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Table 1 The operating parameters of instrument

s /nm /mA /om  /(L*min~Y /(L* min~ Y
, , Ca 422 7 6 Qs 11 2 4
Mg 285 2 4 Qs 11 2 4
0 K 7664 10 05 L1 24
’ Na 5820 10 05 L1 24
[24]
’ Cu 324 8 3 Qs 11 2 4
Zn 213 9 7 Qs 11 2 4
) 381, Fe 248 3 8 0s L1 24
Mn 279 5 10 Qs 11 2 4
1 Table 2 Elements concentration of mixing
standard solution(lg* mlL-1!)
11 Ca Mg K Na Cu 7n Fe Mn
AA670 ; 6ARE41 1 10 a1l 02 02 10 02 20 10
2 20 a2 04 04 20 04 40 20
( )3 Sx4 ( ); 3 30 03 06 06 30 06 60 30
FA 1604 ( )3 1 ) )
L2 4 4 0 a4 08 08 40 08 80 40
’ 5 50 Qs 10 1.0 50 10 100 50
Ca, Mg, K, Na, Cu, Zn, Fe Mn
1 mg* mL™! ;
(1 mg ) L3
2% )
2; 13,1 4.1:5 ( ’
; ; 60 g+ L™ ');
) ( ) (60 g ) 14
: 2006-05-10, : 20060820
“« o (2004BA901A 35) (20666004)
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s s Table 3 Regression equation of elements
, , 125 (r)
, Ca A= 0 045 1c+ 0 028 6 09933
) ) HCI5 mL, K A= 0 0216¢+ 0 0047 0 998 8
, 50 mL Na A= Q 344 5¢+ 0 026 5 0 9983
Mg A= 0 070 8¢+ 0 019 8 0 999 2
’ Fe A= 0 027 8c+ 0 018 2 0 9989
Cu A=0.0852c+ 0 013 4 09923
2 Zn A= 0 212¢+ 0 003 0 9970
Mn A= 0 086 5c+ 0. 0178 0 9985
21
2 ; 1 Table 4 Orthogonal layout design
Ca, Mg, K, Na, Cu, Zn, Fe Mn
( 3) 1 2 3
22 /(C)A 470 490 510
Lo(3%) /(h) B 3 4 5
( 4) s 5 1: 10 4 103
6
Table 5 Experimental program and results of Yak milk power(Mg* g‘l)
A B C Ca Mg K Na Cu Zn Fe Mn
1 1 1 1 12 896 1 239 8039 6 5 894 0 58 28 64 12 8 2 48
2 1 2 2 10 446 1 056 8473 3917 a 73 31 21 150 2 14
3 1 3 3 10 457 1 055 8 049 2 600 Q0 41 32 62 11. 9 217
4 2 1 2 11 288 1 058 8 682 3 958 0 62 345 13 1 2 35
5 2 2 3 10 379 1 B0 8 820 2 964 0 51 32 73 12 6 2 15
6 2 3 1 10 616 1 062 8 454 3843 110 37 37 15 2 2 10
7 3 1 3 10 379 1033 8153 3 806 a 92 36 23 16 5 195
8 3 2 1 13 960 1333 9283 5 331 1 44 34 55 17. 8 2 28
9 3 3 2 13 100 1 144 10 062 4 717 Q0 46 34 58 13 50 1 94
K, 3350 3330 3 634
K, 3200 3469 3 258
K 3510 3261 3 168
R 310 208 466
Mg
Table 6 Experimental results(lg* g ')
Ca Mg K Na Cu Zn Fe Mn 23
13960 1333 9283 5331 144 3455 1728 228 ,
7080 826 11190 30343 131 209 1972 155 , 7
6760 790 4490 2601 Q9 3.4 120 Q9
Table 7 Recovery experiments(n= 6)
5 R s C RSD
R ) G, ) As, [(Hge mL™ Yy J(UgemL™Y)  /(HgewmL"')y /% /%
B, A3B,Cy, Cu Q 06 300 316 1033 038
510 C, 4h, 1.5 Mn Q22 300 312 %9 086
Zn Q32 0 40 Q70 9.2 370
9] ; 6) ’ Fe 1. 36 4 00 542 10L. 1 Q50
Ca 207 2 00 4 00 9% 3 080
? K Q32 Q30 0 59 952 254
’ ’ Na Q 16 0 40 0 54 %4 278
) , Mg Q21 Q20 0 4 1073 3 86
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Abstract In the present paper, orthogonal design test was planed by changing cinefaction temperature, cinefaction time, and the

concentration of hydrochloric acid. Yak milk powder and milk powder were digested by dry method. The contents of elements

Ca, Mg, Fe, Cu, Zn, Mn, K and Na were determined by flame atomic absorption spectrometry. The best conditions for the d+

gestion were obtained as follows: the temperature was 510 C, cinefaction time 4 hours, and hydrochloric acid concentration

1:

5. Meanwhile, under the best experimental conditions, the recovery ratio of the method in the range of 95 2%-107 3%, and

the relative standard deviations were 0 38%-3 86% (n= 6). T he experimental results proved that Yak milk powder is valuable

and nutritious food, and has rich nutrition elements.
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