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Abstract: By testing the parameters of graphite digestion instrument, the effects of graphite digestion method
and microwave digestion method on the determination of total arsenic in rice were analyzed and compared.
The results showed that the RSD of rice standard sample digested by graphite digestion method was
5.25%~6.86%, and the relative error between the test result and the standard value was 5.66%~7.55%. The
RSD of rice standard sample digested by microwave digestion method was 8.67%~12.26%, and the relative
error was 17.96%~21.7%. The accuracy and precision of graphite digestion method are higher than that of
microwave digestion method.
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Fig.l1 Standard curve of atomic fluorescence
spectrometer test results
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Fig.2 Absorption curves of different wavelengths
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Table2 Results of graphite digestion method
RS S5 {H/(mg/kg) AT IR 25 R/ (mg/kg) X/(mg/kg) RSD/% AN IR 25 /%

0.114 0.114 0.114 0.108

100356 0.106+0.008 0.114 5.25 7.55
0.104 0.122 0.120 0.118
0.105 0.110 0.116 0.108

100356 0.106£0.008 0.112 6.86 5.66
0.115 0.122 0.119 0.099
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Table3 Results of microwave digestion method

TS S%{E/(mg/ke) FAFIR B 45 5 /(mg/kg) X/(mg/kg) RSD/% AN IR 2 /%
0.087 0.082 0.086 0.083
100356 0.106=0.008 0.087 8.67 17.9
0.082 0.103 0.080 0.092
0.091 0.103 0.082 0.088
10044 0.120+0.030 0.094 12.20 21.7
0.111 0.077 0.102 0.095
3 %t B3k

A7 5V APV TR T A R T T e P Bl I
ST HENER . ASEFER. AshEtk. A
SRR . HEER . SRS, BN T RS TR
MM R RE, & T 978808, A BN HIETH
it KRR HERE i R AR AR A 224 5.25%~6.86% ,
K96 25 B S hR (R A AR 228 5.66%~7.55%,
BRI T A T i RO W AR i P9 R X s 94 v 2
8.67%~12.20%, F 4525 R SR (A R A X 1R 25 R
17.9%~21.7%.

A1 B IR AR RE R SR O T 3 A, REA
TR R, Bl TR AT AR v T
oI 45 2R %) MR B RIORG 2 B I b R v . A SR
AT ERE LR, A BRI
BT[] gl B 4 ) A AR A A, AT CRAIE
AN [ B ) SE g i A ARG A S R M . A AR R
FLIAD 22 HA RGP 09— Sk, PRUERAFE 5 Y 32
AT B R S A 1 — B, DT DR TR 5 i o
RO — 0Pk . XA B4 10, 25, 50 mL =
T AR AR A v 25 SR8 /2 “IIG196—2006 B FE Y 2%
R AR Xt B 5 s 25 B A 25 IR

(11 E/NE. FEMAITETAL BEEOAR BRI FIE . DR JR 4
ZFARSWD]. HMKR, 2006.

YUE X C, The application and development of pretreatment
technologies in sample analysis. academic conference of chongqing
nutrition institute[D]. Jilin University, 2006.

[2] s, W, A, S A SBIHE-ICP-MS JUESOK | B
PIE R[] M RHES AR, 2016, (6).

HUANG DI G, TIAN J, XIE T, et al. Measurement of heavy
metals in rice and vegetables by graphite Digestion-ICP-MS[J].
Sci-Tech & Development of Enterprise, 2016, (6).

3] ARk, BHRE, TR, & R TIRBOGE RN E K

F RN R R, s TR SRR, 2015, (11):
210-212.
SUN Y E, CHENG C Y, LI Y C, et al. The influences of the
sample digestion method in determining cadmium content in rice
using atomic absorption spectrum[J]. Chemical Engineering &
Equipment, 2015, (11): 210-212.

[4] EMETEEZRbRE B PHIE: GB 5009. 12—2017[S].
National food safety standard—Determination of lead in food:
GB 5009. 12-2017[S].

[5]1  EAEAEEZEbMME i B RICHLBIE: GB 5009.11—
2014[S].

National food safety standard—Determination of total arsenic
and inorganic arsenic in food: GB 5009.11-2014[S].

(6] A NRFLRIEE et AR % TS 11G196—
2006[S].

National metrological verification regulation of the people's
Republic of China Working glass container: JJG196—2006[S]. &

172



