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Application of Inductively Coupled Plasma Mass Spectrometry with
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Abstract: By giving examples of the experimental results of ultra microwave digestion-
inductively coupled plasma mass spectrometry to determine the content of selenium in rice, 8
elements in wheat grains (B, Mg, Ca, Zn, Mo, Mn, Fe, Cu), and 5 nutrient elements (Mg, K, Ca,
Fe, Zn) in soy milk, this paper briefly introduces the practical application of ultra microwave
digestion-inductively coupled plasma mass spectrometry in the fields of food and agricultural
products, and looks forward to the determination of elements in more food and agricultural

products.
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TR TER R /mg L-1 | fRAEdh£e2 i R2 FEEE% s E R %
B 0.0291 1.0000 2.2 96.53%
Mg 1.0935 1.0000 2.04 106.31%
Ca 5.1372 1.0000 1.24 107.81%
Mn 0.0060 1.0000 0.81 106.42%
Fe 0.1662 0.9999 0.71 107.65%
Cu 0.0066 1.0000 0.45 102.84%
Zn 0.1806 1.0000 0.72 100.92%
Mo 0.0375 0.9999 0.57 104.75%
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Mg 0.0030 0.99906 2.68 104.45%
Ca 0.025 0.99937 3.22 101.32%
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Fe 0.020 0.99923 1.84 97.47%
Zn 0.0026 0.99916 3.83 97.56%
K 0.0057 0.99981 3.66 97.64%

MSEREERORT B ICE AL bR e 28 e R B KT 0.999, BT EAEE R
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TR J7 A HBR/mg L PR £t R FEEE % Bl %
Na 0.6 0.9999 1.37 98.86
Mg 0.15 1.0000 1.41 97.13
K 0.6 1.0000 1.26 99.08
Ca 2.4 0.9999 1.30 98.70
Cr 0.16 1.0000 2.80 96.97
Mn 0.33 0.9999 1.79 99.27
Fe 0.15 0.9998 1.65 98.71
Cu 0.39 1.0000 1.87 96.92
Zn 0.15 1.0000 2.70 98.88
As 0.17 0.9995 3.93 95.91
Pb 0.12 0.9999 1.43 100.83
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