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Determination of Microelements in Wine by Atomic Absorption Spectrometry with Different Pretreatment

WU Guang-chen et al (College of Quality and Technical Supervision,Hebei University , Baoding, Hebei 071000)

Abstract [ Objective ] To obtain the optimum pretreatment for determination of microelements in wine by atomic absorption spectrometry.
[ Method | With marketed clarified Ganhong wine as samples, different pretreatment proposal methods for determination of microelements in wine
(Fe,Zn,Mg,K) by atomic absorption spectrometry were compared,namely direct dilution method,evaporation of alcohol method, perchloric acid
and nitric acid digestion method , hydrogen peroxide and nitric acid digestion method. Through comparison of precision,recovery of standard addi-
tion and sample determination value ,the optimum pretreatment method was obtained. [ Result]The results showed that hydrogen peroxide — nitra-
tion method has better results, it is the ideal way for determination of microelements in wine; alcohol has no significant effects on the determina-
tion of microelements in wine; Microelements in wine exists combination state ,digestion proposal should also conducted on wine with fewer impu-
rities, so as to achieve the accurate detection result. [ Conclusion | The study can provide reference for accurate determination of microelements in

wine.
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mA nm ml/min mm

Fe 248.3 2 300.0 0.2 1 700 8
/n 213.8 3 393.5 0.4 1 700 8
Mg 285.2 2 309.5 0.4 1700 8
K 766.8 2 321.5 2.0 1700 8
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JLHE Jrid BN // g/ ml TFREL // g/ ml MEAH // g/ ml SER IR // %o
Fe HHEERRRE 3.90 £0.91 4 7.68 £0.98 94.44
BTG 4.29+0.58 4 8.20 £0.24 92.88
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