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Determination of 14 organophosphorus pesticides and 7 pyrethroids pesticides
in five Kkinds of food by GPC and GC-MS/MS
LIU Guo-ping, HUANG Cheng, XUE Rong-xuan, ZHOU Ri-dong, LU Li-ming
(Zhongshan Center for Disease Control and Prevention, Guangdong Zhongshan 528403, China)

Abstract: Objective To establish a method for determining 14 organophosphorus pesticides ( OPs) and 7 pyrethroids
pesticides (PPs) in 5 kinds of food by GPC and GC-MS/MS, and find the advantages of GPC and GC-MS/MS in analyzing
pesticide residues in food. Methods Five kinds of food including leeks, Chinese cabbage, pepper, pork and fish were
pretreated with GPC, and the samples were analyzed qualitatively and quantitatively by GC-MS/MS. Results The linear
correlation coefficients of 14 OPs and 7 PPs were above 0. 995. The limit of quantification was in the range of 0. 002-0. 034
mg/kg. The relative standard deviation ( RSD) was 2.9-10.2% , and the rates of recovery were 78. 6-108. 3% for leek and
pork samples spiked with 0.05, 0. 10 and 0. 20 mg/kg of 14 OPs and 7 PPs. Conclusion The method was widely used,
highly sensitive, reliable, accurate, and suitable for analysis of pesticide residues in many kinds of food.
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Figure 1 The GPC chromatogam of 14 Ops and 7 PPs
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Figure 4 Methamidophos standard mass spectrogram in NISTOS
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Table 1 SRM scanning parameters, r,recovery rate ,and RSD(leek and pork samples spiked)
dERmAbr  AESEmbR  ERIE BRI
RE Kk HET  TET 6k ﬁ%qﬂ‘rﬁﬂ MR R T Ty Yy Iy
/(m/z)  /(m/z) /eV /min r /(mg/kg) IR WG [l i % LiklEs
/% RSD/ % /% RSD/ %
1 FH e 141 95 10 6.70 0.998 6 0.027 82.5 10.2 80.3 8.6
2 e 185 93 17 6. 86 0.998 6 0.014 102. 1 7.4 95.2 6.9
3 T H R 136 94 15 9.35 0.997 6 0.030 81.3 7.5 87.4 5.5
4 Ak R R 156 110 10 11.63 0.995 1 0. 020 78.6 6.5 83.4 5.1
5 R 121 65 10 13.37 0.996 2 0.017 88.9 4.7 83.6 3.1
6 TR 125 79 15 13.88 0.996 5 0.034 82.3 5.4 90.3 4.8
7 FP 5L 75 9 286 93 20 16. 63 0.997 3 0.024 92.1 3.8 90.5 3.6
8 FH 3 X A 263 109 15 16. 81 0.995 4 0.017 93.4 5.0 89.3 3.2
9 % WE 277 260 10 17.71 0.995 9 0. 007 103.5 7.6 95. 4 3.9
10 I R B W 127 99 10 18.07 0.997 2 0.010 88. 4 5.3 92.8 4.1
11 Eya 197 169 15 18.32 0.998 7 0. 007 98. 4 3.7 101.3 6.8
12 YT 7 109 81 10 18. 56 0.997 2 0. 020 101.2 3.4 98. 1 3.0
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The method of simultaneous determination of 11 synthetic pigments
including acid orange II in meat products
LI Jing-na, HE Dong-liang, LIANG Gao-dao, HE Zhen-yu, HUANG Chang-gang, CHEN Xi, ZHOU Dun-jin
( Wuhan Center for Disease Control and Prevention, Hubei Wuhan 430015, China)

Abstract; Objective To establish a high performance liquid chromatography ( HPLC) method of simultaneous detection
of 11 kinds of artificial pigments including Tartrazine, New red, Amaranth, Carmine, Sunset yellow, Allura Red, Red 2G,
Acid blue 9, Azorubine, Erythrosine and Acid orange 11, et. al. Methods The target compounds in food samples were
extracted by ethanol ammonia and purified by WAX cardge. The extracts were determined by a high performance liquid
chromatography-diode array detector. Results The results showed that there were good linear relativities (r >0.999)
between artificial pigments and absorbance in the content ranging from 1.00 to 20.0 pg/ml. The limit of detection,
recovery rate and standard deviation were 0. 02-0. 06 mg/kg, 81. 1% -100. 8% and 1.3% -4.9% , respectively (n =6).
The detection rate of various pigments in 259 food samples ranged from 0% -22.0% . Conclusion The method was
selective, sensitive and repeatable, and compatible for simultaneous detection of 11 kinds of artificial pigments.

Key words: High performance liquid chromatography; synthetic pigment; solid phase extraction; processed meat

product; adulterant; food safety
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