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Determination of total mercury in wild mushroom by mercury analyzer-cold
atomic absorption

LI Ping, LV Ren-Yi, XIAO Li—Heng*, YANG Li-Na, HE Xue-Mei, YANG Fei

(Chuxiong Quality of the Technical Supervision and Inspection Center, Chuxiong 675000, China)

ABSTRACT: Objective To establish a determination method of total mercury content in wild edible fungus
by using mercury vapourmeter. Methods The samples were smashed by homogenizer, and then direct
injection of the samples was processed after weighing. The samples were disintegrated by heating in catalytic
tube. Driven by oxygen, the mercury was gathered in the amalgamation tube when they reacted with powdered
gold, forming the gold amalgam. Next, the gold amalgam was decomposed into atomic vapor by high heat and
carried into the absorption pool with gas. Finally, the absorption was measured at 253.7 nm. Results The
linear range using the method of mercury vapourmeter was between 0.0 to 1000 ng/L, the detection limit was
0.005 ng/mL, correlation coefficient (Rz) was better than 0.999, the relative standard deviation (RSD) was less
than 1.5%, and the recovery was greater than 99%. Conclusion This method needs no sample preparation,
and shows little sample quantity, high sensitivity, good precision, accuracy and reliability, simple operation, no
reagent pollution, fast detection speed and low running cost and it is suitable for the determination of total
mercury content in wild edible fungus.
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Fig. 1 Mercury analyzer working diagram
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R 1 HFRPOREIRINEK R K EEMIRERZE(n=7)

Tablel Recoveriesand relative standard deviations (RSDs) of mercury in samples (n=7)

/(ng/L)
/% RSD/% /% RSD/% /% RSD/% /% RSD/%
10 99.3 0.7 99.1 0.4 99.4 0.8 99.8 0.6
20 99.7 0.5 99.4 0.6 99.3 1.0 99.4 1.2
50 99.5 0.9 99.2 0.6 99.4 0.6 99.7 0.4
F2 HRMNESER (n=3)
Table2 Determination of samples (n=3)
/(mg/kg) /(mg/kg)
1 0.0028 0.0026 7 0.0134 0.0135
2 0.0146 0.0148 8 0.0159 0.0157
3 0.0218 0.0215 9 0.0061 0.0060
4 0.0728 0.0730 10 0.0081 0.0080
5 0.0214 0.0214 11 0.0146 0.0145
6 0.0196 0.0201 12 0.0254 0.0252
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