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Abstract
PurposeThe purpose of this study was to develop a mercury database for food commonly consumed by Koreans.

MethodsTarget foods for a mercury database were selected from dietary survey data of the 2007-2009 Korean National Health and Nutrition Examination Survey (KNHANES). Data for mercury contents of foods were collected through literature review. Among 702 food items reported by 24 hr dietary recall method, the contents of mercury for 300 food items were selected with systematic evaluation from the literature, which provided analytical values, and those of 56 food items were imputed by using a conversion factor.

ResultsThe mercury database developed in this study covered 50.7% of all kinds of consumed foods and 95.1% of total amount of food intake reported by 2007-2009 KNHANES. In the database, the geometric mean of mercury contents in food items was the highest in the fishes and shellfishes group (41.13 µg/kg, n = 101) followed by mushrooms (18.93 µg/kg, n = 12) and seaweeds (5.92 µg/kg, n = 14), and the lowest in the meats group (0.15 µg/kg, n = 17).

ConclusionThe developed mercury database can be used to estimate the dietary mercury exposure of Korean people, and the method for development of a mercury database would be helpful to researchers in development of a new database for other food borne hazardous substances.
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  Overall flow of developing mercury database.
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  Example of data description for mercury database of commonly consumed foods among Koreans

1) LOD; limit of detection 2) ND; Not-detected 3) Scoring on a scale of 0-0-0 to 2-2-1 according to sampling plan, analytical quality control, and number of samples 4) 1: Total Diet Study (TDS) report, 2: Monitoring report, 3: Research papers in journal, 4: other sources
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  Literature sources for mercury content of commonly consumed foods among Koreans

1) ref : 6, 14, 15, 16, 17 2) ref : 18, 19, 20, 21, 22, 23 3) ref : 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47 4) ref : 48
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  Characteristics of mercury database construction by food groups

1) N (%) 2) TDS; Total Diet Study 3) Scores ranged from 0 to 5
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  Coverage and contents of mercury database by food groups

1) Geomean; Geometric mean 2) GSD; Geometric standard deviation
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