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Tab.1 The optimal working conditions of microwave digestion instrument
EEEE (W) A 1] (min) " /1 (Pa) BE(C)  IEAEEREHE (min)
1 600 5 1.0X10° 140 5
2 600 5 1.3x10° 160 5
3 600 5 1.7 X 10° 180 5
4 600 5 2. 0x10° 200 5
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Tab.2 The optimal working condition of graphite furnace
e TR < TERm | RERE | TREE  KkEE  BETREE  #EE
(nm) (mA) (nm) (T) (T) (T) (C)
Pb 283.3 10 0.70 110 700 1500 2500
Cd 228. 8 10 0.70 120 700 1650 2500
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L) ET, ALY 10 mL I8k, Fn bingy 5 T EATSUIRARATION, L 3. AL
BRE 1~2nl, H, BB 100 L (R, 2 0 (LI 2.0 10" L BRI
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| Tab.3 The effect of pressure on digestion
[ 71(Pa) HALBEATIRES Cd 5 HE (pg/g) PbHIEE (pg/g)
T 1.0x10° ERZHEEREY, HLATR 0.00345 0.102
1.3% 108 HUBREEREY, MAKE, HEEME 0.186 0.268
1.7x10° RATEARTE, IFRBE, HExXE 0.0191 0.284
2.0 10° IHALSE S, WA 0.022 0.289
2.4 % 10° WA 0.022 0.287
2.8%x10° BB F 0.021 0.290
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Tab.4 LAocul"acyand precision
5 WETE  CHES R(w/s) WETHER(uws)  ERE(%)  RD(%)
TR T Pb 0.298 0.287 96.3 6.52
Cd 0.023 0.022 05.7 0.69
R Pb 0.298 0.280 94.0 8. 65
Cd ~0.023 0.021 01.3 9.43
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Tab.5 Recovery
WEE 0 WErE KN (pg) ECEE () ERE%)
Tl TE AR Pb 0.10;0.15;0.20 0.102;0.14;0. 182 102;93.3;91
Cd 0.02;0.04;0.06 0.020 9;0.038 3;0.057 6 104. 5;95.8;96
BRI R Pb 0.10;0.15;0.20 0.090;0.132;0.176 90;88; 88
Cd 0.02;0.0430.06 0.021 1;0.037 2;0.056 7 105.5;93;94.5 _
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Tab.6 The comparision between microwave digestion and general digestion
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Abstract: with microwave digestion and general digestion , the content of Pb and Cd in shrimp samples was mea-

sured by graphite furmace atomic absorption spectrametry(GFAAS) . in order to draw a systematic comparison between mi-

crowave digestion and general digestion. Caomparison of microwave digestion with general digestion revealed that microwave

digestion is superior to general digestion in precision and recovery, and other aspects
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