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ABSTRACT - Although concerns about Arsenic (As) contamination in agricultural foods have currently
increased, there in on adequate international risk management standards for As particularly on agricultural commod-
ities and processed agricultural products. This scenario holds true also in Korea. Australia, and New Zealand has
determined the As maximum level (ML) but only on cereals grains which is based on total As contents. In addition,
Japan has regulated the ML based on trivalent As contents in agricultural commodities, which do not have legal
restrictions. On the other hand, China has developed a systemic risk management to restrict the As contamination
above MLs in agricultural commodities and processed agricultural products based on inorganic and total As contents.
The establishment of an adequate analytical method for As specification in agricultural foods is essential to determine
the acceptable level of As in agricultural food. Probabilistic approach may remove some uncertainties in calculating
human risk assessment from As. It should be reviewed in terms of maximum levels to set the best scenario based on
a realiability and availability to achieve effective As management on agricultural foods in Korea.
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Table 1. Arsenic content of agricultural commodities and processed agricultural products in other countries

Arsenic levels (mg/kg)
Type Country - - Reference
total inorganic
Rice China - 0.063 13
Grains 0.070 -
Pulses 0.067 -
Potatoes Korea 0.041 - 17
Vegetables 0.028 -
Fruits 0.030 -
if; :1‘;1:[:’5215 baby rice United Kingdom 0.12-0.47 (m(i'(?i;o; ' (lfl N 12
Miscellaneous Cereals 0.018 0.012
Green Vegetables 0.004 <0.01
Potatoes . . 0.005 <0.01
Other vegetables United Kingdom 0.005 <0.01 8
Fresh fruits 0.001 <0.01
Nuts 0.007 <0.01
Bread <0.005 <0.01
Processed agricultural Sugar & Preserves 0.009 <0.01
products Canned vegetables United Kingdom 0.001 <0.01 8
Fruit products 0.003 <0.01
Beverages <0.001 <0.01
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Table 2. Arsenic maximum levels of agricultural commodities in other countries

(mg/kg)
Type Group Japan™ (I\[?e l::;ﬁi 4 China"™
Cereals grains - - 1.0 0.2 (0.15; rice)
Pulses - - - 0.1
Potatoes - 1.0(potato) - 0.2 (potato, sweet potato)
Leafy vegetables 1.0(spinach) - 0.05
Stalk & stem vegetables - - 0.05
Vegetables Root & tuber vegetables - - 0.05
. . 1.0 (cucumber
- .0
Fruiting vegetables, Cucurbits (including gherkin), tomato) 0.05
Pome fruits 3.5 (apple, Japanese pear) - 0.05
. . 1.0 (Citrus natsudaidai, pulp),
Citrus fruits 3.5 (Citrus natsudaidai, peels) 0.05
Fruits Stone fruits 1.0 (peach) - 0.05
Berries & other small fruits 1.0 (grape, strawberry) - 0.05
Assorted tropical & subtropical
. - - 0.05
fruit
Nuts & Seeds Oilseed - - 0.2*
0.5 (1.5; tremella
Mushrooms ) ) ) fuciformis berk)*
“based on total arsenic contents
“based on inorganic arsenic contents
“*based on arsenic trioxide contents
4 T vla odE B o3 ok 28y, B4 d sAEEe] Fv4 o] 0.01~0.091 mgkg < ¥HE,
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Table 3. Arsenic maximum levels of processed agricultural products in other countries

(mg/kg)

Type Group Korea*

Codex* Japan™*

China*

Secondary agricultural
Processed products

0.2 (fried foods),

0.5 (salted vegetables, dried soybean
products, bean-curd, gluten, preserved
fruits, puffed food, quick-frozen and
prepacked food made of wheat flour
and rice),

1.0 (dried edible fungi)

Cereal grain milling

. fractions
Derived products

Vegetable oils

0.1 (including olive
pomace oil)

0.1 (wheat flour)™,

0.5 (edible soybean meal),

0.5 (excluding starch of grains,
potatoes and pulses)

0.1

Manufactured
multi-ingredient -
cereal products

Canned or Bottled foods -

Manufactured
Agricultural Foods
(multi-ingredient)
Beverages -

Seasonings 0.5 (salts)

0.2 (vegetable and ND (soft drink
fruit juices) beverages)

0.5 (salts) -

0.2 (fruit jams, jellies),

0.5 (cocoa butter , pastry, bread, bis-
cuits, candy, chocolate, gum, instant
noodles, breakfast cereal),

1.0 (all processed agricultural products
of chocolate)

0.5 (canned edible fungi, canned
fruits and vegetables)

0.05 (beverages)™,

0.2 (tea drinks, vegetable and fruit
juices, carbonated drinks, lactoba-
cillus beverage, vegetable protein
beverage, tea drinks),

0.5 (solid drinks, concentrated fruit
and vegetable juice, vineger),

1.0 (cocoa powder based solid
drink)

0.5 (daenjang, natto, sauces fermented
with grains, soy source, gourmet
powder, sugars),

1.0 (corn sweetener)

*based on total arsenic contents
“'based on inorganic arsenic contents
“based on arsenic trioxide contents
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