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ABSTRACT —In Korea, a small proportion of fishery products are contaminated with a con-
siderable amount of potentially hazardous contaminants. So, there is generally a high risks to
consumers. Inorganic contaminants with the greatest potential for toxicity are Sb, As, Cd, Pb,
Hg, Se and the Sulfides. As appears to be much more variable than the others. This study was
performed to assess the levels of the As in fisheries caught from the waters of the western coast
of Korea. The samples included 26 kinds of fishes, 18 kinds of Mollusca, 3 kinds of Crustacea
and 7 kinds of salted fishes. The Moisture content of molluscans was significantly higher than
that of others (p<0.05). And the As contents of crustaceans were significantly higher than those
of fishes, molluscans and salted fishes (p<0.05). The As content of Turban shell was 51.62 ppm,
which was the highest among the samples. Also, the As contents of eel, cuttle fish and blue crab
were found to be higher than in other fisheries. This variability offers a solution for the reduc-
tion of exposure to As through restricting the harvest of aquatic organism from the western
coast of Korea.
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Table 3. The amount of As in some dried molluscans

Korean . Moisture As

name English name contents (%) (ppm)
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Table 4. The amount of As in some dried crustaceans

Moisture

Korean name English name As (ppm)
contents (%)

st Shrimp Large 93.7 23.83

Be]AR$-(4) Barley Shrimp(dried) 114 21.59

ZA Blue Crab 86.5 35.58

Mean+S.E. 63.9+263 27.00+£4.34
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Table 5. The amount of As in some dried salted fishes

Korean . Moisture
name English name contents (%) (ppm)
AjA salted shrimps 68.36 60.48
Z70A  salted shellfish 71.52 5.46
oj2]Z Al salted and spiced oysters 81.19 8.61
wito] A salted large-eyed herring 62.27 271
2AYo| A tiny shrimps preserved 71.30 5.28
in brine
2A o)A salted broadbill 64.27 2.73
A salted squid, Hanchi 66.74 1.75
Mean + S.E. 69.38+2.35 12.43+8.06
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Table 6. Statistical analysis on the correlation with fishes,
molluscans, crustaceans salted fishes

Moisture contents

As m
%) (ppm)
Group 1(fishes) 74.19+2.0" AB” 7.70+152 B
Group 2(molluscans) 82.98+t1.6 A 11514297 B
Group 3(crustaceans) 63.85+£26.3 AB  27.00+434 A
Group 4(salted fishes) 69.38+2.35 AB  1243:£8.06 B
ANOVA Term” 3.85* 3.90*

YMean+S.E.

?Mean with different letters (a, b) within a column are sig-
nificantly different from each other at p<0.05 as determined
Duncan's multiple-range test (a>b).

PF-values for terms or interaction are based on 3-way
analysis variance (ANOVA).

*p<0.05
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