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Tom tit

Céc phuong phap ndu chién/nudng va viéc tiéu thy rong rai mot sé mén n nhét dinh cd
thé khién dan s tiép xtic v6i muc do cao cua cac hop chat c6 kha ning gy ung thu, chiang han
nhu benzo[a]pyrene (BaP), acrylamide va N-nitrosodimethylamine (NDMA). Nghién ctru nay
nham muc dich wdc tinh nhanh mirc do tiép xuc voi cac chat gay 6 nhidm nay trong ché d6 an
ubng va danh gia nguy co gy ung thu lién quan d6i vi mot sé moén chién/nudng phd bién cia
Viét Nam. Ham luong ctia cac nhém hop chat muyc tiéu thu dugc tir nghién ctru cho thdy BaP,
NDMA va acrylamide | c4c chit duoc quan tAm nhat. Két qua phén tich 235 mau thit va san pham
tir thit (nuwéng/chién/hun khoéi), hai san va san pham tir hai san (nudng/chién/hun khoi), dau ché
bién va khoai tdy cho thay 12 miu phat hién acrylamide trong khoang 5,0 — 162,0 pg/kg trong céc
mon nudng/chién va 5,0 — 4605 pg/kg d6i v6i khoai tay chién, 204 mau phat hién NDMA trong
tat ca cac nhom trong khoang 0,20 — 15,0 ug/kg va 27 mau phat hién BaP trong khoang 5,2 — 88
ng/kg trong thuc pham nudng/chién. Két hop véi thong tin vé diéu tra tiéu thy thuc pham dé uéc
tinh mac do phoi nhiém qua ché do an tai bdn nhoém dan sb duogc phan loai theo do tudi bao gém
duéi 6 tudi, 6-18 tudi, 18-50 tudi va trén 50 tudi, cho thdy muc tiéu thu thuc pham ché bién (thit,
hai san, khoai tdy) theo nhom rat khac nhau. Trong d6, nhom tudi tir 6 dén 50 tudi 1a nhom tiéu
thu nhiéu nhit cac loai thuc pham nay (14,1-140 g/ngay). Trong s6 cac phuong phap ché bién, hau
hét dan sb trong nghién cuu déu uu tién lya chon dn do chién vi huong vi hép dan va ché bién don
gian. Cu thé, ¢ t&i 94,4% nguoi duge phong van an thit chién, 88,8% an hai san chién va 85% an
khoai tay chién. Nguy co dugc mo ta bang cach tinh toan bién d¢ phoi nhiém (MOE) va cac
phuong phap Hé s6 do dbc ung thu. Cac két qua chi ra ring mot s6 mon in, ching han nhu thit va
ca nudng/hun khéi, va thuc pham chién ngap dau, c6 thé 1a nguyén nhan gép phan khai phét ung
thu cho nguoi tiéu dung Viét Nam.
Tir khéa: chat gdy 6 nhiém tir ché bién thire pham, moi nguy héa hoc, danh gid phoi nhiém qua

ché dé an, danh gid nguy co, nguy co gdy ung thu.
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Abstract

Fried/grilled cooking methods and the widespread consumption of certain dishes may expose
the population to elevated levels of potentially carcinogenic compounds, such as benzo[a]pyrene
(BaP), acrylamide, and N-nitrosodimethylamine (NDMA). This study aims to quickly estimate
dietary exposure to these contaminants and assess the associated carcinogenic risk for several
common Vietnamese fried/grilled dishes. The concentrations of the target compounds were
obtained from the study showed that BaP, NDMA, and acrylamide are the groups of substances of
greatest concern. The analytical results of 235 samples of meat and meat products
(grilled/fried/smoked), seafood and seafood products (grilled/fried/smoked), processed oils, and
potatoes showed that 12 samples detected acrylamide in the range of 5.0 — 162.0 pg/kg found in
grilled/fried dishes and 5.0 — 4605 pg/kg for fried potatoes. Additionally, 204 samples detected
NDMA in all groups in the range of 0.20 — 15.0 pg/kg, and 27 samples detected BaP in the range
of 5.2 — 88 pg/kg in grilled/roasted food. Combined with information on food consumption
patterns to estimate dietary exposure, four groups according to age were divided into under 6 years
old, 6-18 years old, 18-50 years old, and over 50 years old, which showed that the consumption of
processed foods (meat, seafood, potatoes) by age groups was very different. In particular, the age
group from 6 to 50 years old was the group that consumed the most of these foods (14.1-140
g/day). Among the processing methods, most people eat fried foods because of their attractive
taste and simple preparation. Specifically, up to 94.4% of people interviewed ate fried meat, 88.8%
ate fried seafood and 85% ate fried potatoes. Risk characterization is performed by calculating the
margin of exposure (MOE) and Cancer Slope Factor approaches. The results indicate that certain
dishes, such as grilled/smoked meat and fish, and deep-fried foods, may pose a significant cancer

risk to Vietnamese consumers.
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