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Determination of Methylmercury in Meat Products by GC-MS
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226011, China)

Abstract: This paper presents a gas chromatographic (GC) method method to determine methylmercury in meat products.

Samples were extracted by sonication with hydrochloric acid, and the resulting extract was then salted out by the addition

of sodium chloride and further extracted with benzene so as to separate methylmercury prior to detection with an electron

capture detector (ECD). The limit of detection of the presented method was 0.01 mg/kg, and average spike recoveries ranged

from 86.4% to 98.9% with relative standard deviations of 1.31% to 3.99%. This method was rapid, simple and sensitive.
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Table1 Effect of benzene volume on the recovery of methylmercury
AR A AEFACE)/mL LES WA/ %
0.5 PR, ML FERD, RAEERE  122~13.4
1.0 PR, LAY FERD, ORI 50.1~60.4
2.0 B B 90.6~96.8
3.0 BRI, D 80.6~90.9
4.0 KA T 70.9~80.2
5.0 DR, S 56.8~68.2
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Fig.1 Chromatograms of methylmercury standard (A) and pork floss
for children (B)
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Table2 Contents and average spike recovery of methylmercury in
several commercial meat products (7#=6)
s EE pope b/ %
(mg/kg) 0.2mg/kg 0.5mg/kg 1.0mg/kg
WHEWEE 016 3.99 86.4 93.6 96.1
mAalE 021 1.75 87.2 92.1 94.8
et )y 018 233 88.1 91.8 93.7
Ml 0.11 2.11 90.0 93.2 95.9
IRk 0.24 1.31 87.9 91.8 98.9
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