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The limit value of tetrodotoxin in nassariidae
Lin Zhong, Fang Guangwei, Lii Wei, Huang Ping, Tong Yugui, Cheng Qun, Lin Bifen
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Abstract: Objective To provide the limit value of tetrodotoxin in nassariidae for the judgment in regular monitoring.
Methods In order to investigate the limit value of tetrodotoxin in nassariidae, the source, content, toxicity, testing
standards of tetrodotoxin in nassariidae from relevant documents on tetrodotoxins and paralytic shellfish toxins were
compared and analyzed. Results According to the toxicity, nassariidae could be divided into toxic, nontoxic, and
seasonal toxic types of nassariidae. The concentration of tetrodotoxin in nassariidae was in the range of 0-177mg/kg. The
toxicity of tetrodotoxin is 30 times of paralytic shellfish toxin ( comparing their LDy, in mice). Toxic nassariidae ( for
example, Nassarius rutilans, Zeuxis scalaris, etc. ) should be recognized and totally banned to be sold and consumed. The
limit value of tetrodotoxin in nontoxic nassariidae and seasonal toxic nassariidae was suggested to be 0. 05 mg/kg when

tested by the standard method GB/T 23217—2008 Determination of tetrodotoxin in aquatic products. Conclusion The

suggested limit value of tetrodotoxin in nassariidae should be reasonable and feasible. The system of monitoring tetrodotoxin

in nassariidae has been proposed and perfected.
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Discussion on relevant issues of food safety risk monitoring and inspection
Zhong Kai, Wu Jingcheng, Niu Kailong, Xu Jiao, Zhang Zhiqiang
( National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: Food safety inspection in China includes two major systems. One is food safety risk monitoring, the other is
inspection carried out by different departments responsible for their own food chain segments. The purpose of this article
was to help effectively implement the Food Safety Law, improve the quality and efficacy of risk monitoring for better
performing duties. The difference and relation of food safety risk monitoring and inspection were discussed; and further
development and suggestions were put forward from different angles.
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