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Abstracts: Two kinds of sample digestion methods, high pressure airproof digestion and conventional wet digestion, were tested for

determination of cadmium content in Pinctada martensii by flame atomic absorption spectrometry. The results showed that the cadmium

contents in Pinctada martensii by high pressure digestion digestion and wet digestion were 60.96 mg/kg and 61.65 mg/kg, respectively. The
RSD were less than 3% and the recovery by the two methods were 97.44~101.29% and 96.77~102.19%, respectively. Both of the two methods

required relatively simple equipments and low cost. Digestion with high pressure airproof was more facile, convenient and needed less

consumption of acid than wet digestion:

Key words: FAAS; Pinctada martensii; cadmium; wet digestion; digestion with high pressure airp roof

I [ kB DT (Pinctada martensii) X 44 & iRk £ 1L,
R E KR BRI B A, R EANT
BRI, MERAWFEIEE, FH
A TR TR TR AIE AR . DR S,
b T =5y B RS, R RRE R TR
L UL P e KB At R B, BRI S 1R 5y
DA AR 1T Bt R L AR R RSO, (HDRE T
P MR R A, X B4R AR E AR
Fr A R SR ik N 4R S Ak S AR, B B
£ F I 4 SRR A DL PR B L () DL
RIS 4w S RN, B EARN S

i HEA: 2013-01-31

EEWH: INFRERSTIE (2010B020313005)

fEH RN RBE (1977-), B, HIH, TENBUERHFMIRE
EETE

BIREE: ik

PR

WRIGIINE A BE SR —, SBRIEERMT
TR, 4, XPRAE. B B BT ARG
R R Gear e et I H B B0, BUmiiE
RAZHINE o B A AR S Y 12 P By aefedte
B XER Y, RSN E L. A
WHRREE RS, WRAfE =0, HEERC IR E
WAk 23 () R

LRI 00 2 < AR 1 51 N 52 FA) e Ja T
WOBREE Y, T TEA T 6 AR Wik
TH A e R B AT SR TR, IREETTER
M55 TERNACTI AR, AT 55, (2
WICRE G AR WA HEMRHCIIE, ZERER
HER, XIEECWECR;  mS SRR D,
(ELBRANKE: (b AT R TRV B TR R B 1 T
B, Uik ot THARDRGE, (HAZRRFERAIRRE], X

1406



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.6

E AR IR, A AR ARSI 048], Oy T BT
XX DT THEATAR I TR, MRS S, A
SR KA RO RS DI E ) IREREE Db )
IS, TR T TRA BRITZVH MR I s Ve xt
I 52 B BRI

1 iRXBEARSY

1.1 s sl

Z-5000 ZE2 5T, HAHNA
Hy WL UIRAT, b AR Milli-Q
Academic #B&l/KHL, 3EE Millipore; AUY220 HLFK
V-, HASHIMADZU; 404 F4 JH i, 1II5 R4 %
B B-2. 4 TEIR AW, BRI SGER) ; GR-76
PSR, R R

FEFRAER 29 (1 mg/mL): E SFRAEA R GSB G
62040-90, [ FANGAEHINA A NI e 4>
AT B 328 2 A B 28 PR VR 10.0 pg/mLe

Ji& U1 GBWO8571 (i} Fe A A Bt 70 it [H K it
VER S R R,

RIG FACHREAK, S50 FH B A3 L 7% o
Bt . =MHRESESA (1+4) IRNERIZIE 24 h, 1K
U ESRK BAZRK., FBAl KPR 2~3 W, T4 .
1.2 5kl

I LBk BE D1 Pinctada martensii GEVTAR[E]D o
1.3 AU# TAE%AE

ARG BT HSL Z-5000 JR TR UGG
(A TAE S AR 1.

FT1 UELERY

Table 1 Working conditions of the instrument
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Table 2 Analytical results of the samples
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Table 3 The results of recovery
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Table 4 The Analytical results of Standard material Mytilus
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