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Detection and analysis of lead content in tea substitutes in Jilin province and
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ABSTRACT: Objective

suggestions on the setting of the lead limit standard for local specialty substitute tea. Methods

To determine the lead content in the tea substitutes in Jilin province, and put forward
Sixty-nine substitute tea
samples were purchased in the markets in Jilin province, and the samples were processed by microwave digestion. The
lead contents in the samples were determined by graphite furnace atomic absorption spectrometry ( GF-AAS ) . Results
In the 69 tea samples, the positive lead detection rate was 82.6%, and the lead content in all samples was less than
5.0 mg/kg. Conclusion At present, the lead content in different types of tea substitutes in Jilin province is not high, but
it is still necessary to revise the lead content limit standard as soon as possible to facilitate quality and safety supervision.
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PinAAcle900T J& F W W 6 3 ) B 28 0 B AR KT (45
YT Perkin Elmer 23 1)); CPA1245 BIHL T34 K
(1% ¥ Sartorius 2\ #)); EG20Aplus d% 500 By Pubi (35 [
LabTech 22 #]); Milli-QA10 F44li /K (3& [ Millipore 23 A);
MARSG6 T I {35 [l CEM A H]).
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b2 A IE T

HER (UL gal, TE Merck 2\ H]); FEAABHER]: 20g/L
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FhRE S AR A FIVERIRE 1000 pe/L 4hsiE
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B, IANERIATR(5:95, VIVYEZIE, 1B, IWAFRIERY %
W R E 2031 0, 5.0, 10.0, 20.0, 30.0 F140.0 pg/Lo

PR IA W (5:95, V:V): R 5.0 mL fi5fR, 221 hnA
#] 950 mL K+, 1BE].
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Bt . ASH . ASMR . ASEA . ngE . KEX.
MIRC . FORAGESE . HA SR EHRMAAE 17 4, LR
FZS 414, E2RACHES 114

BRI RES, 12 0.4 mm FLER RGBT, TRE), 2EA
B EHAST, #h, SR

2)FE A Ak B

Z: i GB 5009.12-2017¢ &M & E R &P
e ) HERFRER 0.5 ¢ [RHZSEESS, AR 10.0 mL,
i PRGOS T e ) B 28 BRI A R, T ARSI N IR T

2 100 °CH 5 min, f£4% 10 min; M 100 °CF+ZE 150 °CH
5 min, {£4% 15 min; M 150 °CF % 180 °CH] 3 min, {fF%F
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f2 % | mL 224y, WHMAREROA R, BIHRE S E 10 mL 4
i, ADRKUERIEMRE 2~3 K, AR TAR
W IE KA EZIE, RA&H .
223 HRKEH

PinAAcle900T JEF MGG B A HT S50k E
SR, WK 283.3 nm; BR4E: 0.7 nm; 1T A EE,
TF4#:110~130 °C; JKAk: 850 °C; JE-F1k: 1600 °C. 754"
A shEREgR ] B ShC B AR 2, 1 B SR 20 g/L
BEIR — S EOMFRATL 5 pL. BURR SRR AN 2 A4S
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M A 7 AR 2 A AT b R E DBS
22/032-2014 { A4S b e o briE SR 2 ) Pl [
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NS HEA A E HiBR AL 0.5 mg/kg.
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Table 1 Result of lead residues in tea substitutes

FE SR i /(mg/kg) mean=s
0.075 0.200 0.290 / 0.067 0.240
/ 0.080 0.150 0.091 / 0.180
0.074 / 0.160 0.180 0.091 0.074
HLZE 0.067 0.180 0.160 0.180 / 0.091 0.241£0.290
0.270 0.480 0.320 0.096 0.430 0.670
0.241 0.541 0.701 1.082 1.205 0.851
0.094 0.027 0.240 0.027 /
0.050 / 0.160 0.400 0.024 /
Rk / 0.190 0.067 0.310 / 0.074 0.204+0.270
0.140 / 0.800 0.400 0.850
0.480 0.240 0.091 0.061 0.052 0.112
PiES
0.076 0.034 0.482 / 0.380 0.183+0.182
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