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Abstract: In order to clarify the leaching regularity of cadmium (Cd), lead (Pb) and arsenic (As) in tea, and to explore a fast method
for measuring these heavy metals, microwave digestion and boiling water leaching was used for pre-treatment. Then the content of Cd, Pb
and As in tea water, tea residue and tea was determined by inductively coupled plasma mass spectrometer (ICP-MS), respectively, to
explore the leaching rules of these three elements and develop a rapid determination method. The results showed that the content of Cd, Pb
and As in tea did not exceed the corresponding national standard of China. Under the extraction conditions in this study, the contents of Cd,
Pb and As in tea water soaked 20 minutes all have a linear relationship with those in tea, and the linear equation of Cd, Pb and As is,
Y=7.40623X+0.0235 (r=0.9999), Y=5.44998X+0.03008 (r=0.9935), and Y=2.25405X+0.01115 (r=0.9822), respectively. Therefore, the total
amount of Cd, Pb and As in tea can be assessed by measuring the content in tea water, fulfilling the rapid measurement of Cd, Pb and As in
tea. This study clarified the leaching rules of Cd, Pb and As in tea, and provided a method for rapid pre-treatment and determination of Cd,
Pb and As in tea.
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Table 1 Working conditions of the microwave dissolver
FH FHREE/min EHEREIC FRBFEE/mIn

1 5 110 8
2 4 180 20
3 / b 30

1.5 ICP-MS {{ # T 1E 4%
ICP-MS 1 TAEZE L 2.

2 ICP-NS I TIESH
Table 2 Working parameters of ICP-MS

B Ak B i
ATEA 4x107 Toor KA 12 1.0 mm
FAERE 0.86 L/min BRI A A2 0.8 mm
ICPRF %% 1300 W B REAEX B
EA R 75V BER a1 50 ms
AEIALE A, R -1900 V TR R I 3
B 48 e, R 1000 V FRA-BTIE] 1s
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Fig.2 Test the linear equations by using different kinds of tea
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Fig.3 Content of Pb in tea water, tea residue and tea
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Fig.4 Test the linear equations by using different kinds of tea
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