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Determination of Trace Inorganic Elements in Red Wine

ZHOU Tao, LU Hai, WANG Jun, ZHOU Yuan-jing, LI Hai-feng
(Department of Chemistry, National Institute of Metrology, Beijing 100013, China)

Abstract: The contents of lead, iron, copper in red wine were determined by using ICP-MS, ICP-OES, and an
authoritative measurement method-isotope dilution mass spectrometry (IDMS). The results indicated that it was
not easy to achieve agreements with IDMS by using common methods. If using some methoas, such as matrix
mathing and adding standards to reduce the inference of matrix, the results could be etier. So it is necessary to use
similar certified reference material to calibrate the method and correct the resulis when the complex matrix
samples were measured.
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XP205 ¥ RV MR8 2 AR =0, BN BT 2 — 50 XS205 #E#% R MR
FLEhZ AT PA 5 BN N4> 22— T500CE 4 ICP-QMS: SE [ 22546 /4 7] 77 5 iCAP6000
A ICP-OES: FE[EZEER KIH/RA T H; IsoProbe %! MC-ICPMS: #[E GV A#] 7% .

1.2 EZERF

2. WIAMEE, 2045 um FLARREIEBSROE LSS, IINEEMEHTKIE, BRI 8 h
Ji, ARG IRAT, 2R, HbEE KERH. BVII REiRat kM, Milli-Q 18 MQ-cm
mEAK, KPE G HD bRAER, B Bk D RS RS .

1.3 HRUFRIE

PR R, B, KA R TPRESESEIE, ZREL 1mL, A 2mLik
AHER AN 0.5 mL XUEUK, 7ERIUGR CHa/ N M. THRGIEBONRSEIEIPIR, ZRIET,
A 2% HNO3 #f f5 pill. FF S IR R 2 B SR A 3 A2 — 5
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FEEL ©'Ph/P®Ph. SFelFe. BCul®C, RIGEERHY. . Mg EN.
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FREX 2 g ZEBAE S, VARG IMNIE R Co bt E NN bR, FRREGREI. 43 5IH Pb. Fe HLIGER
PREFZ LIRS, IMAER Co ENNER, FEIMANEERAERZEIRILED, FAREERCHIRR T RAE. il
F ICP-QMS 43 A& TAEARMERIFES,, THEAF R LIRS Po. Fe NS &
1.6 ICP-OES &MIZ Pb, Fe, Cu

AP, Fe. Cu HITERbMERIAZ LBNRES 5, MREmCH] s TAEbRIE, 237 220, 259.9.
324.7 nm AbWlEE Pb. Fe. Cu BIARSIIETRAE  f FTHMFIATERE 2 By SUARERFES, il b He A
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ZLERE R Pb. Fe. Cu SEIE 0.1 pg-g *bh o, Seh e KRB RBIEILE ng. B4
SIS HIRFE S AR, RS CRARNLE R 0 3% L, Sl IS B RN .
2.3 BT

NGB E AR IS T, SR 2R 572 KA S5 AN I S 25 SR 5 . R L aTLUE
ARG ELE g, SR 2R s, MNAZR IR SRR i SR U RC bR v in
NE TIPSR IR G, &4 R 5 IDMS J7vkgh IR — e T

=1 UBE#EST Pb. Fe. Cu. MnUIELER
Tahle 1 Pecults of component of Pby Fey Mn in red wine

&7 1% TEHR Pb Fe Cu
'CP-QMS JliE: Pb. Cu
IDMS 04108400024 3.495+0.019 0.1585+0.0025
MC-ICP-MS & Fe

ICP-QMS  Co ANWAr, FEAICEE  0.407 1400048  3.51740.060 —

KM, FMREIE 04228+0.0083 3.525+0.020 0.1613+0.002 1
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