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Supplementary Table 1. Inductively coupled plasma mass spectrometry optimization 
parameters. 
Parameter  Optimization 
RF power, W 1550 
RF matching V 1.7  
Argon carrier gas flow, L/min 1.0 
Plasma gas flow, L/min 15 
He, mL/min 5.0 
Sample flow, mL/min 1.0 
Sampling cone Ni 
Skimmer cone Ni 
Nebulizer type Micromist 
Spray chamber Double pass Quartz 
Torch Quartz 2.5 mm 

 


