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In recent years, the presence of organic arsenic compounds such as

arsenolipids and arsenosugars in seaweeds and seafood has been clarified, but the biological effects
of dietary intake are not fully understood. In this study, we carried out cytotoxicity tests on
organic arsenic compounds in marine products and attempted to elucidate chemical changes and
toxicity changes during the cooking process and gastrointestinal digestion. Regarding arsenosugars,
the characteristics of arsenic species in Kombu and Nori were clarified, and it was clarified that
there was no increase in toxicity caused by cooking or physical or chemical treatment in the
stomach. Regarding the concerns about arsenic intake from the diet and brain dysfunction in pregnant
women (fetuses) and infants which are international issues, we consider that the results of this
study have social significance to the problems.
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