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Survey of Heavy Metals in Marketed Seafood
from Taiwan

RU-CHIA SHIH, CHIUNG-WEN WANG, HUNG-YI CHOU, MING-KUN HUANG
AND JYH-QUAN PAN

Northern Center for Regional Administration, FDA

ABSTRACT

In order to analyze the content of heavy metals in seafood, 250 samples were purchased from various
markets, and analyzed using the official methods, “Test method for Heavy Metals in Aquatic Animals-Test for
Lead and Cadmium” and “Test method for Methyl-Mercury in Foods”, announced by the Department of Health,
Executive Yuan. The results showed that the total average contents of cadmium, lead and methyl-mercury in
189 fish samples were 0.003 ppm (N.D.-0.088 ppm), 0.001 ppm (N.D.-0.030 ppm) and. 0.05 ppm (N.D.-0.83
ppm), respectively; and those in 61 mollusk samples were 0.156 ppm (N.D.-1.110 ppm), 0.033 ppm (N.D.-0.173
ppm) and 0.003 ppm (N.D.-0.190 ppm), respectively. The average cadmium, lead, and methyl-mercury content
of the total 250 samples were 0.040 ppm (N.D.-1.110 ppm), 0.009 ppm (N.D.-0.173 ppm) and 0.04 ppm (N.D.-
0.83 ppm), respectively. The seafood samples have shown to be compliant with the hygiene standards set by the
Department of Health, Executive Yuan.

Key words: seafood, cadmium, lead, methyl-mercury



