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Determination of thallium in fish by microwave- digestion-ICP-MS
Li Min, Liang Chunsui, Lian Xiaowen, Wang Jing, Yao Jing

( Center for Disease Prevention and Control of Guangdong Province, Guangzhou 510300, China)

Abstract ; Objective To establish a rapid and accurate determination method for detecting thallium in fish. Methods
Thallium was determined by optimal microwave-digestion-ICP-MS. Results The linear range of this method was 0.5 - 10
weg/L (r=0.9999), detection limit was 0.2 pg/kg, relative standard deviation (RSD) was under 10%

, recovery rate

was 80% -99% . Conclusion The method of microwave-digestion-ICP-MS was sensitive, accurate, convenient and rapid

for determination of thallium.
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Table 1 ~ Parameters of microwave digestion
g EI00W SRR SEERE
(%) (min) (C) (min)
1 0 ~80 5 120 5
2 0~80 5 160 10
3 0~80 5 190 0
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1.0 mg/L BUARMERE 50,0 ~4 CROGIRAF . AT
WSROI 2 (AR A A U, T 1 % THIR R B 0.0. 5,
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Table 2 Precision of the method (n =5)

I 7E 5 FHE RSD
(pe/kg) (neg/kg) (%)
BEfL 1 4.6 4.8 5.2 4.6 5.0 4.8 5.4
Kb 2 3.8 3.8 3.6 4.0 4.6 4.0 9.5
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Table 3 Recovery of the method
AR mhEE W ol %
(ng/kg) (pg/kg) (ne/kg) (%)
B 1 4.8 2.0 6.4 80
2.0 6.6 90
4.0 8.2 85
4.0 8.4 90
8.0 12.7 99
8.0 12.2 92
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Ion chromatography in the detection of sulfur dioxide in foods
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Abstract; Objective To establish a simple and rapid method for the detection of sulfur dioxide residues in foods by ion
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