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Deviation validation of total mercury, cadmium and chromium inspection
methods in rice supervision and inspection
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ABSTRACT: Objective

rice supervision and inspection, so as to improve inspection efficiency and reduce instrument loss. Methods The

To verify the deviation of inspection methods of total mercury, cadmium and chromium in
method was verified from its accuracy, precision and recovery. Results The results of deviation validation were: the
accuracy of deviation method was satisfactory; the precision was between 2.60% to 13.88%, within the prescribed
range; the recovery rate was between 86% to 106%. Conclusion The deviation method is simple, accurate and

efficient, and can be used in rice supervision and inspection.
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Table 1 Microwave digestion procedure

AW YeR/W o REHIREE/CC FHEATE/min  fEIE AT E]/min

1 1200 120 5 5
2 1500 150 5 10
3 1500 190 5 20
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AREFEMNERBRIEFRDH. 28, 2R, HNE

Table 2 Determination of lead, total arsenic, total mercury, cadmium and chromium in powdered rice quality control samples by
different methods

(LA Pb i) BAREL As 1) BRI He 1) A cdit) (A Crit)
GB 5009.12-2017 GB 5009.11-2014 £5— GB 5009.17-2014 %5 GB 5009.15-2014 GB 5009.123-2014
GB2762-2017 #i ARUES RAFR B IE AR B gk Gk 8 ik ETe APPSR fras s obol
SE (AR )y 2 EFRIOEIRE T OReis i o Sk ik
%59 /(mg/kg) 0.11 0.24 0.093 0.13 2.81 (|Z]=0.61)
B 77 B (ICP-MS #:)/(mg/kg) 0.106 0.320 0.0932 0.118 2.99 (|2|=0.39)
FIER LA R B RR S Z2<2
TS ”ﬁj T B 0.087~0.212 0.190~0.426 0.085~0.212 0.069~0.176 2.92 (85 (H)
EOF(ENG|
LER ST R i = = i = = =

*3

ICP-MS EMERMBUTHRPE. B8, 2R, BNRNEEE

Table 3 Precision of determination of lead, total arsenic, total mercury, cadmium and chromium in powdered rice quality control
samples by ICP-MS

(L Pb i) BTHEL As 1) BoREL Hg ) L cdit) (L Crit)
- /(mg/kg) 0.1636 0.3184 0.1204 0.1235 2.8353
i 2 0.023 0.008 0.011 0.004 0.080
RSD/% 13.88 2.60 9.04 3.53 2.80

R4 ICP-MS ENERMBEIEHRBPIH. 28, 2R, HNBEHEKE%)
Table 4 Recoveries of lead, total arsenic, total mercury, cadmium and chromium in powdered rice quality control samples by
ICP-MS(%)

HH(L Pb 1) JRRILL As 3 MR He ) Bl cdib) L Crib)
it 90 106 92 102 100
thr it 92 104 93 103 94
R 92 104 102 98 86
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