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Feasibility analysis of rapid detection of lead-cadmium in base shrimp
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ABSTRACT: Objective To analyze the feasibility of rapid detection of lead and cadmium in base shrimp.
Methods Taking base shrimp as the research object, five rapid detection products that meet the national standards
for lead and cadmium limits in base shrimp were screened. Four samples were subjected to rapid determination of
heavy metals lead and cadmium, and the rapid detection results were verified using graphite furnace atomic
absorption spectrometry. Results Rapid detection product 1 and rapid detection product 2 showed positive results
when the content of lead and cadmium exceeded 0.413 mg/kg and 0.488 mg/kg, respectively. Similarly, rapid
detection product 3 and rapid detection product 5 displayed positive results when the content of lead and cadmium
surpassed 0.607 mg/kg and 0.604 mg/kg, respectively. This indicated that rapid detection products for lead and
cadmium in seafood have a certain feasibility in rapidly determining these elements in base shrimp. However, there
were some variations in the detection results, which were primarily attributed to technical differences among products
from different brands, leading to variations in product sensitivity. Conclusion The rapid detection method for

determining lead and cadmium in base shrimp is feasible, providing a reference basis for the determination of heavy
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metal elements in seafood.
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Table 2 Preliminary rapid determination result of lead and cadmium
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Table 3 Secondly Rapid determination results of lead and cadmium
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Fig.2 Standard curves of lead, cadmium
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Table 4 Sample results and recovery results
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Table 5 Comparison of fast determination of lead-cadmium and

quantitative determination of atomic absorption spectroscopy in
graphite furnace
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