353000)

pH
0.21pgL ;

’ ’ ’ ’ ’

. 0.00 40.00M gL
93.2%

(r=0.9994) ;

4.1% 5.0%; 109.4 %

Improvement on Deter mination of Lead in Honey by Atomic Huorescence Spectrometry
L1 Kong-gou, XIEBin, LIU Chunying
(Yanping Digrict Center for Disease Prevertion and Gontrol , Fujian Nanping 353000 , China)

Abgract: To inprove the determinaion of lead in honey, acidic active carbon was used to aborb the lead in the reagent
potass um ferricyanide and pH meter was used to control the acidity of the digedive olution. Under the optimum condition, the
linearity range of cdibration curve of the lead was0.00 40.0Q g/ (r=0.9994) , the detection limit of this method was 0. 21
Mgl , the rdative gandard deviaionwas4.1% 5.0 %; the rate of recovery was 93.2% 109.4 %. The method is snple,
rgpid with good reproductivity , high sendtivity and low detection limit.

Key word: Honey; Lead; Sectrometry ,Huorescence

\ ; 29 20 min, 6 h ,
1 2% ( 97 %) : 10g
; (2 gL) , 500 m,
1 ) [1]1 )
. , 10% 1d
, 1.2
80 mA,
270V ; 8.0 mm; (Ar)
1 400 m/min; 1000 m/mn; 10.0
1.1 S ; ls; ;
1.1.1 AFS - 2202E ; 20 gL ; (1
; ( +1) + (100 gL) +
) (10gL) ; (1+19)
1.1.2 (1 000M g/L 2.5¢g 50 mi :
; : [ + (4+1)]10 m ,
100g 1000m , 10 %( ) )
800 ml 30 mn, , )
PH 6 ( :
8, 120 4 h ; 10% ), 20m , 1.0
10 g 100 m , 20m 5m, , PH ,
; pH 8 9, 50 m
, 1+110m, (10 gL)0.5
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m (100 gL)1.00 m , , 50m , 20
50m, Mol , : (1+1)
1 000M g/L : : 2
1.0u gL , 0 0.25 1.O0m (1+1),
0.50 1.00 1.50 2.00 m 6 50 m ,
1+110m, (10gL)0.5m, 2
, (100 gL)1.00 m , (1+1) (m) (if)
0.00 584. 033
,  0.00 5.00 10.00 20.00 30.00 40.00 s 602, 268
Mgl , 0.50 1273.905
1.00 2886.725
1.50 2718. 140
2 2.00 2249. 667
2.1 3.00 227. 648
] ’ 2 3 -
) Cu FeNi @ Cd Sy
) D As e
( el 20 % , KBH,
an, 2%) (1+1)-  (0gL)-
, 10 % 29, (100 gL) 3]
(if) : (1+)10m, (10gL)0.5m ,
(1 (100 g/L) 1. 00 mi
=17.050, P<0.001 1) 3]
2.4
0 40.00MgL 4
J 0.9994 y = 129.341x + 20.226
’ (PoH) (y— X — )
ar” =l (100 11, AFS- 2202E DL =3k/b
gl) rom (k— b— )
2.2 0.21p gL
2.5 3
93.2% 109.4%( 3)
L 1 3
[4]
pH=8 9 bgl) bol) bgl) (%)
1 0.95 5.00 5.82 97.4
) 10. 00 10. 27 93.2
2 0.77 10.00 10.18 9.1
1 i 5.00 6.24 109.4
3 0.45 5.00 5.43 9.6
1 419.315 319. 655
2 412.190 316.203 2.6 3
3 436. 690 314. 795 6 RSD
4 424. 490 331. 965 '
5 425. 050 327.913 4.1% 5.0 %( 4)
6 416. 688 296. 205 4
7 435. 255 333.980
k _
8 427.768 342. 413 1 5 3 4( w 9)5 6 X (R;;
9 420.948 353.353 1 0.019 0.018 0.020 0.018 0.019 0.020 0.019 4.7
10 440, 385 315. 230 0.015 0.014 0.016 0.015 0.016 0.015 0.015 5.0
425 878 35171 3 0.019 0.018 0.018 0.017 0.018 0.019 0.018 4.1
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Experience in Practising Adminigrative Management of
Rural Familial Banquets in Hongya County
XU Yi-dan, YANG Gan, WANG Quarrjun, BAl Ming-gqui , L1 Damin, ZHANG Gngxin
(Hongya Gounty Health Bureau , Schuan Hongya 620360 , China)

Abgract : For the purpose o dfectively preventing and controlling the grouped food poi sonings and foodborne contagous d seases
that occur during the rurd familia banquets, Hongya county gtarted a project of adminigtrative management of familia banquetsin
the whole county , usng ome means such as dfective chain o command , regder o the familiad banquets and supervison o the
familid banquets in the appect of sanitaion. These measures worked effectively in preventing and ocortrolling the accidents of
grouped food poioning. Based on the problemsfound during the inplementation of the project , some ideas s brough forward albout
manag ng the familid banquet reasonably by condructing a new adminidrative sysem and booding the hedth education by making
use o the adminigrative management sysem. These dfective practisng experience sould be ussul to the management of rurd
familia banquets in other courties.

Key word: Food; Family; Rurd Hedth; Sfety Manabement
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