(kged)®!, THQ<1 F/RZ YR ANT B AR
fit RV AS B35, THQ>1 FRon 2R 8 A EAA AR (B XU, PR
— 4 JE THQ #, Xt A M FEfE ik

(3) TCR 45

TCR FH TPk 28 B 2 fnh S50 90 B0 P 1 JRURG: 122 =X
FHZ OURER N T A2 1 3 2% Kl ROk 2 EMA R
P& A EE KUK, Ha 5 A @) FR:

TCR=EDI x OSF x 10~ 4)

X OSF M TR F(oral slope factor): As N
1.5 mg/(kged)** >, UGS H]: TCR<1x10° HyF B KUK ;
1x10 < TCR<1x10"* A HA —E 8w KK, TCR=1x10"
v B UK
1.3 HIENIE

KA SPSS 27.0 #4758 1404, AR R T1TH 10

UL EEVEA TN %8, Microsoft Excel 2021.3.61.40 A 58 {32
B HIAE o

2 HER5HH

21 RAHEY TAs SEEFR

SR T B RE A R Y TAs &8 HEAT 10 OEATI 2
JE R, ANFEGFE TAs FRAEWNE2ER, SREHEN
0.0245~0.7458 mg/kg(F 1), FERARMAEE o, WErAE
) TAs & B i, 155(0.7458+0.0350) mg/kg, CZ&HH
GB 2762—2022 1 & % Ak P RLE 19 0.5 mg/kg B it 22
SR, RAYR A b — IR AR A SR BRI R A
o 4% . OF 4k . WA s R 4%, TAs &R BN
(0.4810+0.1973) . (0.4629+0.0282) . (0.4477+0.0516) .
(0.4090+0.0904) mg/kg, #&MAhb T b & i B A Tk
. &F. EHE . BARESEHFLMN TAs Fi%
AL, B TR A

INE AL, SRR T X b LA 50 5 1) A 0 s 4R
FEpk, AP SR SR A T AR LR, MR K1Y
FEFF . HH ] 39D R S5 7 R (i S I i AP0 55
AN, s BARHE . Bk b SRR BB AT, IR
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JB | MRFFFCRRAE ) RS ORI SRARMEENR, 2.2 RRAEREESSHFE

L7 S2iAmh TAs i BRI AR.  DREMATS G /K F i, 16 TAs S A0 W IO ERE [ o650t 6 POl A6 T
A TSk =R 7 22 H .
PONETR BN TAs 7 RASRACE TR, (UBKSTR s ptigr, SORBRGE 2), MBI ORIE A1 5 A
- 1A% 5 3JE S A% b v
SRR R IR R Al S PRML 22 R, HobiAs &5 TAs 2 2.83%~90.04%,
N _ 100 BH N [v) BT A X i AR IR AL A5 1 B S AR A AE IH (B X ) o
£1 AAESTAs 58 N ) s
Table 1 TAs content of edible mushrooms TERTI Y 6 FIE S EP’ AS(IH)%H AsBiz 1% E/‘JM@%%}" F
SRR IS - 4418 /(mg/kg) RSDs/% 8w 3k 0.0556 mg/kg il 0.0654 mg/kg.
X o 0.3480 0.1715 MHEPELEH FE, il iAs S EHETE 90.04%, LU
éf@%% 04810 01973 ASITDFN As(V)H 3, S F0ARE fh b 2P IR 8 Hh 19
T 0.4090 0.0904
1 R Fa e NI NG = o = b
T 01663 00320 rn Al A . L \33}14;[2!‘\ 5/&;7&11” R ﬁE%nuﬁ‘ﬂ’J iAs
B 01524 0.0611 HHTE 51%~74%22 0], FRELIRTE iAs N EEFAERS,
F 0.0556 0.0054 52 XY RS2, WM EERY iAs &7 LA 2.83%, &
RETFTE 0.0454 0.0045 FEPEFRY AsB Al MMA 1778, TEMEKF B8 MK, W
Wﬁ% 0.1624 0.0103 W RANEE L TR BEAESE SRG iAs 5 IR T 26%, A
i;ﬁ*é o D008 BB LTRSS R R AR S . 4
SR 00552 0103 M B 5 LI SR B I ), et 64
XUALHE 0.4477 0.0516 B, {UAREE TAs 25 iR W FH B B A5 e XU 7776 W .
4k 0.4629 0.0282 W2, iAs T 5 b A SR ETEN A% AR 3
IERATE 0.7458 0.0350 N , .
I 01153 0.0080 23 HWRTEEESSHERL
4’{‘?‘5 0.1050 0.0098 N T ARSI R RS, SR PBET MM 1 -
e 0.0245 0.0079 H SR, RO TR e 1R 1L
G&H 0.0459 0.0070

FERAYAT B TERIE . B2 R (ER 3), ARIEHEST iAs

+2 RAEFHEESS T (mg/ke)

Table2 Distribution of arsenic species in edible mushrooms (mg/kg)

T As(I11) As(V) MMA DMA AsB AsC iAs iAs i /%
g 0.1032 0.0237 0.0106 0.0364 0.0546 N 0.1269 36.47
A I 0.1767 0.0091 N 0.0988 0.1147 0.0148 0.1858 38.63

i 0.2204 0.0171 N 0.0379 0.0899 N 0.2375 58.07
W2 0.0284 0.0142 N 0.0195 N N 0.0426 25.62

Figh 0.0142 0.0071 0.0057 0.0842 0.0105 0.0251 0.0213 13.98

i 0.0314 0.0098 0.0028 0.0045 0.0027 0.0011 0.0412 74.10
REE#; 0.0115 0.0011 N 0.0109 0.0045 0.0009 0.0126 27.75
P /AN 0.0100 0.0029 0.0019 0.0470 0.0278 0.0006 0.0129 7.94

P2 RGN 0.0166 0.0427 0.0021 0.0148 0.0026 0.0011 0.0593 26.80
EAH 0.0111 0.0008 N 0.0082 0.0046 N 0.0119 14.18
BAH 0.0123 0.0095 N 0.0055 0.0047 0.0038 0.0218 39.49
WAL TG 0.0118 0.0066 0.002 0.0462 0.3544 0.0013 0.0184 4.11

g 0.2558 0.1610 0.0052 0.0005 0.0009 0.0006 0.4168 90.04
VA= 0.0120 0.0091 0.1549 0.0097 0.4800 0.0007 0.0211 2.83
Fhtw 0.0408 0.0182 0.0025 0.0017 0.0013 0.0011 0.0590 51.17

[UEzS 0.0101 0.0027 N 0.0282 0.0202 0.0004 0.0128 12.19
M 0.0127 0.0013 0.002 0.0035 0.0013 0.0004 0.0140 57.14

&H 0.0215 0.0047 N 0.0082 0.0016 0.0046 0.0262 57.08
FEE 0.0556 0.0190 0.0105 0.0259 0.0654 0.0031 0.0746 40.45

N FRMETFRHIR, %3 F.
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A& 2 0~0.1138 mg/kg, AR 4APERE 0.00%~70.42%2
[B), IR AR LR o JERtas . BARE . Mk,

gk REESE . PTIR. ARAEEERAIY 1As AR AR
T 55%, XA TIEENEAS, TR 58 BRI
GRS BB XGING T-al SRR A AT 25 AT 25%;
TSRS FIAEAATELN 1As A mT 450 0, BIZESEANTE b A
FRBIRKH 1As B . MBI BB SRR, As(V)TE
A SRR S BRI B B ARG 1, AsC e DB A

TG, DO AL R UK IR A R A E A . TEH
WY, TRERVEFRGEREAS AR S . M B
OrSE AR, PERER AT SR A BTBUR, B
R PR S R, T R IR 2T 4R R AT e
A B A G0 iAs, BHEARA iAs WA T PR,
HIERT UL, B pH 281k, e e L A i R i
PAHAL, AT 25 PR S EL S S R A AT I i g
FRE, AR DU PP Al AN ] Bl BRI AR IE S

®3 HWRTHESSH

Table 3 Distribution of arsenic species in digestive fluid

e Wiepg AU/ As(V) MMA/ - DMA/ AsB/ AsC/ iAs/ iAs FYLEY)
(mg/kg) (mg/kg) (mgkg) (mgkg) (mgkg) (mgkg) (mgkg) AT E %
B [/ FIL
H BB 0.0216 N 0.0074 N 0.0372 N
Ean — 0.0470 37.04
711d2% 0.0254 N N N N N
(==} JL
S KB 0.0514 N N 0.0071 0.1250 N
A g — 0.0878 47.26
7 b Bt 0.0364 N N N N N
BB 0.0560 N N N 0.1542 N
iy — 0.1138 47.92
W o Bt 0.0578 N N N 0.0091 0.0069
(==} JL
5 KB 0.0069 N 0.0039 0.0047 0.0398 N
Ik - 0.0100 70.42
i B B 0.0031 N 0.0126 N N N
BB B 0.0050 N N 0.0242 0.0233 N
T Lol — 0.0087 61.27
W B B 0.0037 N N 0.0008 0.0008 N
BB 0.0084 N N 0.0013 0.0026 N
A 1l - 0.0133 32.28
i B B 0.0049 N 0.0008 0.0002 0.0001 N
e BB 0.0038 N N 0.0009  0.0020 N
JREH 2 — 0.0077 61.11
7 b Bt 0.0039 N 0.0007 0.0017 0.0007 N
. BB 0.0039 N N 0.0141 0.0095 N
P ASES — 0.0076 58.91
W b Bt 0.0037 N 0.0007 0.0040 0.0020 N
(==} JL
. S KB 0.0052 N N 0.0041 0.0015 N
YL N — 0.0105 17.71
7 b Bt 0.0053 N 0.0007 0.0010 0.0001 N
B oA FrL
o BB 0.0041 N N 0.0002 0.0011 N
TAH — 0.0079 66.39
i B B 0.0038 N 0.0007 N N N
B [/ FIL
H BB 0.0043 N 0.0007 N 0.0011 N
BAH — 0.0084 38.53
W B B 0.0041 N 0.0008 N 0.0001 N
[E= N1/ %
o BB N N N 0.0098 0.0892 0.0001
b EiN T / /
5 b Bt N N N 0.0058 0.0562 0.0001
BB 0.0484 N 0.0007 N 0.0011 0.0001
Ptk — 0.0774 18.57
711d2% 0.0290 N N N 0.0003 N
o BB N N N 0.0022 0.1187 N N 0.00
3 He .
7 b Bt N N N 0.0009 0.0487 N
N BB 0.0055 N 0.0008 0.0001 0.0011 N
TR — 0.0134 22.71
W o Bt 0.0079 N 0.0009 0.0009 0.0004 N
BB 0.0040 N N 0.0067 0.0105 N
(MDD - 0.0078 60.94
i B B 0.0038 N 0.0007 0.0013 0.0025 0.0001
== N1/ %
o BB 0.0047 N N 0.0008 0.0009 N
M Sk 2 — 0.0089 63.57
i B B 0.0042 N 0.0008 0.0003 0.0005 N
i BB 0.0044 N N N 0.0001 N
&H — 0.0090 34.35
i B B 0.0046 N 0.0008 0.0002 N N

TE: /FRT, 4.
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FH1TE

24 H&EP TAs. H@&EFP iAs SHEINELRF iAs
B BR XU RS A 45 R

F4JERT 18 FIEFIE Y TAs, FEMLH iAs JiH Ak
W iAs [ EDI, THQ. TCR UG 45 8, 45 H%H,
T £ I T A e 5 0 XU R I A7 A W (g 22 57 7 EDI AN 4
b TAs(FES) U EDI JEHEH 0.0305 (M 3k &)~
0.9279 mg/(kg * d)(MBAATY), JLAUERATE  SPo | Arfizs )2
KT MIX A, iAs(BE)AY EDI JEFEIN 0.0148(EA
H)~0.5186 mg/(kg « CE-4), Fas1) iAs HA RS B
FHABFES,, TEAE | B 1950 iAs BEAK PR,
W20t 1As(HALIR) & B, J EDI {5/ 0.0095(5F
)~0.1416 mg/(kg * d)(E &), H o Eah . V45 EDI AHXS
SR, MR FIE A B R A i . 7E THQ J21H, 1As(kE
SRS THQ 22 5B i, Y5 0.0494(BAH)~1.7286(F-4%),
{UF45R) THQ>1, $RIL iAs(RESh) T BEAEE T E AR B0
RS, HAREES THQ #H/MF 1, KBS AL F AT #:52 v [l

iAs(IHILIBOR THQ JEREIN 0.0315(RAEE)~0.4720(F5 1),
BARBUNF 1, 6B RE, #EE . FaniEi
W THQ (As)MHXE R, 75 55 e HE fb /i dth
FFENK . TCR Jii, iAs(FES)E TCR AT 107°~107*
B g, RN 2.22x10 (B A H)~7.78x10 *CF-4), ¥
4 Akt s P4 TCR W T AR A 1Al
EBOK) TCR [RIFEAL FARECR S, YEF R 1.42x10° (A%
H)~F A 2.12x 1074 (%), BT S, Lk @i E4:
YIRS AR E IR, RURE /K- KR T R 380 U S5 4 il s
JRUI: DX [ [ 2 AR DR DX 2 i I 5 1) 5 )0

BHEPIES S RN BEER, RN A SR
WS AREERE IDOE; T iAs AT AR I, W BE 2237 B
k. B pH BREE . BT S R R AR AR A AL R
RS S HE AR SR L YE, nI7EE Sk s
iAs TE AR E 4 G, L SR, X — R S 1 At
FEBFE . DS PRSI s e —a00,

R4 R TAs, HRP iAs SEISMNEERTD iAsa BRRETEHLEER

Table 4 Health risk assessment results of TAs in the samples, iAs in the samples and iAs in the in vitro digestion liquid

EDI/[mg/(kged)] THQ TCR
T FE G TAs FEdh iAs THALH 1As AL iAs THALIK iAs FEdh iAs THALIE iAs
EXani 0.4330 0.1579 0.0585 0.5263 0.1949 2.37x107* 8.77x107
A 4k 0.5984 0.2312 0.1092 0.7706 0.3641 3.47x107 1.64x107*
Cipi 0.5089 0.2955 0.1416 0.9850 0.4720 4.43x107* 2.12x107*
R 0.2069 0.0177 0.0435 0.0589 0.1452 2.65x10°° 6.53x10°
FLAH 0.1896 0.0177 0.0108 0.0589 0.0361 2.65x10° 1.62x10°°
a4 0.0692 0.0513 0.0165 0.1709 0.0552 7.69x107° 2.48x107°
JEFRS 0.0565 0.0157 0.0096 0.0523 0.0319 2.35%x10° 1.44x10°°
TRAAHE 0.2021 0.0160 0.0095 0.0535 0.0315 2.41x10° 1.42x10°°
BB XN 0.2753 0.0738 0.0131 0.2459 0.0435 1.11x10™ 1.96x107°
EAH 0.1044 0.0148 0.0098 0.0494 0.0328 2.22x10°° 1.47%10°°
BAH 0.0687 0.0271 0.0105 0.0904 0.0348 4.07x10°° 1.57x10°°
XA 0.5570 0.0229 / 0.0763 / 3.43x107° /
g 0.5759 0.5186 0.0963 1.7286 0.3210 7.78x10°* 1.44x10*
WEFAEE 0.9279 0.0263 / 0.0875 / 3.94x107° /
E iR 0.1435 0.0734 0.0167 0.2447 0.0556 1.10x10°* 2.50x10°°
(UEDN 0.1306 0.0159 0.0097 0.0531 0.0323 2.39x10° 1.46x10°°
S 0.0305 0.0174 0.0111 0.0581 0.0369 2.61x10° 1.66x10°
& 0.0571 0.0326 0.0112 0.1087 0.0373 4.89%10° 1.68x10°
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