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Abstract

Heavy metal contents and residues level of organochlorine pesticides were analyzed for
commercial salted and fermented sea-food which bought from pusan area.

Heavy metal contents ranged from 0.11 to 0.46 ppm of mercury, trace to 1.1 ppm of lead,
0.01 to 0.34 ppm of cadmium, 0.4 to 5.98 ppm of cupper, 0.16 to 4.5 ppm of zinc, trace to
0.49 ppm of manganese and trace to 1,35 ppm of arsenic.

Residue level of organochlorine pesticides in salted and fermented sea-foods ranged from
0.3 ppb to 1.825 ppb of total BHC Organochlorine pesticides of DDE, dieldrine, pp’-DDD and
pp’-DDT were detected a small amount from Ge jeot and Myeol-Chi jeot, In conclusion, the
heavy metal and levels of organochlorine pesticides residues were safety to eat the salted and
fermented sea foods.
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Table 1. Instrument and operating conditions for G.C.

2% DCQF-1 Gas chrom Q (80-100 mesh) (1:2)

Instrument Shimazu, G.C. Model R T A
Detector Electron capture detector (63 Ni)
Column 3m x 3mm glass column

Packing 2% OV-17 Chromosorb (60-80 mesh)
Attenuator 16

Temperature

Carrier gas
Chart speed

N, 50%¢/min

S#m/min

Column oven, 200, Injection port, 220C Detector oven, 220C
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Table 2. Moisture contents in commercial
salted and fermented sea food
products

Products code

(Korean name) Moisture (%)

Myeong-ran jeot 72.4
Dagu-a-gami jeot 63.2
Ban-ji-rak jeot 73.0
Sae-u jeot 54.4
Chang-ran jeot 69.6
Kol-du-gi jeot 61.0
Ge jeot 57.9
Myeol-chi jeot 63.3
O-jing-eo jeot 55.3
Jo-ge jeot 67.7
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Table 3. Contents of mercruy, lead, cadmium, cupper, zinc and manganese, arsenic
in commercial salted and fermented sea food products(wet basis, ppm)

Products code

(Korean name) Hg Pb Cd Cu Zn Mn As
Myeong-ran jeot 0.41 ND 0.03 1.54 1.54 0.02 1.35
Dagu-a-gami jeot 0.21 1.30 0.11 1.41 0.57 0.23 ND
Ban-ji-rak jeot 0.21 0.34 0.34 1.13 1.13 0.34 ND
Sae-u jeot 0.12 0.81 0.11 1.9 0.87 0.9 ND
Chang-ran jeot 0.18 0.48 0.05 0.68 0.46 0.02 ND
Kol-du-gi jeot 0.19 1.1 0.1 5.98 0.16 0.08 ND
Ge jeot 0.17 0.43 0.07 0.4 4.5 0.49 0.25
Myeol-chi jeot 0.46 0.75 0.16 0.7 2.44 0.26 ND
O-jing-eo jeot 0.11 0.69 0.08 4.37 0.46 0.9 0.75
Jo-ge jeot 0.46 0.44 0.01 2.0 1.76 0.15 0.12

ND: not detected
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Fig. 1. Gas chromatograms of standard
Organochlorine pesticides
1: «-BHC, 2: y-BHC, 3: B-BHC,
4: Heptachlro, 5: Aldrin, 6: Heptachlor-
epoxide, 7: PP’-DDE, 8: Dieldrin
9: Endrin, 10: PP’-DDD, 11. PP’-DDT
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Table 4. Organochlorine pesticide residues in commercial salted and fermented
sea food products(wet basis, ppb)

(Koraan wame) a-BHC  r-BHC p-BHC  ppétl PR O
Myeong-ran jeot 0.084 0.055 0.18 0.319 ND ND
Dagu-a-gami jeot 0.093 0.172 0.16 0.425 ND ND
Ban-ji-rak jeot 0.223 0.208 0.693 1.124 ND 0.018
Sae-u jeot 0.041 0.036 0.485 0.562 ND ND
Chang-ran jeot 0.024 0.011 0.265 0.3 0.068 ND
Kol-du-gi jeot 0.471 0.41 0.29 1.171 ND ND
Ge jeot 0.077 0.062 0.83 ) 0. 969 0.029 0.248
Myeol-chi jeot 0.815 0.05 0.96 1.825 0.053 0.065
O-jing-eo jeot 0.18 0.07 0.73 0.98 0.04 ND
Jo-ge jeot 0.26 0.13 0.51 0.9 ND ND
Rt o PP’-DDD PP’-DDE PP’-DDT Aldrin  Di-eldrin  Endrin
Myeong-ran deot 0.012 ND TR ND ND ND
Dagu-a-gami jeot ND ND ND ND ND ND
Ban-ji-rak jeot ND 0.016 ND ND ND ND
Sae-u jeot 0.072 0.038 ND ND ND ND
Chang-ran jeot 0.314 ND ND ND ND ND
Kol-du-gi jeot 0.015 ND ND TR ND ND
Ge jeot 0.025 0.027 0.041 TR 0.08 ND
Myeol-chi jeot 0.038 0.017 0.089 ND 0.06 ND
O-jing-eo jeot 0.018 ND ND ND ND ND
Jo-ge jeot ND 0.071 0.06 ND ND ND

ND: not detected TR: trace (<0.01lppb)
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