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Variation in the Estimated Value of Dietary Pb Intake
among the General Korean Population:
Domestic Research from 2008 to 2018

Chan-Seok Moon'

Department of Industrial Health, Catholic University of Pusan

ABSTRACT

Objectives: The study aims to examine the variation over roughly the past 10 years (from 2008 to 2018) in the
estimated daily dietary Pb intake (Pb-D) based on the variations of daily intake amount and Pb content in
respective food groups. The following factors were considered: (1) variation of estimated value of Pb-D, (2) Pb
contents in each food group and (3) the most influential food group for dietary Pb intake.

Methods: Estimated values of Pb-D were taken from food consumption by the food groups reported in the
Korean National Health and Nutrition Survey and the Pb content of each food group as reported in 19 previous
publications. Variation from 2008 to 2018 of Pb intake was calculated from daily intake amount and Pb content

in each food group.

Results: The survey showed that main Pb intake sources were the food groups ‘meats and poultry’ and ‘fish and
shellfish’. These food groups showed gradually increased Pb exposure from 2008 to 2018. Estimated daily Pb
intake was 42.18 to 57.68 pg/day for men and 30.97 to 42.54 pg/day for women. Both men and women showed
slightly increased dietary Pb intake from 2008 to 2018. The food groups ‘meats and poultry’ and ‘fish and
shellfish’ proved the highest Pb intake food groups. Estimated Pb intake from ‘meats and poultry’ was 8.47 to
12.98 pg/day and that of ‘fish and shellfish® was 5.63 to 10.10 pg/day.

Conclusion: Over the past ten years, daily Pb intake has slightly increased in men and women. The food groups
‘meats and poultry’ and ‘fish and shellfish’ might be the main variation factors of Pb intake.

Key words: Pb, estimated value, dietary intake, variation, food group
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Table 2. Pb contents levels in each food group

Food group Median Range
(ug Pb/lg)  (ug Pblg)

Grains and cereals®' " 0.007 0.005-0.390
Potatoes and starch?'*” 0.080 0.010-0.250
Sugars and sweet™ 0.030 0.010-0.470
Pulses”*? 0.120 0.010-0.380
Nuts and seeds*’ 0.007 ND-0.239
Vegetables™**37) 0.016 0.003-0.024
Mushrooms*® 0.008 0.002-0.030
Fruits®” 0.001 0.001-0.001
Seaweed™ 0.089 0.010-0.178
Beverages™?* 0.030 0.007-0.040
Alcoholic beverages*” 0.0099 ND-0.038
Seasonings®” 0.003 0.003-0.003
Meats and poultry™” 0.100 0.100-0.100
Eggs*® 0.010 ND-0.099
Fish and shellfish'"'® 0.107 0.006 - 4.350
Milks and dairy products'”  0.040 0.030-0.050
Fats - -

Others - -

Values in median and range were rounded off at the fourth
place below the decimal point.
- No data were available.
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Table 4. Time trend in dietary Pb intake, Pb concentration in ambient air and blood Pb concentration
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*estimated values of dietary Pb intake (the present study), 'Pb concentration in ambient air, *blood Pb concentration, *Dietary
absorption per capita per a day was assumed as 7.5 %'>*, Ambient air absorption per capita per a day was calculated from 15

m¥/day for respiration of ambient air and 50% for their uptake
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Table 5. Correlation in Pb levels in ambient air and in blood the 2008-2018 survey

Measure Comparison by:

No. of cases

Regression parameters™

o p Y ()

Log10[Pb-B(ug/)l Men
Women

1.695 0.242 0.901 (0.099)
1.456 0.181 0.743 (0.257)

*a and P are regression line parameters so that Y=(a+pX), where X and Y are logarithm of the values in the 4 times of 2008-

2018 survey; y is the correlation coefficient p is p-value
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