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Table 1. The distribution of soil heavy metal content in Yulin, Chiayi and Tainan Area
with different vegetable crops ( sample size : 84 )

HE OB 4 # 4 & = )
B 5 (mg kg™
i

=N 16 1.3-65 2.1-22.6 0.005-0.062 1.28-40 0.19-0.7 167-1687
IR 4 1.6-2.1 11.9-13.7 0.01-0.02 0.7-1.2 0.92-1.00 -

P HIie 8 1.3-56 5.5-8.5 0.06-0.09 1.0-6.5 0.57-1.02 417-2125
1.7-2.4 6.6-12 0.01-0.03 8.2-9.7 0.57-0.73 42-55
(kAN 12 1.6-44 3.5-17 0.01-0.05 2.49-89 0.62-1.3 22-83

"
=%
v
g
S

¥ 4 6373 39-41.8 0.07-009 0.13-0.34 0.32-0.36 128-182
W ¥ 4 2832 80108 003-005 2.3-2.8 0.52-0.64 171-174
+a¥ 4  27-40 86-129 0.04-006 2335 06072 172-182
iwo ¥ 4 2830 7.2-85  0.02-004 6.84-7.98 0.66-0.74 184-381
LA 4 1825 4051  0.01-003  450-5.49 0.46-0.6  458-1828
2¥ 4 1721 3.7-42  001-001 4.78-5.4 0.54-0.59 167-492
0

LA 4.2-9.5 5.7-16.0 0.003-0.012 3.12-7.65 1.10-1.22 427-815
JE A 2.1-7.8 6.9-23.4  0.003-0.053 2.60-4.12 0.96-1.07 270-1508
@2t g4




A2 AR EFAGERT ST NP)E LB EN A(KRSEKE 84 %)
Table 2. The content of Copper in different vegetables (the edible part) ( sample size :

84)

FRF A Sk B B Bt B T
(mg kg™)

=R 16 10.62 18.0 13.78

IR 4 10.4 12.6 11.6

A = 8 1.345 2.130 1.665

FRE 4 5.98 6.31 6.13

EN IS 12 0.322 0.694 0.492

i 4 11.328 12.088 11.683

W E 4 5.84 6.38 6.09

FLE 4 4.95 5.86 5.42

b o 3§ 4 5.9 6.9 6.5

SRS 4 17.7 18.3 18.0

2HE E 4 7.1 7.6 7.4

= F5HR 8 10.1 16.156 13.39

WS 8 9.366 11.79 10.458

3 84

T e A

Note : The data were showed as dry plant tissue.
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Table 2. The content of Zinc in different vegetables (the edible part) ( sample size : 84)

b LR e &8 B B Bt T iaE
(mg kg™)
=R 16 24.4 44.20 34.3
K 4 18.8 21.0 20.0
= 8 2.585 3.398 2.948
FhE 4 42.26 44.83 43.21
A 12 0.702 1.352 1.134
i 4 59.492 66.637 62.988
W 4 38.74 42.70 40.86
¥ 4 38.46 42.22 40.61
b 4 47.4 51.1 49.7
TS 4 51.4 55.7 53.2
2 G E 4 54.0 62.6 58.4
= F5HR 8 24.506 58.022 40.385
WS 8 32.216 42.924 38.342
&3t 84

U ER s EE Y SR

Note : The data were showed as dry plant tissue.
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Table 2. The content of Cadmium in different vegetables (the edible part) ( sample size :
84)

b R P &8 B B Bk B T iaE
(mg kg™)
=R 16 ND 0.08 ND
PRt 4 ND 0.08 ND
| & e 8 0.011 0.025 0.017
FRE 4 0.122 0.184 0.145
2EN 12 ND 0.0017 ND
i 4 0.221 0.258 0.240
o 4 0.247 0.282 0.263
Fir¥E 4 0.191 0.234 0.209
e w ¥ 4 0.105 0.131 0.116
= A 4 0.013 0.068 0.034
2HG g 4 0.106 0.142 0.121
- 45 8 0.001 0.190 0.139
& A 8 0.089 0.159 0.121
43 84

LA T Y B A

Note : The data were showed as dry plant tissue.
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Table 2. The content of Lead in different vegetables (the edible part) ( sample size : 84)

b ek )R B4 g T o
(mg kg™)
= A 16 ND 1.98 ND
PRt 4 1.16 1.81 1.56
& A 8 0.325 0.356 0.344
FRE 4 1.351 1.716 1.534
EEA 12 0.368 4.590 2.048
i 4 0.061 0.079 0.070
o 4 0.171 0.281 0.229
Firg 4 0.145 0.189 0.168
b v 4 3.457 5.047 4.550
L3 A 4 3.287 4.390 3.853
ZESF 4 1.973 2.510 2.232
- 344 8 2.021 3.120 2.443
& A 8 1.752 2.884 2.282
43 84

LA T Y B A

Note : The data were showed as dry plant tissue.
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Tablel: Overview of pH, CEC, and total Cd of soil, and Cd concentrations of fresh vegetables (FW) along with BCF, and BCF rank of Cd
in different brassica vegetables.

Lk 1 pH CEC R kiR A 2 ¥ kg 2 ¥ kg

R ik o (cmol kg™ (mg kg™) (mg kg FW™) BCF (BCF)#t &
e T30 (f 7)) T2 (£ F)

HEHE 49 6.52-7.69 4.32-6.87. 0.56-2.63 0.013(0.006-0.033) 0.0127(0.005-0.027) 8

(+ 5 %)

_Fi TERT) 30 7.07-7.90 5.55-9.80 0.51-2.66 0.015(0.004-0.042) 0.0148(0.007-0.023) 4

_Fi TE(RIL) 30 6.16-7.74 4.79-6.23 0.54-2.27 0.040(0.017-0.068) 0.0388(0.014-0.063) 1

EEE(LE) 30 6.82-7.45  5.64-9.80 052220  0.026(0.016-0.051)  0.0273(0.020-0.034) 2

EmE(p 1) 30 583.-755  3.06-6.51 0.65-2.52  0.015(0.007-0.028)  0.0131(0.007-0.019) 6

(e 1) 30 6.16-7.42 3.32-6.34 0.62-2.76 0.014(0.009-0.030) 0.0122(0.006-0.018) 10

EEE(ZE) 30 6.38-7.49  5.256.42 0.79-2.45  0.027(0.020-0.045)  0.0227(0.015-0.034) 3

+H E (5 #) 30 6.86-7.92 5.07-6.69 0.43.-2.88 0.008(0.001-0.030) 0.0079(0.003-0.039) 13

H E(* 48) 30 7.41-8.19 5.18-6.41 0.68-2.40 0.009(0.004-0.022) 0.0067(0.004-0.009) 14

HE(x %) 30 7.29-8.16 3.79-6.18 1.15-2.57 0.018(0.013-0.021) 0.0102(0.006-0.013) 11

+H E(* 5i)) 30 7.38-8.00 4.64-6.18 0.84-2.51 0.021(0.002-0.031) 0.0132(0.001-0.019) 5

H (= &) 30 7.43-8.00 3.65-6.58 0.74-2.79 0.018(0.010-0.031) 0.0130(0.006-0.026)

H (= &) 30 7.50-8.05 5.14-6.59 0.76-2.57 0.007(0.003-0.013) 0.0056(0.003-0.007) 15
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Figure 1: Distribution of Cd concentrations at experimental site
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Figure 2: The BCF value of different brassica vegetables surveyed.
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Figure 3(A~P): The response of Cd concentrations of different brassica vegetables
to corresponding Cd concentration in soil.




