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Sample Weight (g)

laboratory number

Sample Preparation

laboratory number

<1

21-<2

22_<5
>5_<10

Determination

002 005 027 028 039 058 063 067 074 076
080 085 089 090 096 097 100 107 109 119
121

014 035 041 042 049 070 095 098 104 111
113116 136

082 108 129
110

laboratory number

cold vapour / hydride generation AAS
cold vapour / hydride generation AFS
FIAS

HPLC

hydnide generation AAS

IC-HPLC

ICP-MS

HPLC - ICP-MS
HPLC/ICP-MS
HPLC-AFS
HPLC-ICP/MS
HPLC-ICPMS
HPLC-ICP-MS
IC-ICP-MS
Ic-afs

A

076 136

014 104 108
089

109 111

035129

041 063 097 098

dry ashing
reduction As(V) - As(lll)

solvent extraction

wet digestion

acid extraction

extraction with diluted nitric acid
microwave assisted extraction

Solubilised in HCI, extracted in chloroform
then back-extracted into HCIL.

ultrasonic assisted enzymatic extraction
(UAEE).

Water Bath

076 089 110
076 089 090 111 136

005 014 027 028 039 041 049 067 076 097
098 104 109 113 116 119

042 058 063 070 082 095 107 108 121 129
096
035
074
080

002

085

027 039 041 049 058 070 080 082 085 Sample Preparation Reagents Used

098 109 110 111 113
100

074 096 107

067

028

002 042

119121

005

095

laboratory number

chloroform
hydrochloric acid
hydrogen peroxide

nitric acid

sulphuric acid
H202 + HNO3 in H20
water and IPA

049 076 080
074 076 080 095 108 111 129 136
074 085 090 111 129

014 027 028 035 039 041 042 058 063 067
070 076 082 085 089 090 096 097 098 100
104 107 109 110 113 116 119 121 129

110
005
002
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High Performance Liquid Chromatographic-
Inductively Coupled Plasma-Mass Spectrometric
Determination of Methylmercury and Total Mercury
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Version 1 (Tune 2008)
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Figure 3: z-Scores for Methyl Mercury
HCI TMAH
LC-AFS GC-ICPMS
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Methyl Mercury

Sample Weight (g) laboratory number
<1 004 006 008 013 016 01¢ H
031 033 035 039 040 04 Sample Preparation laboratory number
21-<2 002 microwave digestion 028
solvent extraction 004 008 013 016 023 029 030 031 033 035
040 041 042 046 051
wet digestion 019039
distillation, oxidation 002
extraction with HCI 021
Sample Preparation Reagents Used laboratory number Determination laboratory number
hydrochleric acid 002 021 040 051 automated mercury analyser 004 029 051
2-mercaptoethanol in 5% methanol 028 HPLC 021 046
acetic acid buffer 031
extraction into toluene and complexation with 033 ICP-MS 002021035 041046
cysteine AMA 254 033
H20 035 gas chromatography -pyrolysis- cold vapour 019
HBr, Toluene, L-Cisteine 004 atomic fluorescence
HBr; TOLUENE; L-CISTEINE; SODIUM 016
ACETATE; SODIUM SULFATE GC/MS 008
hydrobromic acid, cysteine, toluene 051 GC-ICPMS 006
KOH-Methanol 019 GC-MS 031
L-cysteine 039 01 HFLC-ICP-MS 028 039 042
L-cysteine hydrochloride monochydrate 046 ICP-MS/HPLC 013
L-cysteine-HCL 042
TMAH 023 ID-GC-ICP-MS 023
029 LC-AFS 040

hydrochloride, Hydrobromic acid, Sodium ~ X
Sulphate anhydrous, Sodium acetate LC-ICP-MS 030

I Toluene, L-Cysteine monohydrate
anhydrous TDA-AAS 016
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