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Abstract:[Objective] The aim of this study was to establish the method that the samples were
digested with microwave and the Pb content in subtropical fruits was determined by graphite
furnace atomic absorption spectrometry. [Methods]The subtropical fruit samples were digested
with HNO, solutions,the digested solution was heated to eliminate HNO, and the final volume
was made to 25 mL. Microwave conditions and operational conditions of graphite furnace atomic
absorption spectrometry were optimized,and the various optimal analytical conditions were in-
vestigated and verified. [Results]The calibration curve was linear in the range of 0~8.0 ug/L
for Pb with detection limit of 1. 247 pg/L,RSD was 4. 7% ,and the recoveries were between
95. 0% and 102.0%. The determination results of Pb in standard sample were agreed with the

standard value. [ Conclusion)] The method is

simple and reveals high sensitivity, good

:2014-03-23 recovery rate and repeatability, and it can be
(19819, used for the determination of lead in subtropical
fruits.
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Table 1 Temperature elevation program of graphite furnace
Ste Temperature Slope Time Argon flow
°p &) (Ces™H (t+s) (Lemin D
Drying 100 10 30 0.2
Cineration 800 150 20 0.2
Atomization 2100 0 3 0
Purification 2500 0 3 0.2
1.4
b
b b o
0. 5000 g s
6. 0 qu ’ ’
’ ( 2) o b
50 mL
) ( 160 C)
1 mL ) 25
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Table 2 Program of microwave assisted sample digestion

ltem Temperature Time Power
QD) (min) %)
1 140 5 80
2 200 15 80
3 100 10 40
1.5
1.2 ) N
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HNO; -HCI, HNO; , HNO;-
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, Table 3  Analytical results of samples and recovery tests(n=4)
o 20 g/L
Mean value  Standard ~ Total value Recove
o Sample  determined added determined C;(?/V)Uy
(mg+ kg ") (mgekg ') (mge+kg ") 0
2.3 N
Litchi 0.053 0.1 0.151 98.0
8.0 I(Lg/L ’ )
0.3 0. 350 99.0
0 pg/L,1.0 pg/L.2.0 pg/L,4.0
Longan 0.061 0.1 0.163 102. 0
pg/L,S.Oyg/L s, 1.2 -ong
0.3 0. 360 99.7
b
3.0 /I Bananna 0.048 0.1 0.144 96.0
. ng/ L ’
, 0.3 0.347 99.7
Y =0.00861 X +0.0011, r°=0.9997,
G 0.041 0.1 0.136 95.0
12 4.0 Mg/L rrape
o 0.3 0.339 99.3
11 s (n=11 4.7%; 11
. 0.037 0.1 0.134 97.0
; (3s/k)  1.247 Pineapple
0.3 0.336 99.7
ng/L.
2.4 Papaya 0.058 0.1 0.155 97.0
0.3 0.353 98.3
8 4 . Watermelon 0.032 0.1 0.130 98.0
0.3 0.333 100. 3
s 0.1
. 0.027 0.1 0.123 96.0
mg/kg,0.3 mg/kg., , Pitaya
0.3 0.321 98.0
3.
3 , 95. 0% ~102. 0%,
b hY b
4
Table 4 Comparison of analytical results
Constant value Values determined(mg « kg™ Average values determined RUSD
Name ( cke 1) ( cke ) 0
me ke 1 2 3 4 5 6 me * ke
GBW10019 0.08440.032 0.0752 0.0818 0.0792 0.0865 0.0875 0.0840 0. 0820 5.6
GBW10014 0.19040. 030 0.1810 0.1970 0.1800 0.1780 0.1750 0.1930 0.18 4.8
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