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Investigation and analysis of organic phosphorus pesticides residue
in cured meat products in 9 provinces
HE Wei-wei, YIN Shuo-yan, YANG Da-jin
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To investigate 12 organic phosphorus pesticides residue in cured meat products in parts of China
based on gas chromatography mass spectrometry ( GC-MS). Methods With random sampling method, a total of 863
samples of cured meat products were collected from small restaurants, supermarkets, farmers’ markets and online shops in 9
provinces. All samples were detected by GC-MS. Results 38 samples (4.40% ) were detected organic phosphorus
pesticides, and most of them was dichlorvos (4.17% ). In addition, multiple organic phosphorus pesticides were detected
in some samples. The highest detection rate was 24.27% from Yunnan Province. The highest detection rate was from

farmers’ markets and in bulk. Conclusion Organic phosphorus pesticides were detected in cured meat products in China,
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especially dicholorvos and dipterex.
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Table 1 ~ Results of 12 organ-phosphorus pesticides
in cured meat products

A2 i i far 1 K 3 o th 28/ % R/ (mg/kg)
W e = 36 4.17(36/863) 0.005 3 ~25.0
sy 17 2.34(17/728) 0.036 0 ~0. 384
— R B 17 1.97(17/863) 0.037 0 ~0. 120
KRR 8 0.93(8/863) 0.042 0 ~0.047 0
RESEIR 2 0.23(2/863) 0.028 0 ~0.029 0
% I 2 0.23(2/863) 0.037 7 ~0. 643
LT 2 0.23(2/863) 0.016 0
W H iz s 1 0.12(1/863) 0.061 0
A TR 0 0.00(0/863) ND*
b o7 B 0 0.00(0/863) ND*
V. ¥z B 0 0.00(0/837) ND*
AR R 0 0.00(0/863) ND *
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Table 2 Results of 12 organ-phosphorus pesticides

in cured meat products in 9 provinces

SR AR ML IX K 8 1y K th 2%/ % it A 2/ i
dbxe 0 0.00(0/26) 0
ki 0 0.00(0/100) 0
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bingca 0 0.00(0/80) 0
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"7 0 0.00(0/58) 0
=~ 25 24.27(25/103) 6
&1t 38 4.40(38/863) 8
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Figure 1 Distribution of detected 8 organ-phosphorus

pesticides in cured meat products
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Table 3 Results of 12 organ-phosphorus pesticides

in cured meat products in different sampling places
RFEFR Y R it 8/ 1y o th B/ 1y £t #/ %
E e 7 0 0
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