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Simultaneous deter mination o cadmium and tin in food by
hydride generation-atomic fluorescence spectr ometry
DU Hong-feng, YAN Yi-rong, SHEN Yue hua
(9chuan Provincia Center for Disease Gontrol and Prevention , Schuan Chengdu 610031, China)

Abdract : The method of hydride generation - atomic fluorescence ectrometry was edablished for the smul-
taneous determination of cadmium and tin in foods. Under the proposed conditions, the detection limits were
0. 002 9 ng/ml for cadmium and 0. 19 ng/ml for tin. The linear cdibration curve for cadmium was within the
range of 0 2 ng/ml with correlation codfficient 0. 999 8, and for tin within the range of 0 100 ng/ml with
oorrelation codficient 0.999 9. The R3Ds for cadmium a 0.5 ng/ml and tin a 25 ng/ml were 1.5 % and
2.5%, repectively. The recovery rates of gandard piking for cadmium and tin were in the range of 93.0 %
100.5% and 91. 3%  99.2 %, repectively. This method is snple, rapid, sendtive and accurate. It
suits the purpose of the Smultaneous determination of cadmium and tin in foods.
Key word: Sectrometry , Huorescence ; Food; Cadmium; Tin
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