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Determination of copper ion migration in regreen Indocalamus leaves under
different conditions by microwave digestion and atomic absorption
spectrometry
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ABSTRACT: Objective To explore the migration of copper ions in the regreen Indocalamus leaves to the different
rice treatment methods. Methods The samples of Indocalamus leaves were soaked in 5% copper sulfate solution to
make regreen Indocalamus leaves. The wrapped Japonica Glutinous rice was treated in 8 different ways and then
processed by boiling, cooling, vacuum extraction and quick freezing. Ultimately, the copper ion in zong-zi was
determined by microwave digestion and atomic absorption spectrometry (AAS). Results The content of copper ion
in zong-zi of white rice wrapped by Indocalamus leaves without copper sulphate immersion was 1.17 mg/kg as the
control group, which was used as the background value of copper ion content in this experiment. The content of
copper ion in zong-zi in 10% high-salty group was the highest in 8 experimental groups, which was 20.63 mg/kg.
The content of copper ion in zong-zi in pH 9 group was the lowest, which was 1.69 mg/kg. Conclusion Copper
ions in the regreen Indocalamus leaves are not suitable for directly contact with high-salty food under high salt
conditions, and the copper ions can migrate to high-salty food in large quantities, which may lead to excessive
intake of copper ions.
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Fig.1

Content of copper ion in zong-zi (n=3)
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