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Determination of five macroelements in
flour products by microwave digestion/ICP-AES

QIN Yi-lei, LAI Yi-dong " ,HE Xue-fen

( Guangdong Dongguan Supervision Testing Institute of Quality and Metrology , Dongguan 523120, China)

Abstract: Because of the faults of the standard methods of food inspection, the method of ICP-AES have been
developed to determine the content of five macroelements ( Ca, Fe,Na, K., Zn) in flour products. The method is
better than another method of digestion. And its detection limit is below 0.01lug/mL and the linear range is
0.1~30ug/mL,RSD is below 0.5%.Compared with the traditional acid digestion method,the ICP-AES method is not
only matched to the traditional analysis results, but also has advantages of high-speed, high-efficiency and low-
emission.The method can satisfy the requirements of food analysis.
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Ca 0.0051 0.32 0.1 1.2
Fe 0.0075 0.21 0.2 1.2
Na 0.0088 0.25 0.3 1.1
K 0.0046 0.22 0.05 1.3
Zn 0.0059 0.30 0.04 1.1
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Study on the improvement of medium for mold inspection
SHAO Min,ZHAO Ran,ZHOU He-feng

( Department of Bioengineering,Zunyi Medical College Zhuhai Campus,Zhuhai 519041, China)

Abstract: The substances of different concentrations such as glucose, beef extract, yeast extract, monopotassium
phosphate, Tween-20 and sodium chloride were added to the Rose Bengal Medium of GB for counting the molds
in Aspergillus niger and all kinds of foodstuff. The results showed that the modified Rose Bengal Medium was
composed of 2.0% glucose,0.15% Tween-20 and 0.25% monopotassium phosphate.By using the modified Rose
Bengal Medium,the detectable rate of the molds was higher than the Rose Bengal Medium of GB, by using it to
detect the molds of different foods,the average detectable rate was improved 59.64 % .The modified Rose Bengal
Medium can increase the detectable rate of the molds in foods.
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