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Atomic Absorption Spectrum Method to Detect Trace Elements Germanium in Garlic Products

LI Qian, ZHANG Chun-zhi, WANG Wen-jun et al (School of Public Health, Jining Medical University, Jining, Shandong 272067 )
Abstract [ Objective] To study the differences of germanium content in different garlic products. [ Method ] Samples were ashed by muffle
furnace, and germanium content in black garlic, garlic sauce, dehydrated garlic, garlic powder, sweet and sour garlic five garlic products
made by Jinxiang garlic were determined by flame atomic absorption spectrometry. [ Result] The results show that the content of germanium in
black garlic, garlic sauce, dehydrated garlic, garlic powder, sweet and sour garlic are 1.384, 0.784, 0.913, 0.956, 0.827 mg/g, respec-
tively. Five kinds of garlic products contain germanium, the content in order from more to less is black garlic, garlic powder, dehydrated gar-
lic, sweet and sour garlic, garlic sauce. [ Conclusion] The study can provide reference basis for development and utilization of garlic and

products.
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