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Main research themes and their characteristics

Development of advanced analytical methods for trace amounts of harmful heavy metals in food

Food has a direct impact on human health, so strict management of harmful substances contained in food is required. In recent years, insect food has been attracting attention as
an essential protein source for humans, and since it is also a sustainable food that places less of a burden on the environment
than livestock such as cows and pigs, the market is expected to expand. However, just like with general foods, it is difficult to
avoid contamination with harmful substances from the environment (such as water and feed used for breeding). Furthermore,
in anticipation of market expansion, there are concerns that so-called poorly-made insect food will be distributed, without
adequate food safety management from insect breeding to processing. In the future, it is likely that insect food will become more
commonplace, and ensuring safety will be essential to ensure that people can eat them with peace of mind.

In this study, we combined pre-treatment using a microwave digestion vessel with measurement by graphite furnace atomic
absorption spectrometry, and applied it to the analysis of trace amounts of harmful heavy metals (cadmium, lead, etc.) contained
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in insect food. As a result, we were able to shorten the digestion time from about seven hours using conventional methods to biefora o
eight minutes, and demonstrated that these harmful heavy metals could be quantified to levels below the international standard i
values set by the Codex Alimentarius standard. State of the sample before and after decomposition

Future prospects

The analytical method we have developed can drastically shorten the decomposition time without compromising the accuracy of the analysis, so we plan to deploy it in rapid analysis of
hazardous metals not only in food products, but also in agricultural and marine products that are the raw materials. In addition, since the components contained in some samples may
interfere with the measurement, we will aim to achieve more accurate analysis by applying the standard addition method.




