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Determination of flumiclorac—pentyl residue in foods—
Gas chromatography—mass spectrometry
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1 3EE

AARERLE T R & T RS ERR B R SEGEIE R,
ABREE T ER FER R B IR0 AP T R K E A AR G R
R AR E , FoAth B G AT S BB AT

2 REEIIAXH

TR FA SRR AR DB ART AR . AR H 8803 S, L B 3189 ARASE B FAs 30
. FLRAE BHME A3, REHRA (RIEHA WIS %8S T4,

GB 2763 BR&EELEFREE BRHPRYBREBERE

GB/T 6682 4riracie= F/KMAE IR b

3 R

HamPRENIRERAZMZERZHRR. #REHEIEET REFZRZE oK
(+1 ¥ e SRS B GEMU(GPO L, BB E T 28, ASHAE— RS GEEE T8N, 4
EER.

4 R

BRAA RS B B R4, KRS GB/ T 6682 il EM—BK.
4.1 =_#H
4.1.1 WE(GHO) . RRL.
4.1.2 ZBRZEB(C,H;0y.
4.1.3 HKBL(CH.
4.1.4 ZJE(CH,CN) . A5 4% .
4.1.5 EE#(CHu).
4.1.6 @ei(NaCD,
4.1.7 FKBERRG: T 650°CHI4S 4 h, i FHREARPEH.
4.2 BEH
4.2.1 ZEWAMIEDE.
4.2.2 ECKREMZEE.
4.2.3 ZRZEB—HERA+L AR K ZBMZENFS RS EIRA Y, £H.
4.2.4 FAbsrEak 200 g/ L, B 200 g NaCl, EXEE 1 L.
4.3 AR
SRR FEBRARHE S LA FR flumiclorac-pentyl, CAS 2 .87546 - 18- 7, #iFE>99% .,
4.4 IRpEEEES
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441 GRS TR AT M A VAL A BIR IDGE B A oL 0 R oA &, FH PRI AR E 4 B2 100 pg/ mL AR HE it
W

4.4.2 GRS SERER R W - 1 pg/ mL. HERAIRIEL 1 mL ARAERE A VU 100 mL ZFHIE T, AR
Wil 5 75 22 0 BE W WAE 0°C ~4°CORAf .

44,3 REFRARME T ARG ARYE TS 55, F 2 R S 0 HERE (A D A 38 0 B IR, T 1) FAR [ e B2 1)
LT bRE TR, S Tba o TAR A M B FH UG .

4.5 H

4.5.1 BB EOEHE R S- X3 BigBe

4.5.2  JCKBRRENEE  7E 150 mm
5 (UEEFMIEHE
5.1 Al — ikt
5.2 SR kg
5.3 AR,
5.4
55
5.6
5.7 i
5.8

BEA T 5 cm To/KBEEREN .

6.3 RBR
HRE S 500 g, f
6.4 ME.FMH
HURE 5 500 g, P B
TRTF .
6.5 MERK™m
HURE & 500 g, A PRALABYE , 38
6.6 HE
BUA AR B HERE Y 500 g, ARG FRE SIS AT I PRI 50, A 45 R A LR S nDRE R A SR 2E B LT
L 60°C AT AR R A AL S B4 R A H 2R IR . A L R AT A Al PN 2
FHAARR, FIRRAT .
6.7
HUEE 500 g, 184, 35 AT e 28 as AR ialke ,  3IT BT ARil, —18CARAT .

7 SFER

7.1 $2E
2

WIFFRIR, T— 18 CUKAR N RAT .
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7.1.1 kB HEHK

FREURAEE 10 gCREHAE] 0. 01 ) F 50 mL B.OE 1, A 10 g To/KBRBREHAN 20 mL Z R ZER, 20 000
r/ min ¥R 2 min, 4 000 r/ min B.L> 10 min, b BEHYVAES TTARBGETERANSOES ., RE
H 20 mL 2B Z FREE R —U, B.O G 89 2 WHRBUR B IRBUR T 45°C/K 8 RIIEF 28 RA8VE
#2ET .7 GPC ¥k,

7.1.2 HM BB KEEE

FREUSHE 10 g OB R 0. 01 @) F 150 mL EE=AMEF, A 50 mL Zi#,20 000 r/ min ¥R 2
min, FEAVAAZEBASER:F. BREH SOl ZHEEFRR—K, 285, &R T oBRE
e,

7.1.3 & BIK"R

FREUARE 10 gOREBRE) 0. 01 ) F 50 mL BLE L HILA 10 g 4684, 1853, Ffn 20 mL Z.§#,20 000
1/ min ¥ 2 min,4 000 r/ min #.L> 5 min, B_ERAVMET LA AR} . B 20 mL
LhES 2 iR BRI , A BV T RSP,

7.1.4 &%

FREX 10 gOREHAE) 0. 01 ) BB T 150 mL =AM, A 20 ml Ky ## , 76 EARFE R L R 32 30
min, ¥ A 250 mL 2333}, 451 30 mL 7K 50 mL 7,8 Z. B8 18 e B = A Be i B AR -
1, IR4E 2 min, BES B NREAEIA, T ERRILAELL 4000 r/ min B3 EEE.L 5 min, B 25
AGBIL) , BV KRB TROMS . TREAMMAZBRZE 2 %K, 81K 20 mL, 2B2iFEE
1 min, B ELSR, EEHA LRIBOIEP , T 45°CKB TR AR BRE E5F 7 GPC k.

7.1.5 &4

FREX 10 gOREHA R 0. 01 ) 454 B F 50 mL HEBLEH, A 20 mL Z i , IR HEHRTS 1 min, JTE
#HH 4 000 r/ min B0 5 min, FEHFBALIARGOHES, F 45°Ck% FES BB AR T 10 mL,
FERFEA 250 mL S0 L o, FEAMA 10 mL SALSIEEW , 84T, IUA 20 mL Z S Z. B8, $R 42 2 min, BB
SE. ZMZEEBEFEA 150 mL 808, FRAMIMA 20 mL ZRZ ERBER, ZEKHE, ZRZ
BESIFA LRGBS, F 45°CRIBHER R R AIREE 255 F . 75 GPC %k,

7.2 &k
7.2.1 B BKFREEBE BXH. XE

XF7.1.2F1 7. 1. 3 FBHFYFER, A 40 ml ZBEBMIEDE, B 2 min, BB, ZIBE
AL, BAERREMZBRECKERK, 8K 15 mL, ZBER & AR —B.OMH, F 45Tk
BLMESIERERZET. AZRZE—HORES 10 mL, 5 GPC &k,

7.2.2 KR EKEE. B

MR ACIRBFET1.1.7. L4 M 7. 1.5 KEBHBRE, FEAZE 10mL, L F# 7.2.3
Br1E.

7.2.3 BERBEEERL
7.2.3.1 &%

a) ¥LH 400 mm(K) X 25 mm(PIH2) , W3 BIO - Beads S- X3 HURIEiAH 4.

b) W ZRZE—IFCHEA+D,

¢) ¥ :.4.7 mL/min,

d)  #EEE .S mL,

e)  FFIRWEERTIE ;9. 5 min,

D SRR E : 14. 0 min,
7.2.3.2 %






