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Determination of Trace Mineal Elements in Chinese Yam

by Microwave Digestion-Inductively Coupled Plasma Atomic

Emission Spectrometry (ICP-AES) and its Comparative Study
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Abstract The contents of twelve mineal elements, including K, Na, Ca, Mg, Fe, Zn, Cu, Mn, Se, Pb,

Cd and Cr in Chinese yam samples were determined by inductively coupled plasma atomic emission

spectrometry (ICP-AES) with microwave digestion. This method is rapid, stable, accurate, and suitable

for rapid determination of multiple elements in food samples. The results indicated that Chinese yam are

rich in? the elements which are benefitical to human body., such as K, Ca, Fe, Mg, Zn and Mn.

Fortunately, the contents of Pb, Cd and Cr does not exceed the national food hygiene standards.
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Table 2 The contents of mineral elements in the food samples /(mg « kg™")
FE 5 K Na Mg Ca Zn Cu Mn Se Pb Cd Cr
/. 9394.55 162. 92 693. 26 2402.33 530.72 53.38 16.92  363.80  0.28 4.16 0. 74 0. 83
otz X ’
W 11842.79 42.78 318. 80 118. 88 10. 26 3. 21 3.07 0. 05 ND 0. 11 ND
i 1L 25 B 16196.55 555. 15 1100. 33 2600.08  205.24 24.72 11. 68 13. 34 0.14 0. 09 0.03 0.22
: B 13112.59 220. 66 667.38 296. 16 8. 35 3.16 0. 84 0.10 ND 0. 00 ND
8 5425. 84 1248. 06 957. 69 1583.20 155.14 19.02 5. 77 10. 54 0. 27 0.13 0. 06 0.59
Rz ’
W 12537.15  2190. 74 685.62 696. 94 9.77 2.75 1. 60 0. 10 0. 00 0.01 0.03
. B 4521.57 1368. 82 2426.79 5640.50 283.99 27.17 12. 42 15.58 0.22 0.72 0. 05 0. 47
A
B 12411.23  1207.56 785. 28 736.76 9.13 2.97 1. 00 0.15 ND 0.01 ND
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