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Research progress in heavy metal of Plumbum and Cadmium in tea

XIANG Su-wen'* ,LIU Su- chun'?*
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2.Hunan Key Laboratories of Food Science and Biotechnology ,Changsha 410128, China)

Abstract ; Tea is the most popular drink in daily life and it has a long history in China.So the quality and safety of tea
must be taken seriously. This paper mainly summarized the effect of heavy metal plumbum and cadmium’ s
pollution on tea and overviewed the detection technologies about plumbum and cadmium.This paper can provide a

foundation for further study.
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