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QUANTITATIVE ANALYSIS OF CADMUIM IN SQUID PRODUCTS
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(QUANTITATIVE ANALYSIS OF CADMUIM IN SQUID PRODUCTS)
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49990371: MAJOR: CHEMICAIL EDUCATION; M.Sc. (CHEMICAL EDUCATION)
KEYWORDS: CADMIUM/ SQUID PRODUCT /FLAME- ATOMIC ABSORPTION
SPECTROPHOTOMETER
JARINEE PHAKSUWAN: QUANTITATIVE ANALYSIS OF CADMUIM IN
SQUID PRODUCTS. ADVISORY COMMITTEE: NAPA TANGTREAMIITMUN, Ph.D. 46 P.
2009.

A determination of cadmium in squid products was studied in this research work. The
squid products werc in 3 types; dried squid; rolled roasted seasoning dried squid and seasoning
dried squid. The 21samples were collected from 7 local markets in Chonburi Province during
October 2008. The samples' were digested by dry-ashing technique and analyzed with Flame-
Atomic Absorption Spectrophotometer. Three replicates of analysis were performed for each
sample. The results showed that contaminated cadmium in squid products were 0.407- 4.120
mg/kg in dried squid <0.090-1.527 mg/kg in rolled roasted seasoning dried squid and <0.090-
0/187 mg/kg in seasoning dried squid. The recoverics were between 97.4 - 98.2% indicated no

matrix interferences from these samples determined by this method.
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