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Estimate and Analyse of Lead and Safety of Edible in Sprouts Vegetables

LI Rutgin YU Anfeng, HU Mei

(Animal and Pasture Improvement Institute in Gansu A cademy of A gricultural Sciences, Lanzhou, Gansu 730070 China)

Abstract; Determined the lead in 4 kind sprouts vegetables.By the determination of sprouts vegetables of matrimony vine,
asparagus, soybean and buckw heat samples, the recoveries of lead were 96.4% ~ 101. 6%, and RSD were 0. 81% ~
3. 18%5. This method was shown to be accurate, simple and fast with high selectivity. The lead in the sprouts vegetables
were remarkable overtop the hygienic standard of china vegetables foods. The safety of edible was more anxious.
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