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Abstract

Authors investigated the analyse trace elements in vegetables and Ginseng which indicated as

follows:

1. Garlic, ginger, and onion has considerably large amounts of magnesium, garlic has in proper

sequence as copper, aluminum, magnesium, bromine and mercury. Ginseng has in~ proper

sequence as aluminum, magnesium, copper, bromine and mercury, and onion has in proper

sequence as copper, manganese, aluminum, bromine and mercury.

2. Carrot has considerably large amounts of magnesium and has in proper sequence as copper,

magnesium, aluminum, bromine and mercury.

3. Ginseng also has large amounts of magnesium and has in proper sequence as magnesium,

aluminum, copper, bromine, and mercury.
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Table. 1. The Contents of Trace Elements in

Vegetables (unit: ppm)
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Foods ' PP ganese cury inum‘nesium mine
Garlic 10. 44) 42, 79t 0. 001 9.01» 377.9) 0.87
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Carrot 80.5] 37. 5' 0.02] 31.9 173. 9} 9.7
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