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ABSTRACT
In this study, the quantitative analysis of heavy metals (Pb, Cu, Zn) was investigated from fresh duck eggs and local or commercial
preserved eggs (pidans) of the traditional markets and supermarkets in Changhua country from January to May in 2003. According
to the announcements of the Department of Health (DOH), the heavy metal contents of the total 73 pidan samples randomly
obtained from markets was analyzed by the flamed atomic absorption spectrophotometer. It was found that the 86.9% (53/73) of the
sample was over the Pb standard value (0.3 ppm) of DOH, while the 6.6% (4/73) of the sample was more than the Cu standard
value (5 ppm). The average Zn content of the pidans was 21.03 ppm. The number of fresh duck eggs with Pb or Cu heavy metal
residuals was zero. There was no bacterial growth numbers in the ready-to-eat pidans after alkalization processes over the DOH
standard value. Based on this study, it is important to suggest that the DOH and its division have to enforce the pidan-making
companies and individuals to follow the DOH guideline of the food hygiene, especially in Pb heavy metal treatment of the pidans. If
the guidance and assistance of the DOH and its division to the companies and individuals to inspect the pidan processes and check
the shell appearance is powerful, it will be good and safe for the consumers to eat the pidans.
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