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Investigation and analysis of total arsenic and inorganic arsenic in
tea in Yunnan
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ABSTRACT: Objective To provide data support for the development and utilization of Yunnan tea. Methods
The contents of total arsenic and inorganic arsenic in 110 tea samples from Yunnan province were determined by
national standard method, and the origin, packaging and circulation were investigated and analyzed. Results The
total arsenic of 110 tea samples was detected, the highest was 0.152 mg/kg, the average was 0.0325 mg/kg, only one
sample was detected inorganic arsenic, the detection value was 0.0591 mg/kg, all met the requirements of relevant
national standards. There were significant differences in the distribution of total arsenic residue in raw and cooked tea
and packaging form, but there was no significant difference in the distribution of total arsenic residue in different raw
materials and varieties. There was no correlation between total arsenic and inorganic arsenic residues. Conclusion
The content of total arsenic and inorganic arsenic in tea in Yunnan province is relatively low, which indicates that the
tea produced in Yunnan province has unique environmental advantages, and the overall content is controlled at a
relatively safe level.
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Table 1 Total arsenic content in 110 samples of Yunnan tea

5% K5 B Ptimeng UM Rokt  TAEEC
/(mg/kg)  /(mg/kg) 50 90
i i a2 33 0.0200 <0.009 0.0605  0.0167  0.0359  0.004
S 34 0.0241 <0.009 0.114 0.0202  0.0468
EHFEES) 13 0.0279 <0.009 0.100 0.0188  0.0848
T IR (ATR) 30 0.0577 0.0094 0.152 0.0554  0.0965
{3 E R 5 68 0.0398 <0.009 0.152 0.0288  0.0899  0.000
A 42 0.0207 <0.009  0.0503  0.0201  0.0347
AT TG GRETT . ERE | L8R 66 0.0336 <0.009 0.152 0.0246  0.0676  0.973
KA 25 0.0310 <0.009 0.114 0.0247  0.0936
A il 12 0.0291 <0.009 0.0885  0.0157  0.0805
g ik 7 0.0334 <0.009 0.0715  0.0308 -
e Ji 4k 30 0.0288 <0.009  0.0894  0.0258 0.0573  0.141
1l 21 0.0207 <0.009  0.0620  0.0154 0.0412
I v 29 0.0354 <0.009 0.114 0.0247  0.0701
ELRL 30 0.0416 <0.009 0.152 0.0281  0.0965
At 110 0.0325 <0.009 0.152 0.0698  0.0953
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Table 2 Content of inorganic arsenic in 110 samples of Yunnan tea

[ERIEDA
BB %/ (mg/kg) H/IME/(mg/kg) I RAB/(mg/kg)
50 90
ST 110 0.0325 <0.009 0.152 0.0246 0.0698
ToHLA 110 0.0104 <0.01 0.06 0.0100 0.0100
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