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Analysis of some heavy metal elements, inorganic arsenic and methyl
mercury in Thelephora ganbajun
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ABSTRACT: Objective To detect the content of total arsenic, total mercury, lead, cadmium, chromium, inorganic
arsenic and methylmercury in 5 heavy metals in Thelephora ganbajun, and explore the bioaccumulation of heavy
metals by Thelephora ganbajun. Methods The content of total arsenic, mercury, lead and cadmium were detected
by inductively coupled plasma mass spectrometry, and inorganic arsenic and methyl mercury were detected by liquid
phase atomic fluorescence photometer. Results The detection rates of total arsenic, total mercury, lead and
cadmium in 31 samples of dry bacteria were 100%, the detection rate of inorganic arsenic was 50%, and methyl
mercury was not detected in all samples. The content of arsenic in dried samples of Kunming was 0.46 mg/kg; the
content of lead in dried bacteria in Qujing area was 0.9997 mg/kg; the content of cadmium was higher in Qujing area,
which was 0.46 mg/kg. Conclusion In general, the content of total arsenic, total mercury, cadmium, chromium,
inorganic arsenic and methylmercury in Thelephora ganbajun in different regions is at a low level, but the lead
content is high. Thelephora ganbajun has no specific absorption and enrichment ability for heavy metals.
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W, HUES AR, grgateE 2 AnEgk, T8
DRRAR Z R 8 0 R, BRI BRI TR, T EU ks
WA . HASKSHOSE N . RN, THRZNTER
J& T EURE i ¥5 7 (Thelephora ganbajun Zang), 1E4325% I
J& T 711 ] (Basidiomycotina)/Z [ 4% (Hymenomycetes)
Bl (Thelephoraceae) % # J& (Thelephora)!' ™!, 3= %4341 T
oA L U XK 800-2200m 1Y, AE K AERARHR
MEAR B RIFE B FEESIER M AR AP, T
Sty R %Y, BRI,

KB E XA P E SR AW E £, A
[ b 248 Xt 45 ol 2 4 J W 8 42 B H1 tASTRD . Kirchner 450
5T & A A b Pb EEORIEF 1. Michelot %5
KUAFREEMAFESBE DO ER T BBEAF. &
K REAR P ES R EZoRIE, 8. T KA
KR NI RAMF R, KR ESL BT
T E R P 4 s o R Y

VRN A T 2 B KA IX P, 2 =g i 2
M T E A E 48 0 & IR I 2 2 KU TP B
ML

£ T 22 0 A H R e R BGR  A  TIARTT S
PRV A e LB AR OR TR A5 A A M S £ FE AR

- FIOCH RS ARG 2 FE AR T B
BREAT TR BOR BT B B S FREE G Jm S OCHLE R
ORI T 548, LB R] L X+ B B PP A5 4 A
SRS RESE, TN T R P E SRS YK, LU
AT BRI LR EE RS

2 MHEREE

2.1 HERE

TEEE AR IZM0M, EEXKAFEG
X PRI . AN . EEW . RN, I, %
W7, AT LR T RAT 7 . R R AR AR
T N T B X, A0 RN . BT, #
HEM . EETT . BB s, 20w 7 A T, R
46 31 BT T L EERE S, PRATRE RS B 1.
22 RFISNEE

ZILRIREFRUEEW (10 pg/mL Ag. Al, As, Ba, Be,
Bi, Ca, Cd. Co. Cr, Cs, Cu, Fe. Ga, Hg. In., K.
Li, Mg, Mn, Na, Ni, Pb, Rb, Se. Sr, Tl, U, V. Zn,
X E SPEX A wl); ZILRIRA WIREW(10 mg/L: 6Li, Sc,
Ge, Y, In, Tb, Bi; 5[ SPEX A H]); WA I AR HEY)
JR[(75.7£1.2 pg/g)lh As i1, GBW 08666 16072, H1lE &
LA B ], SRRV AR HEDI T ((17.540.4) pg/g LA As
i+, GBW 08667 16072, [ BB 0F5E B o

*1 TEEHRER

Table 1 Information of Thelephora ganbajun

A R SRAF b A RS SRAF b A
1 8 i N R L 17 FEMEN AERE T 28R 1
2 EEHHE 18 FEMEN AR T 28R
3 EXE N EA TS 19 FEMEN R T G IR PR T 215 A4S
4 EARCIEN Payzra =) 20 FE N AE R T
5 it 7 5 B 21 FE M S R T
6 B ikl B 22 AR
7 yzilil 23 ARG
8 eI g £ 24 AP X
9 AR IX 25 E B 1 X
10 R AR BT R BUNS X IR I K 26 it ol E e £
11 EHmHERE 27 it i H e £
12 FEMEMNAR T R 28 EZEHHE
13 S M P AR EL VDA LG AT AR 29 EZEHHIE
14 EREABliRERE 30 BT R A B
15 8 A T AR A 31 EEHHEE

16 e N AL HETIT AL A4
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SAP-20 TR AL B . AFS-8230 JR T2
B X2 HERE A S AR (U (32 [E Thermo Fisher 2
f]); MARS 6 1l 4 (3E E CEM 22 /)); SI-234 1432 —
HL R -(32E DENVER /A F]); B-400 ¥ 5i#L(3 1 BUCHI
A, Milli-Q reference #4l/KAL(ZE E Millipour A F]).

23 EWHE
23.1 HBERERLE

31 PRt T DA SRS IR RS YR
RS W T AE T ) U IRORE S T R i B
ATEMSEST, YR, o R i o R R I D B
R FRIRE S8 FH AL RIRE, FR .

232 ARk

M SR TS YR 3 DR 2 AU T A T )]
P 2T R IR ERRAERR Y, X 31 3 T CLRAE S
AT AR RTIN, 5 PO T AR A A AR B, AL EOR
o . BOR P BRGSO BT A I, ST A
FR SR fofT FH VRO €6 3% - T B G 106 P ARG o 7 T L T v
KA i BRI
2.4 TEN KR

GB 27622017 (b A EIhRE £Xih hig PR
UL PR (R 0.5 me/kg, MORFEEE 0.1 mg/ke, HLHE
mfH 1.0 mg/kg, HAFRE(E 0.2 mg/kg, #%MRa{E 0.5 mg/kg.

3 HZREDM

31 TEREHTEESERELENLER

TEFEEMPESBESEENSELHESRPESR
BRI L 2, N 2 AT, 31 T R EARS PR
fift o EIR . . FRIURT I I 100%, TCHLE AR 2
50%, HIFERAETBEEG AR . 10 T B R SR N
100%, RIEIAT GB 2762-2017 (& W24 EERE &5
HG e R ) HIRE, RRSREARHEAR RN 19.35%, Hidp
ANFESD 2 TOPRG 1 YFESh & 3.22%, 1 T4 @ lhng 5 10
FESRBAREN 16.12%. FF i i 505 438 15 e 0 B bR
9 16.12%, SERHEFRER N 3.22%, FREARRN 3.22%, HR
HFREEN 3.22%, SEETCEBARFES . 77 H BT ILX K
T O AL TS iy 2.1 mg/kg, FYErEEN 1.5 mg/kg; HYE
ERER T ERER AT SR 24 mgke HHE
2.3 mg/kg MIFERR AZEMER A2 B o TCHLm AN B 351 1 [l X
PR e e R, (B E 2 R A, TEEH L
B B OR & s AR . B T S T it K o Ry
84.65%.
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ANTR) M DX L B PP R SR M I R L3 3 A

SRATHL, 77 AR A T B A E AR A2
5o RHMTE AR A, 15 0.46 mg/ke; v
BT EE RS EA 09997 me/kg; 565 BB E R s
WX T EE, fBEEl 0.46 mgkg, MACKEEAFHLX
BT ER R, SOk, B 8. JOHLER AT ORI &
BT RARACE, (A5 IR -

4 FH5Ie

A 5T o X 7 R L R 3R XA BB A R
RV BR. B B R ASOCHLE RN LR i 1 5
B, TEREPHSROERREREN 16.1%, D@k
N 3.22%, RMEFREEN 3.22%, MR . BTCHEAFEM .
X W 25 SR A A, T B R R R A AL
AHRSNE, HERECN 0.66, MBS RIH & A M,
MKRECH 0.417; SRS RS EME, HIXREN
0.872, HESCHRIRIE, BFA: X 5 4 i A R 1 R R
1o RAFEA SR R W T AT R, AN R
o B S 7 T A A R LR & AL F AR, S
FTRBAREREE 100%!"7, AR ERTREE ST
LA A TS G RATEE AN 2F B A Rl R 4 A W
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