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Comparison of Three Kinds of Processing Methods on Arsenic Speciation and
Content in Laminaria japonica

ZHA O Meng—xing'*, LIU Qi"', JIANG Zhi-gang’, LEI Min*, CAO Rong'
(1. Yellow Sea Fisheries Research Institute,Chinese Academy of Fishery Sciences,Qingdao 266071, China;
2. College of Food Science and Engineering,Qingdao Agricultural University, Qingdao 266109, China;
3. Shandong Entry-Exit Inspection and Quarantine Bureau, Qingdao 266001 , China)

Abstract: The aims of this manuscript were to study arsenic speciation and content in kelp with
different processing methods (direct drying,blanching,blanching —salting —washing) by high
performance liquid chromatography coupled to inductively coupled plasma —mass spectrometry
(HPLC-ICP-MS). The results showed that the total arsenic content in direct drying kelp was 47.23
mg/kg and blanching kelp was 42.91 mg/kg (dry weight) with no significant differences (P>0.05).
The total arsenic content in blanching—salting—washing kelp was 25.62 mg/kg (dry weight),there
was extremely significant differences (P<0.01) from direct drying kelp and blanching kelp. The total
arsenic content in kelps was gradually decreased after blanching—salting—washing, while the salting—
washing process decreased most obviously. Arsenocholine,arsenobetaine ,dimethylarsinic acid and

three substances suspected as arsenicsugar were the major arsenic forms in kelps,which
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arsenicsugar was in the hightest amount (w>95% ) and inorganic arsenic was in the lowest amount

(w<1%).

Keywords: Laminaria japonica,processing methods,arsenic speciation ,content
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Table 1 Operating program for microwave digestion
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Table 2 Contents of total arsenic and inorganic arsenic in

kelps
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Table 4 Species and contents of arsenic in kelps
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