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Abstract: To understand the contamination level and the exposure risk of heavy metals Hg and As in consumed fishes
in Dalian, the atomic fluorescence spectrometry and graphite furnace atomic absorption spectrometry were applied to
determine the concentrations of Hg and As in eleven species of fishes from the different supermarkets in Dalian. The
results indicated that the average concentrations of Hg and As were 0.23 and 0.30 mg/kg respectively, which were under
the level of provisional tolerated weekly intake (PTWI). However, the pollutant levels in Raja porosa were apparently
higher than that in other fishes. Its concentrations of Hg and As were 0.68 and 2.16 mg/kg, which accounted for
107.94% and 4.9% of PTWI respectively. The contents of Hg and As in fishes were associated with their feeding habits,
sources and ecological distributions. The Hg and As concentrations in fishes of different feeding habits decreased as
carnivorous > omnivorous > herbivorous. The Hg and As concentration in marine fishes was higher than that in fresh-
water fishes, especially fish of inshore fishing. Besides, the fishes living at the bottom of the water body were with
higher Hg and As levels than those living at the middle and the top of the water body. Thus, it might be concluded that
fishes from Dalian markets were safely edible, but necessary to reduce the intake of benthic carnivorous fish species of
inshore fishing and enhanced the safety supervision.
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Table 1. The basic information of fish samples
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Figure 1. Content variation characteristics of mercury and arsenic

in fishes with different feeding habits
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Figure 2. Content variation characteristics of mercury and arsenic
in fishes with different sources
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Figure 3. Content variation characteristics of mercury and arsenic
in fishes with different ecological distribution
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Table 2. Weekly intakes of Hg and As by people and their accounts for the percent of PTWI
£2. \HESEERR, BMEAERES PTWIH

JE%E  PTWE (mgkgbw) PTWI(mg)  FHfH(mgkeg) HEARmg) & PTWIE(%) & AM(mgke) TEAE(mg) & PTWI (%)
Hg 0.005 0.315 0.23 0.115 47.6 0.68 0.34 107.94
As 0.35 22.05 0.30 0.15 0.5 2.16 1.08 49

e A AT 2R B (mg/kgbw)s ° RN (63ke) 5 AT 5% 5\ B (mg/kg-bw).
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