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"Results

Intrqdu(:tlon . v'Satisfactory linearity in all cases with correlation coefficients were
Red wine is a very complex mixture of obtained (R?>0.99) (Table 1)
ethanol and different organic compounds ) ;

such as carbohydrates, organic acids,

v'Method is accurate and convenient for quantitative analysis of
. . iy elements in red and white wines. Satisfactory results for the recovery
vl Elelles .and bloactlyp compoundg ranged between 83-120% (Table 2 and Table 3).

(Anthocyanins Smoncmcr fandipolymeric v'Satisfactory inter- and intra- day reproducibility. RSD values ranged

ﬂayan—S—ols, flavonols jf and  phenolic from 0.32% to 15.1% for red wines and from 0.19% to 8.73% for white
acids). Therefore, sample pre-treatments
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ICP-MS analys1s Conclusion ) i
ICP-MS, model 7500cx, Agﬂent technolodie Fast 'and accurate mgthod f(?r sample pljep.aratlon followed with ICP-MS for
multi-element analysis of wine was optimized and developed. The method
presented satisfactory linearly, LOD, LOQ, accuracy, repeatability and
reproducibility for total 38 elements (Ag, Al, As, B, Ba, Be, Bi, Ca, Cd, Co,
Cr, Cs, Cu, Fe, Ga, Ge, In, Li, Mg, Mn, Mo, Na, Ni, P, Pb, Pd, Rb, S, Sb, Se,
+Si, Sn, Sr, Te, Ti, Tl, V, Zn). It was then used for determination of the
elements content in Vranec wines.
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