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Rapid Mass Spectrometry of Seven Kinds of Heavy Metal Elements in Cooked Meats
LIANG Shu-huai, MENG Hua-yi, WU Zu-jun et al
Abstract [ Objective ] To detect the content of Pb, Cd, As, Cr, Ni and Hg contents in cooked meats by ICP-MS, to grasp the content status
of these seven harmful elements, and to provide references for the evaluation of the safety of cooked meats. [ Method] Sample were dissolved

(Guangxi Center for Disease Prevention and Control, Nanning, Guangxi 530028 )

by HNO, and H,0,. Ge, In, Bi and Sc were selected as the internal standard elements to overcome non-spectroscopic interference and helium
was used as reaction gas to eliminate mass spectroscopic interference. Simultaneous determination was carried out by inductively coupled plas-
ma mass spectrometry. [ Result] Under the optimum condition, the detection limits could reach up to ng/L level, with elemental correlation
coefficient over 0.999. The method was tested using national standard substance (soybean GBW10013) and the results were in good agree-

ment with the recommended values. [ Conclusion] This method is suitable for rapid determination of heavy elements in cooked meats.
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Table 1 Potential interferences
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Analyte Mass number // amu Potentially interfering substances
Pb 207.977 0

Cd 110.904 0 MoO

As 74.921 6 ArCl, Sm™* ,Nd* " ,Eu""

Cr 51.940 5 ArN, ClO, ArO, SO, ArC, HCIO
Ni 59.933 2 CaO

Hg 201.971 0 WO
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Table 3 Determination results and standard value of certified refer-

ence materials
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Table 2 Correlation coefficients and detection limits of elements Ni(10™) 0.930 0. 100 0.900 3.3
- — N — Hg(107%) 1.5 1.40 4.7
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Table 4 Detection results of heavy metal contents in 20 samples of cooked meats mg/kg
K4l Sample Pb Cd As Cr Ni Hg
i 7K M54 Bittern duck wing Rk 0.002 0.015 0.55 0.077 0.000 1
%1348 Honey chicken wings Fekar i 0.006 A 2.12 0.019 Fekar i
M T-HE8 Roast duck A 0.001 0.004 2.63 0.041 AA
M5~ B Duck chin KA 0.005 0.004 2.07 0.022 KA H
% JXUI Bittern chicken claws 0.043 0. 006 0.011 0.59 0.11 0.001 1
i 7K JIC Bittern duck claws 0.001 0.004 0.008 0.70 0.085 0.000 5
=i 7K Bittern duck foot KA 0.004 PR 1.83 0.041 0.000 8
ISR Salted drumstick Ak P o] Kk 0.54 0.005 0.002 4
LR Salted chicken wing F ket 0.004 A H 0.94 0.011 0.000 9
R4 Salted hot wing Rkt 0. 006 0.011 1.41 0.004 0.001 3
EPARUNR Salted chicken claw 0.12 0.001 0.008 0.79 0.017 0.002 4
LRSS Salted chicken kidney At 0.001 0.007 0.43 0.030 0.001 2
NS & Spicy duck tongue 0.014 0.007 0.017 0.61 0.075 0.001 9
JRIIE I Spicy duck neck Ak 0.003 EN oAy 0.94 0.012 0.003 7
L4 Salted hot wing RAG 0.002 0.011 0.96 0.073 0.002 1
FH4E P Shredded beef At iy 0.013 Rt 1.02 0.014 0.001 4
{233 XU Hot and sour chicken legs Rk 0.002 AR 1.54 0.023 0.001 6
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