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Analysis on suspected food poison case caused by carbofuran

Wang Xueqin, Gao Guitao, Hu Jianying, Zhao Yuting, Chen Tao

(Ningxia Center for Disease Control and Prevention, Ningxia Yinchuan 750004, China)

Abstract; Objective To determine chemical toxins in food poisoning and its contents fast and accurately, and provide a

scientific basis for emergency response. Methods

According to the investigation and processing principles for food

poisoning, HPLC with column derivatization reaction and fluorescence detection were used for 2 suspected food poisoning

samples sent by local CDC following NY/T 761 —2008. Results

kg) were detected in white noodles and fried egg noodles vermicelli. Conclusion

caused by carbofuran.
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High concentrations of carbofuran (27.0 and 5.4 g/
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Table 1 HPLC gradient table

B[] (min) — Jidd (ml/min) A% (FEF) B% (7K)

0 1.00 18.0 82.0
0.50 1.00 18.0 82.0
29.00 1.00 70.0 30.0
29.10 1.00 100. 0 0.0
30. 00 1.00 100.0 0.0
31.00 1.00 18.0 82.0
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Figure 1  Standard solution chromatogram of mixed 7 kinds

of carbamate pesticide
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Figure 2 Test solution chromatogram of soaked white vermicelli
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Figure 3 Test solution chromatogram of sauted eggs

and vermicellil
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