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Analysis on Heavy Metal Contaminates of Pork

and Pork Liver Sampledin Huizhou District
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Abstract: Cadmium and Chromium in pork and pork liver was determined by graphite furnace atomic absorption spectrometry. Copper in
pork, pork liver and feed was determined by flame atomic absorption spectrometry./The qualified rate of cadmium in pork and pork liver was

100%, the detection range was 0.01~0.16 mg/kg. The qualified rate of chromium, in pork and pork liver was 100%, the detection range was
.

0.10~0.88mg/kg. The qualified rate of copper in pork wa: tection range was 0.23~0.87 mg/kg. The qualified rate of copper in pork

liver was 50.0%, and the detection range was 4.90~78.9 e content of copper in 20 pig feed for fattening hog was 0.29~69.0 mg/kg and
the qualified rate was 95%. It was suggested that the situation of copper remains in pork liver was not optimistic, and the copper content
exceeded standard was one twentieth.in pig feed.
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Table 1 The detection results of heavy metal contaminates in 30

pork
AE BREER BWLER Fiadl REBE SRE%
4R <10 0.23~0.87  0.61 0 100
4 <0.1 0.01~0.08  0.03 0 100
23 <1.0 0.10~0.53  0.38 0 100

=2 30 MEFERITFEVER me/kg

Table 2 The detection results of heavy metal contaminates in 30

pork liver
E REFER BMLER Pas ek SBFE%
4R <10 4.90~78.9 16.3 15 50.0
48 <0.5 0.02~0.16 0.07 0 100
% <1.0 0.10~0.88 0.49 0 100
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Table 3 The detection results of copper contaminates in 20 pig

fed
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