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[1. TEBRCPEDARAE, T 510665; 2. E#ERTH AR A FRFERHHAS TR%BE, L 201418]

B OE: BRI ECRE SR R XURE, BTN AR B ARCRRA L . R4 EE | R AR [A]) XS JCA LAt
ERRAEN, ik DA TAER T L [2002]51 5 30 R, WAk S0 HEORME i h B2 J50RE, SR sk
R A5 B PR TR oG L C AL S B A TR I . AR WSR2 . TR BEERESE T 4, SR AR R R
DTN A X LT RS R A5 . 2R XERIRIFNZE . HEUOR ™ 1 0 P f £ 5 JFURL TC ML 5 e i
P TR, JEHLARHR EESE A 0.0050~0.2673 mg/kg. HAHE 2 SLIAE R YRR LR 1:10 (m:V) ., BHEETE]
1 h B 3 FhEORH AL RS SR AR XTI, 1T BRI BE X 3 Al UEURH JC AT B % B AR AR, Hop
HEAPTIRAE 121 °CHETEHLIIERS R 5 fIL, ¥ PEAE 80 °CHY AL R AL, i@ ARFZE . S
PR L A JEURCHLER & 1 22 AR, RAR SRR TCHLAIE B8 %52 i [ 2 (P<0.05).,
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Study on inorganic arsenic content in various health food raw materials and
its migration law during processing

LI Yan-Chuan', TIAN Huai-Xiang®, YU Hai-Yan?, LU Zhi""

[1. Infinitus (China) Co., Ltd., Guangzhou 510665, China; 2. School of Perfume and Aroma Technology, Shanghai Institute
of Technology University, Shanghai 201418, China]

ABSTRACT: Objective To evaluate the arsenic risk of different health food raw materials and to study the effects
of different extraction conditions (ratio of solid to liquid, extraction temperature and extraction time) on mobility of
inorganic arsenic. Methods Fifty batches of health food raw materials of Chinese medicine were collected
according to documents health law supervision and development [2002] No.51 released by the Ministry of Health,
and the inorganic arsenic content was detected by inductively coupled plasma mass spectrometry. Lentinus edodes,
Dictyophora, and Astragalus were selected as the research objects. The effects of different extraction conditions on
mobility of inorganic arsenic were studied by single factor experiment. Results The inorganic arsenic content in
different types, batches and habitats of health food raw materials was detected, and the inorganic arsenic
concentration range was 0.0050-0.2673 mg/kg. The single factor experiment results showed that the mobility of
inorganic arsenic in 3 kinds of raw materials were relatively low when the ratio of solid to liquid was 1:10 (m:V) and

the extraction time was 1 h. The extraction temperature had different effects on mobility of inorganic arsenic. The
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mobility of inorganic arsenic of Lentinus edodes and Dictyophora were the lowest at 121 °C, and that of Astragalus

was the lowest at 80 °C. Conclusion The content of inorganic arsenic in different kinds, batches and habitats of

health food raw materials varied greatly, and the extraction conditions have significant effects on mobility of

inorganic arsenic (P<0.05).

KEY WORDS: inorganic arsenic; health food raw materials; extraction conditions; mobility
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REGREENHWIEELRE, TEERELTAEAGYE
] AR ) Hh B2 JEORL I A o B A Sy AR R
T e, Hoph R Y IR T B A IE 2 ek o A B B
U TR T R [2002]51 S5 — T ARy
BRI TR R A, M REAR TASEAXNESE
BT R R, A R SRR O BT 2 O T s At 37
FIEEBIBYRMER, EEFELT, ATz
T4 @ A AN, R ek T AR B A AR D
B, %O OB EE 4 R B R T A LA
THEBEAE L,

fifE— A7 AR B T2 A H R AR R 2 4 e
T, MRS LS AN [ Al A A R s0a S TE LA
A B AR R 2 B S e LA 2 B L AR R
(As,03) . TLAEAL (A, O5) B HERS B A7 A, AL
T U] 40,75 — FH LA (monomethyl arsenic, MMA), — H BLfif
(dimethyl arsenic, DMA). fifi[f=Z#f(arsenobetaine, AsB)Fl
fif lH B (arsenocholine, AsC)5 . 51 43 J& My st 5 HAL # TR
BEME, ARSI EEG AR, 25y
MK B2 O 2 B HE 4 (median lethal dose, LDsg) 43 1l
As;05 (34.5 mg/kg). WAFEREL Asll (14 mg/kg). BERER
AsV (41 mgkg). MMA (700~1800 mg/kg). DMA (700~
2600 mg/kg). AsB (>10000 mg/kg)Fl AsC (6500 mg/kg)'®’,
IXLEE SR, TOHUR A B R, SR ) BRI R
M AsB Fl AsC HH NN EILFHMN . EPSEEHR SO0
W JCHLA B AL A P50 IR EURE Y, MMA il DMA
BT g A A SO Y R e e A T A R AN
WG, Sn® o BRVE BT, JFEC B AR ZUR A
W, X AR A AL

HAr, e FREE R R R P S fE TR
WF9T B A — B SCRRIRGE, a0 T 0 25O P Gl 0 ik ik
PERE G, T G G 45 B IR T3 % (inductively
coupled plasma mass spectrometry, ICP-MS )il &1L 7* i [X.
FEEL NS AT Rah . SR, . 8. E s
s BTN O T A A o AR A KU
Mo, 254 R E R S AME R bR R B H i T &, 32 AR
AR S E S EAT . B, SOk, T T
TR PEAL o R AT VR R OB - LB A S s T

A Ji 3% 7 (high performance liquid chromatography-induc
tively coupled plasma mass spectrometry, HPLC-ICP-MS)Xi
LI R R 2 OB RO [RDE S BRI EA T 1 Rl o0 ki
BT AR XK A T 9 A SR R 2 5
BHE  JCHLRBERT TIRE, K AN [RI A2k e 2 J5OR)
o i 2 AR . B H AT 2 8 e R AL
B2 R R A Rl T R ARG T i, RO Hh B2 J
(2 M EEA T KU I A o AR, LA R 2h o SRR 7 Y
PRAE T i Ok BE 257 5l A LTS T I SRt PR
(A Fr i SRR JBT A 22 4, AU [T . HEUCRI™ b i) £
£ i SRR JC AL 5 A7 1 VA DAL A [ Ok G X
Wro I BRI LA SR SRR A il R, S TR
IR 2 L 3 B8 R A oA, Hoh R A ORfe
AN S R A AR BT, HERWE RS LA K
7T, X R JURHR SR L R rh JE AL Y
TR S HAS A ML B IS0 B AT 10

ASBIF S L X AN [0S | HEUCR ™ 4 14 DR 2 i J5ORL
TCHUAR B EAT RGN, PPAL 22 B A £ bl JSORE B 0 XURSE,
FFLLE SR 2l . P79 BRON X4, SRATRIN R S
TEWFFEARIRAR R FCRRR L . IR PR | IR SRS TE
BT R AR, TRFE PR B dh ORI R i e i 1 X
W Pt PR 2R, LA DAy DRt £ i e 95 4 IXUIS: ol o A 42 S A3
HitZ%

1 #MR57H%

1.1 #MR5RF

TR RN . WERRER | BIR —U0 . DU 2R 4 |
IR, IECkE. JOKZEE, 20K, S (orbral, =254
A2 AT BR 2 Fl) o

=R AL (4 = 99.5%) . BlR AT (4 E =
99.5%)[ VU A% H B4 B 27 (i) S S A IR A WD )

WAERETE . s . TR S0 SRR S TP R 2 R
R, HAP s 17 SRR . 21 HEROAR [ b R R
JEORHA B 12 LR ) — 77 b ] A v O i SR DL T2
A B B MR [2002]51 5 30 AR, AR X 50 4t
WIERR A 10 #EUCh &, 17 N 2 IR IERL, 55
A 23 LUk B AR AT T OR A J5OR)
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1.2 NES5E%

1260 infinity Icap rq LN G 55 & TR RS (EE
FERCHRBIL A 1)) Milli-Q 7K %5 (35 R v = A PR
Al ); HH-S fH i K % % (& 3z & Sk B 52 Al );
GZX-9070MBE H + K F (I ifg 1 1 52k A3 FR 2 Al );
LDZX-50KBS & FEZE P KB (L B BRI T 3 )
1.3 WHE
1.3.1 Hsara®

22 GB 5009.11—2014¢ & L & EZAME i
T S FEATLAH AN ) R RERAE SR R AL BT 2%, R AR EET
ZIEE G, FEFREOR R 1.0 ¢ (EFE 0.001 o)
F 50 mL B0, A 20 mL ASERIEI(0.15 mol/L), e
W HE T 90 CIEIE/KBH h IR AR 2.5 h, B 0.5 h k$E
1 min, EHE5EEE, BURREIZE R, 9000 r/min £5.0> 15 min
JEWEREW, 4 0.45 pm A HLIEIGL 8 E HEREIE o $%[F]
— AN B SR
132 BBELEH

%% GB 5009.11—2014 "R ICHLARN T ik, A%k
;@354 IonPac AS19 (250 mm=4 mm, 4 um); FEIRFE

JRBE: 30 °C; ¥iid: 1.000 mL/min; #EAEHE: 50 uL; HshHA:

(10 mmol/JG7K ZBR #l+3 mmol/ASBR #1+10 mmol BEAR — &
£4+0.2 mmol/Z —BE U Z R —4M):(Te/K ZBE)=99:1 (V:V),
A AR UERE (signal test definition, STD); %5 & F
PRI 1550 Wi I ZE 5% 3 40 r/min.
1.3.3  AFAB R BLH

WA ERER [ As(IID) R AEfE & (100 mg/L, ¢ As 3): i
HAFRE =& b —f 0.0132 g, il 100 g/L EESLEEM 1 mL
KB R, A 100 mL 5, IAGE SRR IR
HFERTREE T H Pk, BRJE IKE R B ZIEFTE 4 °CI~AfE o

IR ER [As(V) IR HERE 25 (100 mg/L, ##% AsiT): MR
FREUAR — S50 0.0240 g - HI/K A%, e A 100 mL %5
TR AKE 2R B 20 4 °CIR-AT-

As(Ill). As(V)IRAPRIEM W (1.00 mg/L, # As it):
43 BIVERTIE IR 1.0 mL As(HDARAERS 9100 mg/L) 1.0 mL
As(V)FRERE A H(100 mg/L)T 100 mL &I H, Ik
BIteRzz0%, WA,
1.3.4 A7 K HME

A BIERIR I 1.00 me/L TR &R FHR 0.000
0.025, 0.050. 0.100. 0.500 1 1.000 mL J* 6 > 10 mL %
W, AKEREZE . WEARERIIER S0 pL A
WORE (35 - P BRI 5 55 B R B I A, 15 3 i sl LA
PREARTE P . DARRIE R H ARG A 00 R
AFR, OTEIE TR AARKE, 22 HIbR Lk o
135 RREZREMHZE

SR FH LR R SE 8 )y e S IR R A R R L L TR
(BT )X TCATLAR SR A% FR 5, R4 A0 L B (b ) A

b
5
I
M

=

Eh L ESHONSH R EA L, BRI

(DBHE tE(m:V): s FREURE By 5.00 g, 43 51mA
50 mL (1:10).75 mL (1:15). 100 mL (1:20). 125 mL (1:25).
150 mL (1:30)#4li7k, £ 100 °CE#2 2 h 5 9000 r/min B
L 15 min, B FER .

Q)R RIRSE: HEFMARBURET 5.00 g, Z03IA 75 mL
HBAliK, 280, 100, 121 °CiZ4E 2 h 5 9000 r/min .0
15 min, B .

()IZHEBTIA]: VERAMFRIUE S, 5.00 g, JINA 75 mL H46
K, £ 100 °CIE242 1., 1.5, 2. 2.5 #1 3 h J5 9000 r/min B.0»
15 min, B

W ORI 50 pL T AJBAE €33 - i B A S5 1
WS, SR, DR, R
2B RLAREA R As(ID) 5 As(V)E i, As(IID5 As(V)
TR BTN S ', IR T A LR 4R
T AR AR LA B R R BT RS R, BRI A (1),
SEHFATINE 3 Ko

C, xV

C=— (€]
m

o CATHLERS K, mg/kg; C, IR IR R TCHLA & &,
pg/L; V IR HERAREL, Ly m MRS B, 2.
1.3.6 #Hips

A s DheoF I Eabr i w2 R U R B3, A
A AR Z A ) 22 s IR R Oy 240 i T et fil
H Origin 9.0 (32 [E b4 2L OriginLab 2 w2l & Fr o

2 HREHR

21 FEERERPINEZESH

Xt 50 HEUCOREE AL EORKIES T ICHLAH 7 A, L
B 2 5, VPR R (g b JEOR A RURS: . 17 AR
[ A OR B JFORCHLAR & B a2 1 R, A7 b
[F] — 77 b N ] At P £ SRR TEMLA 5 i b n 6 2., 3
FiR

Mg 1 AT, Aesthes . ILZh. BRIC 3 FORfdE 5ok
TCALER S 2 T A OB (P<0.05), v A= 1 #E 1
0.1504 mg/kg KB, 24, BRIPPIR . K52, KH.
B 55 AN ML Bk Z, 7 0.0500~0.0800 mg/kg i
BN FEF . SO A 3 Rl fd b SORC LR &
B, oA g oL S R AR, 4 0.0050 mg/kg.

F 2 G T AL b R R CR A A it JFOR LA 2 it
ORI 45 5L, PT LU IR 28R A SR E AN [R] ) b
TCHLRE & 7 AE B P22 5 (P<0.05), Ho N5 i /Y # 16
TCHLA B 25 8 T P 52 (3 BE(P<0.05), 017 1 7 1
TCHLR S e B 3 W T A6 B 7 1 (P<0.05), HAR R[R] 7= ih
HEE AR ARSI 45 SR 5 A I B 9 45 SR AR — B
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A= R B SARAE LA S i 22 Rk, il &
JELA 5 e A B A R B A s TE LA 0.0371 FNI
0.0715 mg/kg, TS50 AARAE 5 A 1 TCHLEH 0.0958
F10.1964 mg/kg, IR ARG H TOHLEH i 5 E iR IE A BT
HOIX A 4 AL TEHLA 55 (0.0842 mg/kg) MHEUT . WAAG N
SERAT LU, RN TR f A S RO EUR R, A
BT, A 3 FhFR R KL S BT R, miATER
P TEAIL A S AR B, L A R b AT RS

0.0113 mg/kg,

& 3 M [ — 7 i AS ] 0 U0 PR £ DRk JC AL A i
PRI g5 5, A 4 RO R R, 43 R A WL
Ml & BB A TR I S 0 25 1 55 DL S 9 58 iy 1) 4 24
T, B 3 NHER . BR T S0 AMNL A FURAS [F HE R
[i1] TG AL A 5 2 35 A7 7 3 M 25 5 (P<0.05), bt 4
TCHLA i B A8, 3 A R 4 B4 4 0.0354.,0.0439
0.0476 mg/kg.

®1 TREMARBEERENTNHRSE

Table 1 Inorganic arsenic content of different kinds of health food raw materials

FFe DA £ il Ut TeHLEH/ (mg/kg) FFe PR B i TCHLAR/ (mg/kg)

1 A L E# 0.1504+0.0054° 10 HAR 0.0418+0.0011¢

2 [ITEZ] 0.1500+0.0047° 11 RE 0.0398+0.0020d°

3 9953 0.145420.0053° 12 [uipee 0.0356+0.0016¢"

4 F& 0.0710+0.0018° 13 Exan 0.0344+0.0016¢"

5 A AR 0.0694+0.0036" 14 HE+ 0.0335+0.0029"

6 & 0.06810.0045" 15 T 0.0200£0.0004¢

7 ARH 0.0681%0.0048° 16 T 0.0067+0.0007"

8 L #g 0.0573%0.0057° 17 114 0.0050+0.0002"

9 il 0.0544+0.0021°

TE: MRS AR, [A]— 90 o By AN R] 5B (ah) R (RLAA 7 S 351 22 37 (P<0.05).
*2 TREFMREERERNIIHEE
Table 2 Inorganic arsenic content of health food raw materials from different habitats
Fe Sk 7 TCHLR/(mg/kg) e R} 7 TeHLAH/(mg/kg)
1 A 7 0.0113+0.0007 12 W HAEER 0.0371+0.0012
2 raf’ bW 0.0252+0.0012 13 e AR 0.0715+0.0042
3 WL 0.0296+0.0020 14 i 0.0780+0.0070
4 N 0.0479+0.0019 15 s i 0.0852+0.0013
5 ' piSex 0.0572+0.0014 16 boNEe) 0.0913+0.0022
6 il 0.0645+0.0023 17 I P 0.0955+0.0050
7 Tl & 0.0480+0.0007 18 E1EN i 0.1164+0.0023
8 e THE 0.0646=0.0056 19 HREK 0.1653+0.0086
9 R E 0.0652+0.0019 20 E 0.0958+0.0038
SARAE
10 IR 0.0551+0.0016 21 i 0.1964+0.0026
FH2

11 ] 0.0577+0.0061

RN IR HAT B 22 R(P<0.05),
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Table 3 Inorganic arsenic content of different batches of health food raw materials from the same habitat

e PRAgEr i s itk TeHLA/(mg/kg)
1 WA £ JHYL19B02-01 0.0354+0.0013
2 NEE ] HIVTAHd £ JHYL19A01-03 0.0439+0.0021
3 WivTA £ THYL19A03-02 0.0476+0.0034
4 I~ %R 200301 0.0584+0.0053
5 it J7 45 200401 0.0673+0.0047
6 T4 200201 0.0725+0.0064
7 J~75 200401 0.1096+0.0084
8 it B 2 I~ 7R 200301 0.1534+0.0126
9 45 200201 0.1392+0.0141
10 MZETT 191201 0.1416+0.0045
11 B M5 TS020401 0.2191+0.0041
12 M52 TS020402 0.2673+0.0044

RN 2 A B2 F(P<0.05),

M RG] DU, ARSI 0 fR (g
R JC AL 5 AR AN R B 0 28 Sk, 3 22 5
TR R P RE A A AN [) b i R £ o SOk el At g W SR
SERETIARIR], P i SRR A A IR0 A7 Fe R R s AN TR R
] b X R A BT FOR MO T X 22575 AR & 50
HEECRHE CHLT S BT GB 16740—2014 (& hb 44
Fhife RS ) e i P g SR (1.0 me/kg)5
WA= e LS R SR R (0.3 mg/kg), BLAAJE
LA R A RS B, BN L5 A b JCHL (43 A AT
{EARTEARR .

22 ARIFRFMHNBE—EREHMIEE RN

VEFATFR . B . BEEE 3 FhoR D0 O a2 UL A s A
JEURE, B FTAS R 4R 451X IO T FL B2, A
B T I RIS S HF .

221 REARAT 3 AR R S B P R ALY E A R
EAL]

AN FRENE X 3 R 5B TTHLaP T 5%
R ANE 1 iR

HE 1 AT LAE H, 5 T AL ) 3 A% R RERHR L 1
FEARE R HR TR, B 1:10 (m:V)BS TEHLER Y
TR E A 0.0433 mg/kg, MRHE ELFEARE] 1:15 (m:V)EFJGHL
R TR R R ERTF] 0.0573 mg/kg (P<0.05), 7TERHE
FRE] 1:20 (m:V)B TCHLER RS Z 5 8 fe s o 0.0606 mg/kg.
ORI L AR SRR R 1:25 (m:V) M2 1:30 (m:V) I TEHLE A T

RS N, (HS5RMEE A 1:20 (m:V)IF I J0 B 2
5(P>0.05). Mk, HHA LRI A AH g, R EL
A 1:10 (M:V) ST 8 TOHLAATE RS R M1 .

i FEASRVRHNR L 25 1F T I JCALEN T RS 56 I JC i 5 1k
ZR(P>0.05), FEE—FELE 1:20 (M:V)B THIARER R EF|
% (0.0952 mg/kg), ZJEMEHLT . R S Ao
HURHFERRRE LA 1:20 (m:V) I L EL 2 AT A -l AHXT I
RREEE A 1:10 (M)A T F s LT RS R M1

PrIRAE 1:10 (VYRR H IR SR B JC ML 3 2R
0.2132 mg/kg, EHE LLIEMLR] 1:15 (m:V)ETCHLEH R T
MR ERTHF 0.2626 mg/kg (P<0.05), T 4kBHE Hgksk
FEARE] 1:20 (VB JCHLRN BB S FF R Ak S, B i
LR T B 3(P<0.05), H5E T 1:10 (m:V)ITEHL
AT RS R . Uk, A 4 FORRR AR A, KR
Fo A 1:10 (V) 254 R ATIRJCHLAE RS R A fIK
222 ARIRFEEA 3 AR AR S RA T RIS F
9%

ST T 80, 100 Al 121 °C 3 FOR[RIRRIEIE ST 3 Ff{f:
fa £ S JEOR T JCHLA RS R IR, 25 BN IA] 2 B .

MIE 2 AT LU, B R O Y 1 B 25 B I B 1Y
B R BRI R RS 121 °CRETCALR A TR
KBRS, N 0.0685 mg/kg, H IR CHLAHE R
A P2 R (P<0.05), S H A 2 FhIR AT A HL S, IREE
k80 CCHYZAE T 5 FE AL S AL
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A w7 0.10[ B ) 030 C
% 0.06 ¢ T o 0 mam — o * * * *
% 0.05 % 0.08 0.25
& & £ 020
g 0041 & 0.06 5
a® 0.03 ¢ R u @ 0157}
5 002! g_ ' _‘;5_ 0.10 |
= 001} = 002 = 005t
R 0.00 R R 000
110 1:15 120 125 1:30 1:10 1:15 120 1:25 1:30 110 1:15 1:20 1:25 1:30

B H(m: V)

B (m: V)

BHE L (m: V)

A, B, COMMURITE, &k, 1795 BAARSRECOHRE ., . )RR 12 R (P<0.05), FIAl,
BT OREIR SRR E XS 3 b R4 £ i S5O TE AL I A% < A 50 (n=3)

Fig.l Effects of different extraction ratios of solid to liquid on mobility of inorganic arsenic in 3 kinds of health food raw materials (n=3)

T ik P JC AL (9 3 % 5 i TR 17 1 22 8 AR AT 1
G WA 121 °CH LA AT TR Rk Bl Ak, K
0.0823 mg/kg, H AR EEMIEA 37k 25 7 (P<0.05), —
FRESRR, IR AR TS B iR &R Ay TR B U, 4R
GRS K . PEARLE AR R T R S Ak b E
M BERU A G, B & FE Wi, of B 28
W IR BE A5 DO K A B RO B A B A AR
TCAURG B B R, 7T Bt 23 2200t oAU Al B 1
H, R ZR A REAETE TCHLANIE B S A M sh &P . AExT
1M, 121 °CH Ak h JCHLAE RS R 51K

Rl R B, TR AL R R
SeHE IS BRI RE S, IR 100 °CHE JCHLAH AT RS 2% i
FRTFF) 0.2626 mg/kg (P<0.05), WREE S 121 °CHFTGHLAH
HIT RN BE TR 0.2134 mg/kg (P<0.05), M#5ET
WRN—F, SHFEEMZHYIR, R85 LI A& A%
BRI, - FE AT HEFE R BT IR 2 W AR AR Sh P A o 11 e
Eral R BE A SR TS S LA S A TR, RT BBt Ay
B Z R AL S G, R R At R REAEAE TTHLAED
T B SE A MBS . AHXTIN S, 121 °CIATFRTCHLME

PR
223 REZIREE T 3 AR AR P AR E
8% i

ST 1. 1.5, 2.0 2.5 F1 3 h 5 FOR[EHESRIE] X 3 A
PR SRR TCALAR B R s, 255 anlE 3 B .

ME 3 HETLIE H, B8 JCALA A% R B I ] (1)
EK EZWRT AT BIRETRISY 1. 1.5 A0 2 h B JCALA
BT R HRILTI 22 F A B (P>0.05) . YIRRME] QL2 T K &
2.5 hitt, TEHLAITA R B ERE £ 0.0636 mg/kg (P<0.05),
RARA A 4RSEAE K 5 3 h CHUATE RS KB N R, R, AH
X w5 FERARF A 1 h (450 T 2 B TCHL TR S e iK

W % 12 B2 B 0] A9 S, A 24 P G HILA ) 3 RS R S B
S NG R AR RARIE Y 1, 1.5 il 2 h BEJGALR
AT R T 22 55 3 (P<0.05) HAE 2 h B CHLITERL
IR BN, VR BRI AR SE L K IC AL B 2 U RIS BB+
fasE, XATRES &P E SIS A ", 2R
A B IR /Nr R JC ML 2, Bl R 4 B IR A K
KA1 S5 W i B X AR A T3 A, BRI T 8
HUBF T RS R . R, s b JCHLA 1 3 B i ) R K
ARAE, FXTTIE 1 h B JCHURE S R AL,

B 5 12 B2 N ) 1 S, AT R rh JC AL 114 3T B 2 [ AR
SEBLCHEIN S REAR A RS IRl 2 h B TEHLA AT
R A, M 0.2626 mg/kg, ZHEATIAIGER F 2.5 5 3 h AT,
TEHURT B 53 & TR 2 0.2419 5 0.1804 mg/kg
(P<0.05). XA BE ST p & & 1 2R A P, 12
A T BN T A DKL B, Bl 2 IR AR ] A SE K
KAorF 1) Z2HH 3% 0 10 30X TCHLA A T A, BRI T
U RERS 2, B, AT S 1 h BATFRICHLEEE R %
A,

5007 A ** 5 012 B 4 5030 c "
< 0.06 | * < 0.10 ¢ * 50251 o«
E 005} £ 008! i E 020!
¥ ooy i 0.06 | 015 |
w003 H .04 | fH 0,10 |
= 002} = &
= 001 = 0.02 | = 005 -
R 0.00 R 000 R 0.00
80 100 121 80 100 121 80 100 121
RBGEE/C BBGRE/C RBUEE/°C

B2 RS X 3 A IR bl SR EAL AT B 3 A 00 (n=3)

Fig.2 Effects of different extraction temperatures on mobility of inorganic arsenic in 3 health food raw materials (n=3)
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0.07 * * 0.10 ok 0.30 1
@ A > B * - m C sk *
< 0.06 | < 0.08 - = 025t
£ 005 E E 020}
5 004 | ¥ 0.06 | i
8 0.03 | 8 0.04 | ® 015
H H H o010
& 0.02 | &= =
=001 | = 002] = 005 |
iR 0.00 R 0.00 iR 0.00
1 1.5 2 25 3 1 15 2 25 3 1 15 2 25 3
SR E]/h FEEUE[]/h FEEUE /0
Bl 3 OR[RR AR 3 Fh PRG£SO TE LRI BS 3 1952 0 (n=3)
Fig.3 Effects of different extraction times on mobility of inorganic arsenic in 3 health food raw materials (n=3)
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