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Determination of 23 pesticide residues in vegetables by automatic solid phase extraction and gas

chromatography coupled with triple quadrupole tandem mass spectrometry
LIU Miao, GAN Ping-sheng, ZHU Hui-yang, LI Xiao-jing, YANG Rong, PENG Rong-fei

( Guangzhou Center for Disease Prevention and Control,

Guangdong Guangzhou 510440, China)

Abstract: Objective A method was developed for the determination of 23 pesticides residues in vegetables , including

organophosphorus and pyrethroid pesticides. Methods

dichloromethane (1:

The pesticides in samples were extracted with acetone/

1, V/V) and cleaned up by automatic solid-phase extraction. The collected solution was analyzed by

triple quadrupole gas chromatography-tandem mass spectrometry using multiple reaction monitoring ( MRM) with internal

standard. Results It showed good linearity with the correlation coefficients above 0. 993 3 in the range of 0. 05-0. 80 mg/L,
the recoveries were in the range of 75.0% -105.5% , and the limits of detection (LOD) were 0.02-0. 70 mg/kg. The

residues of cypermethrin and cyhalothrin exceeded the standard in a few vegetable samples.

Conclusion The method

could be applied to the routine analysis for various pesticides in vegetable samples.

Key words: Automatic solid-phase extraction; gas chromatography coupled with triple quadrupole mass spectrometry ;

pesticide residues; vegetable; food contaminant; food safety
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Figure 1  Total ion chromatogram of mixed pesticide standard (0.1 wg/ml)
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Table 3 Retention times , mass-spectrometry parameters, recoveries and RSD of target compounds
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Figure 2 Chlorine fluoride in the kidney bean, Chinese flowering cabbage and balsam pear
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The method for determination of cyanide in liquor by flow injection analysis
JIANG Han-shuo, ZHAO Wan-jing, JIANG Ying
(Liaoning Center for Disease Prevention and Control, Liaoning Shenyang 110005, China)

Abstract; Objective To establish a method of rapid, sensitive, and accurate flow injection analysis ( FIA) for the
determination of cyanide in liquor. Methods After the sample being alkaline hydrolyzed by 2 g/L NaOH, the cyanide
in liquor was determined directly by LACHAT QC8500 FIA under the optimized conditions. Results The matrix
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