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(LigKr=2p) (LB pET)

= -2

KRR AEWITIRE TA fn TAL00 ZAZRERE R, ML shit sk kB HAb 7K
PR T REBREEFTHRTIRL ., SREREN: LMK & H E & 3 TAL00
WHRAEBEER, HHEZXMKTRREHT5E DNA FARENBRRTOLEY. 5
EENREMLERED , AR AESHTREE(PAH)LEBGEY.

Hif E

AR, M T ERESA R EHNNARMARUREARREERYBN TP R
HEEZY I, BAPCHRGES T, AP RX Y FRTEER B A5, 3k 5 2 i
Inos B R MRS A B EARHAS BARK, (B AR LAk U s A 5 R B SRR E A,
S RPUER R LS R4 DNA H345 fBcEk F 2228, AT -5 BUR S 1R A& M BB S 2K,
XSS RN, R S BRI R B R Y,

Amest**1 14 A F B AH YT R E (Salmonella typhimurium) 202 FR AT 5248 3
B, ZEXE SR I P 2 B 52 250 VR T AT i 2 7 4 [B) 2 (reverse) 5 A% (R AR 61 2R , fa 86 340 1 30 o
WAl REYE . DU BRI BUFFBORL A BB IS 4 R, I Z S B L BUE 9 &8
R BEREY BRI MR, REHEARTNARENE # (base-pair substitution)
BB AR 19 (Frameshift) FIZRAFPIFP, 43 B DR E e ZY 58 70 B pk A ) BB f 1B e
MHRAEGEEDY B BRRTEHERMBLHEBEE GUDY., 23FYWiRKIERKY
2 B 90 26 R B ARY) , WK U B S AE Wy 0 W) TR BOB A — € A (E

HE 7 & p R AR R, S B HsR A MERS T, HE N
R MRIBIZ MR, 50k R L &5 RIS, RIOTSGEN TR A ML E
A B R AL BT T AP R M A B
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B4 = H BT (DMSO) Bhes (/2 7)), FMABSHERKENEN 24 /),
EBET 1000 #/5r BB B 10 280, SRS IR EHW 0.05,0.1, 0.2, 0.3, 0.4
EIT 5 HREFKTHR,

2. RBBLAGNHE

REBFELEREHN &, FELABRITFERES O LBERE-9) 5 £.5-9 HEME L
AR

(1) X FAMeeyi%%F B 150—200 FEZEH MM HE K B E M & ® B3 (Polychlorina-
ted biphenyl, PCB) (Aroclorl254) RS0, L REH E R MBH, #2500 %%/
AFAREHETE, NXBREEE-REANBERE, Y REENSBEE KRB BIHIER,

(2) RORXEFAG-HHE REATFHBBHEIHRETA GIRE 12 MER) .
MEFTIR BN 0. 15MKC S 74 ek I h ik, BUTIFRERE, S8 Mm3 X
F 0. 15MEKCE J 343K B0 (9000 55/4)20 4440, BUF I LB WA RRE, T
HW, BARRKE(~40°0) &0, Uk 2B RENE 0— L CE &8 T 347

(3) S-9 syl PEFNS-9 BATHRENZE BN LEREREATNR,
BEMk(Folin) 8&F ik, 3H/H 721 Bk EHNEEARSE, ¥FTH L BERITARM
REERBAR/ZANME. REEFIRPEALE CO, FHA 751 A E M
EHEE (ARaF P-448, P-450), BEFHTHEERY RABAFRERRBANK
EYHRMBRE B, RRGAEWITRE TA 98 fii TAL00 @k, B REE, W 4iEH
" H.

) FEGETHFHEHB-c-ABLEEHRES $—FXH Na,HPO.12H,07.16
%, KH,PO, 2.72 35, MK Z 100 27, KM KM, KRR 0.2MpHT .4 BB E .
TP MgCl, 8.1 3%, KC112.3 75, MK 100 27t , VKM, MR, REK
0.02MpHT7.4 WRERRZZ MK 5 A, IMAFRBW 0.2 ZF, MAMEE T 29.7 5, HE
W-6-BHRR 15.2 W, KR 9 ZF, A NHEE I A% -o-Bm A E K.

(5) B RHENRILFEENEHTFIREBBRE-OESRENF TRk, K
1:9 WHa A, M40 86 T AR A B -o- R MR IR I O, BT 0 S-9 RBIE L RE, kife A,
KR e Ee, S S-9 REEL R 0.5 BF(H4E 50 A .

3. MEMIERAE

BEGETREFHRGEDITRHAEMBIERET NN TASS (BRI f
TALOO(REN BB ) A RBER AR, 4 9 0.2 AR IKRL, EFoE
FIEEEFRE L ,37°CHe3 24 /DR B AR b SR R8N 367 15 A B HEE 3%
EMP=HERP,37°CIFE 16 At JBEERMEIFHE, %8 721 4% K%EH 560mu
B, B EERECH 0.8—1.00 ZH, AN AN AEBEEERISER 105-10° 2,

4. BHBOEE
FERT T A B BURS BB AT R MR B W, K IR A R R R IR
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®, 5 RHETARIES HEARE, E¥ T ER (Anpicilln) iR, £ EXEA R
Pt E B E T RO NERRR, EERERAT K% DNA SR8, PEEBEY LM
HEINTG) , S BHREAAERE, DA REER, EERAMETAMMERES
E¥, HEUEERAITEH,

5. BREHNNE

Fel &R R A WK B RLE B R,

(1) REZARE FWIe¥ 1.5%, W& 29, Vogel-Bonner {i & 3¢ ¥ E[Mo-CIO
7H,0 0.02% , ¥i%ER 0.2%, Tk K,HPO,1.0% Na(NH,)HPO,-H,0 0.35%12% . %
EREB 15 44D

(2) LEBRAE BB o.625, LW 0.5%, 0.6mM L-HEAFME 0.5mM &Y
FW 10%, WHERE (15 8,10 560

RIEH TASS F TAL00 WRIEHR, £ 8m 8-9 RgHEIREMA M S-9 KHiEk
RE,HTSARE, DRERSNAHERZE TN ERREER, URAAZEEHRR
AWM FHRRRETERM,

HAR e R, Eﬁ#m*¢ﬁmﬁﬁiﬁﬁil5§ﬁ RIGHBEN L BERE2.5
5, BE 45°0§#T,-"4“ﬁ$ﬁm0 1 ERABERERFERER, A—REHKRR
ERREASEMA -9 REIBLRE, LB, BEDREREREFEL, 37°CH 3
48 /R T BT A B0 AR IR SIS, 5 Ames S MBERTE RSV, ITE
HEERENEEY. AJEEEREFREERS TR 2.5 FULE, pBRREEME,

2 B 5 R
KPR N R R 1,
*1 EREEEHEHENER
HHEAER A ks bl 59
¥ W
{(EFr/m) TA 98 TA100 TA 98 TA1GO

0.05—0.4
0.06—0.4
0.05—0.4
0.05—-0.4
0.06—0.4

BE1EY, ERaEMA S-9 [RBHE LR Btk TAL00 RB e MM RN, 7
f o RlK = L R AR R P R B _

HRaEBRMERRAE 2 RETE

2 RW: ZREHK TAS i3 MBI AR EE 7% $#00 T B¢ 9 200 e 4 A B 9 (1A 08
Yy 40 ¥ . TAL00 Jg 160 MME¥E), MowBitk. RREH TAL00 450 [F 2 % Ho B
T BAA B R ABORY EBENTG f MNNG REHERE B, WHEMEY B

BEERE
WL W OF R
B B B B [
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4,3 Bl A BART s e Hop i .
R2 ARGREREEMRALER
wom o#A WOtk E R A [Zheach 3y Ed
WA -
Ty EIFEE S | TR 50 BOE/ RMBERBO.25 .\
’}é;ﬁﬂn S9SN/ | MAmSe | po/my s | (REEEE)
.05 12+2
- 0.1 23+8
TA 98 0.2 8712 = 2012 29
0.3 42156
0.4 26+13
0.05 238193
0.1 523+ 58
TA100 0.2 2683 + 162 1638 1236 121
0.3 8641114
0.4 118+ 36
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5] 7

RAH Ames AT HFOK™ R TAS f1 TAL0 WETEHRRNER, RA
BRAGHEENRE R R4 BERNER T, F 58 REFFBRIEIEY
HPG A R, W TRFMITREE RS RS RN T UER, YR, BTRREYH®
AR BRZRY B, BN AR RN R 2 RN NEEA, B L EHE B HHAM
ARG E R HBR, DR BN EE B 5 DNA Ba: YRR, 5 80T
B
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A STUDY ON THE DETECTION OF CAUSING MUTATION
FROM CANNED FISH

Xu Weiqun
(Shanghai Fisheries Cqollege)
Xu Guanziong
(Department of chemical Carcinogen, Shanghai Cancer Instisute)

Abstract

Five different kinds of canned fish were {ested on petri plates with two specially
TA98 and TAL100{Ames Test).
Mutagenic activity was detected in the smoked fish of the five samples. It showed

constructed mutants of Salmonella typhimurium

that this processed fish contained base-pair subsfitution mutagens which required
metabolie activation.

The smoked figh which was clearly positi"re in the test should be considered as
potential human health hgzards, and should be thoroughly tested in animal systems,
These studies have shown that the smoked fish might possibly present traces of polycy-
clic aromatic hydrocarbons, '



