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Research on concentration and distribution of
cadmium in crabs sold in Wenzhou
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(Wenzhou Center for Disease Control and Prevention, Zhejiang Wenzhou 325000, China)

Abstract; Objective To investigate the contamination and distribution of cadmium (Cd) in crabs sold in Wenzhou,
and instruct consumers to eat healthily. Methods Three crab species were collected from 51 markets in 6 counties and
districts of Wenzhou. The content of Cd was determined by inductively coupled plasma mass spectrometry based on GB

5009. 268-2016. Results The detection rate of Cd was 100% in 235 samples. The Cd pollution in Portunus crab increase
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during 2013, 2015 to 2017. The Cd content of muscle and hepatopancreas in Portunus crab and Scylla serrata was higher

than that in Eriocheir sinensis Milne-Edwards (P<0.05). There was no significant difference in the Cd content between

Portunus crab and Scylla serrata (P>0.05). The distribution of Cd in Portunus crab was hepatopancreas and gonad >

pectoral muscle > leg muscle, there was no significant difference of cadmium content in different parts between female and

male crabs (P>0.05). Conclusion Cd was mainly concentrated in hepatopancreas, which was irrelevant to crab species,

sex and individual difference. Cd content of Portunus crab and Scylla serrata exceeded the standard seriously, especially in

hepatopancreas. People should pay more attention to the Cd pollution of crabs, and reduce the intake of hepatopancreas if

necessary.

Key words: Crab; cadmium; contamination; distribution
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Table 1  Concentrations of cadmium in Portunid trituberculatus

in several years

P Pt SRGEE S WMEEMQy) Kl fizkn

i 7] E /(mg/kg) /(mg/kg) /%  E Y
20134F 20 0.060 9 ~2.77 0.629(1.06) 100 55.0(11)
20154F 40 0.0511~10.1 1.210(1.64) 100 85.0(34)
2016 4 44 0.713 ~10.5 2.27 (1.38) 100 100(44)
2017 4 25 0.555 ~6.00 3.85 (2.15) 100 100(25)
&1t 129 0.0511~10.5 1.99 (2.37) 100 88.4(114)
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Table 2 Concentrations of cadmium in muscles and hepatopancreas of three species of male crabs

A K i %# i &R M(Qy) %%%@XJ/ET% 4 %) A R R
135 /(mg/kg) /(mg/kg) B Hl/ g M(Qy) /g /%

. 30 18 0.050 1 ~0.971 0. 150(0. 155) 1.01 ~31.1 4.63(5.19) 16.7(3)
pr e gy 18 1.67 ~12.4 7.44(3.76) 25.9 ~467 136(107) 100( 18)

2 %A 13 0.004 27 ~0. 464 0. 133(0.206) 0.104 ~23.5 3.43(7.79) 0.00(0)

T 13 0.140 ~19.9 4.24(10.1) 3.63 ~950 325(599) 76.9(10)

N 3 9 0.002 10 ~0.089 9 0.0152(0.013 7) 0.0150 ~1.16 0.213(0.121) 0.00(0)

KA bk 9 0.090 5 ~0.334 0.162(0.152) 2.35 ~12.1 5.87(2.15) 0.00(0)
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Table 3 Mass of cadmium in different parts of male and

female crab

) - o "‘F'é X'T/’\
g g TR WAAER SR Eﬁmi
" Iy 8 S/ M / )
iR [/ g (Qr)/1g Q) /%
Wapl 37 0.161 ~19.5 2.61(4.54) 3.39(6.42)
HESE BRAL 37 0.087 6 ~3.04 0.388(0.617)  0.369(0.471)
¥ 37 7.18 ~467  82.2(59.6) 95.4(7.09)
Mgl 29 0.717 ~39.0  2.35(6.30) 3.37(6.01)
MEE BRI 29 0.069 6 ~12.3 0.399(0.694)  0.484(1.19)
w29 12.7 ~507  65.8(103) 94.6(8.86)
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