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WEX 110 R 80586 s
FAAS , K, Fe, Zn, Ca, Cu, Mg, Mn
, 1
1998 12
3 , 2004 HClO4(G* R), HNOs(G* R)
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12) , 4.000 g, 100 mL , 2
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1 ) s )
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Table 1 Instrument working conditions
/nm /mA /nm /nm /(L* min™!) /(L* min™ ')
K 766 5 30 02 50 10 0 30
Fe 248 3 40 02 50 10 0 30
Zn 213 9 30 02 50 10 0 30
Ca 422 7 25 02 50 10 0 30
Cu 324 8 30 02 50 10 0 30
Mg 285 2 40 02 50 10 0 30
Mn 2795 30 02 50 10 0 30
: 2005 12- 16, : 2006 0330
(0422010400)
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13 : K, Fe, Zn Ca 50Hg* mL-'; Cu,
K, Fe, Zn Ca Mg Mn 20Hge mL-!
l mg* mL™'; Cu, Mg Mn 05 mge 14
mL~! 2
Table 2 Standard series solutions(g* mL™1!)
K Fe Zn Ca Cu Mg Mn
ST DO 0 00 0 00 0 00 0 00 0 00 0 00 0 00
ST D1 2 00 1 00 1 00 1 00 0 10 0 10 0 10
ST D2 4 00 2 00 2 00 2 00 0 20 0 20 0 20
ST D3 6 00 300 3 00 3 00 0 30 0 30 0 30
ST D4 8 00 4 00 4 00 4 00 0 40 0 40 0 40
ST D5 10 00 5 00 5 00 5 00 0 50 0 50 0 50
1 ) )
) 3 , 15
Table 3 Regression equation and correlation coefficient ,
s Ca 1% SrCl,
K A= Q0 082¢+ 0 097 0 987 0
Fe A= 0 007¢- 0 001 0993 1 2
Zn A= Q 448¢+ 0 013 09951
Ca A= 0 020c+ 0 002 0 997 8 21
Cu A= Q0 064c- 0 001 0 997 9
Mg A= 1 397¢+ 0 043 09939 ’ 98% ~ 104%,
Mn A= Q0 287¢- 0 002 0 998 4 ( 4)
Table 4 Recovery of the method
K Fe Zn Cu Mg Mn
Sample content/ (Hg* mL-1) 3 257 1 482 1 217 0 268 0 165 0 136 0 124
Added content /(Hge* mL-1) 50 2.0 20 Q2 02 02
Found content /(Hg* mL-1) 8 505 3142 3 689 1 283 0 358 0 343 Q0 337
Recovery/ % 103 98 102 98 102 104
4 5 3 K, Zn, Mg Mn >
R 3 > Fe Cu > ; Ca
s K> Fe> Zn> Ca> Cu> Mg> > > ;
Mn >
Table 5 Contents of nutrient elements in fruit of different red pear cultivar(llgs mL™")
K Fe Zn Ca Cu Mg Mn
Meirensu 932 246 184 821 38 348 12 533 2 451 2 495 1 359
H ongsu cui 849 318 311 617 29 684 14 690 3 476 1 483 1 205
Mantianhong 821 579 240 186 28 596 20 318 2 914 1 196 1 127
22 HClO, 2h, 8 mL HNOs,
(1 ) )
, HCIOs HNO; (2) K, Fe, Zn, Ca
t Cu, Mg Mn, (3ol
2~ 3 2 mL Fe
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13 Fe Fe s s Zn/Cu )
Fe s s Zn,
Fe U Ca s Zn ma Zn , Cu s
Ca, L8 Ca Zn/ Cu
= K , Fe (3 3 ,
, Ca o1, K> Fe> Zn> Ca> Cu> Mg> Mn
K, Fe, Ca Zn 5
) Zn ,
18] Zn , Cu
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Abstract A study was carried out on the contents of nutritional elements such as K, Fe, Zn, Ca, Cu, Mg and Mn in three dif-
ferent red pear varieties, namely Meirensu, Hongsucui and Mantianhongs, by flame atomic absorption. T he results indicated
that the linear relationships for different elements within the limits of working curves are good, and the range of recovery is
98%-104% , hence showing that the results asre satisfactory. T here are abundant nutritional elements in fruits of the three dif-
ferent red pear varieties, meaning that they all have a relatively high nutritive value. In fruits of the three red pear varieties, the
content sequence of different nutritional elements was found to be K> Fe> Zn> Ca> Cu> M g> Mn. In fruits of the three differ
ent red pear varieties, the content sequence of K, Zn, Mg and Mn was Meirensu> Hongsucui> M antianhong; the content se-
quence of Fe and Cu was Hongsucui> Mantianhong> Meirensu; and the content sequence of Ca was Mantianhong> Hongsucui>

Meirensu; and the total content sequence of seven nutritional elements was Hongsucui> Meirensu> Mantianhong.
Keywords Flame atomic absorption; Fruit of red pear; Nutritional elements

(Received Dec. 16, 2005; accepted Mar. 30, 2006)



