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Determination of dinotefuran residue in foods—
Liquid chromatography-mass spectrometry
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RAREERRE
ReFRBREAEENUE BEGEIE—RIE/ REE

1 EE

APRAERLE T B o ok BB B B o R R R B — R/ SR
AAHEE R T/ B K BRI DT S P R T e bk LR B B A
MBHIE. HArRMATTESRNT.

2 FMEHSIAXH

TSR F AR HR AT . FLETE B e95 30, SUE H 8RR ASE T4
. AR B 8T RASCH, REHIRA (ST BE %) & A T4 4.

GB 2763 HESEZEEZFGHE BHPREBKREBRE

GB/T 6682 4rHr3ci % /KM AHALE 5 i

3 B

R LIRS B SR A T K BRBR BB K S » FI A B4k ZFLBE: (Envi-Carb) / BERE I 2 P RE
B EALRERH: (LC-NH, ) ¥k, MO i — i/ ik ile  AMrE 2 &

4 RAneR

BRAE S, B BRI R, K AR S GB/ T 6682 FlEM—%K.
4.1 &#A
4 1.1 ZR(GH:N) . &%k,
4.1.2 ECk(CsH,) i,
4.1.3 WE(GHO) . fajka.
4.1.4 ZEE(C,H,0) . faiksf,
4.1.5 SABI(NaCD . ik 4l.
4.1.6  FTKBRRRM(Na,SO,) :650°CHILE 4 h, ERAH G THEEP L.
417 BRRE-HK.HPO).
4.1.8 BE_48(KH,PO,).
4.1.9 SEMAH(NaOH).
4.1.10 HERHCD %4,
4.2 BHEEE
4.2.1 1mol/LEELS: FRE 40 g &AL T 1 L ke,
4.2.2 1mol/L b8 .FRHL 36.5 g thAR, 8T 1 L 2kh.,
4.2.3 ECHKMMENE:7E 250 mL B4ER-FH451mA 100 mL ZJEF 100 mL IE 24, TARE,
BESE . TRIECKREMZE.
4.2.4 WER—ESKRQ+1LERL HEERTRBEMECKERS THRE.
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4.2.5 BEERZEMHE 0. 5 mol/ L(pH=7.0) ,FRIL 52. 7 g MRSl 41 30. 2 g B — 2080 . In A2y 500
mL K F A, 1 mol/ L S5 ALNER 1 mol/ L $hMR 1A% pH 7. 0I5 K EEE 1 L,

4.3 kRS

4.3.1  wdt HebR EY) IR : (dinotefuran, C; Hy N, O;) , CAS 51165252 - 70 - 0, 4l =98 %,

4.4 FREBRERS

441wk R o s A VL« FRILIE 5 ok M e A o 5, TP R 1E C e (1 + 1, AR AR bE) BC ) AR 1. 0 mg/
mL FRHERE W 0°C ~4'COAF . (R —4E,

4.4.2 vk e bR T AT - R T 2

PRl TAEW . 0C~4"CIRFF. &

4.5 #HH
4.5.1 Envi-Carb/LC- 4 arb SPE9 (1 B fkdE £
LK) 55 Supelclean 1.6

4.5.2 jJEME.0.2

S {uEEmiEE
5.1
5.2
53
5.4
55
5.6
5.7
5.8
5.9
510 frnifymes
5. 11 JErEMwepL
5.12 {w¥fek.

6 KEHESRE

6.1 BUEEERAL
B ECRET A GB 2763 3R A R il e, I Bl 1R A A2 30T e B A AR
R B R AR .
6.2 REHE
6.2.1 INEEXK
BUAG AU MERE ) 500 g, AT PR ML A0 FE i i 2. 0 mm [RIFLOG . TR, B A TSR NAERR N5
F1 s bR ARIE .
6.2.2 kB.HX.A.H
BT AR ERE 500 g, YIRS , AT B A 3 BEMLKE AR S i TR . 1RAT B AT AT N, %]
FrEAFRIC
6.2.3 &£
2

gl LY ) K fid 4 YRR T A T ol e 2 1Y
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BRUREERE R 500 g, RIBSRYLEHER. B, RABGNERN, HH 7940,

6.3 HERE
NELER FEAEBRHET 0C~4CRIF; & . I RKR MBI T — 18 CU TR IR

1 SHER

7.1 RE
7.1.1 IWEEXHEE

PR S g WA ORFTHZE 0. 01 @) F 100 mL B8 o, 0 20 mL /K, 3 E 5 min, i1 30 mL Zi§, F
10 000 r/ min# FHRE 1 min, 8.0 3 min, BB IEE 250 mL SR, REYHEA 20 mL ZIEE
HRB—K. SIFRBETHBIRLKKIMA 20 g €ALEIF 60 mL BERRZE Mhy , #R4E 3 min, #HE
G FEEKE. ZHBMA 5 g TAKBBAPBIKE T 0CHREEREZIET.

7.1.2 KB H3¥E

FREX 10 g iHE R Z 0. 01 g) F 100 mL B0 8, i 30 mL ZJ§, T 10 000 r/ min ¥ FRIRE 1
min, 8.0 3 min, {EBSEZ 250 mL S8R, RBYEA 20 mL ZBEFEBR—K. 4HERR
BT B3, ARUINA 20 g EALGIFD 60 mL BEBRZE mhil, #R3% 3 min, BEF,.FEKE. 2R
HIA 5 g TABEBRBKIE F 40CRE B EET .

7.1.3 &a.H

PRI 10 g SR CHE 0. 01 ) F 100 mL B.08 0, 1 30 mL ZJ%, IRFER 4955 TRAE K F#
B 15 min, B0 3 min, BB IEZE 250 mL SMBIRH, RBYHEA 20 mL ZBEERR—K. &3
R T op R 20 g EALHAFN 60 mL BEBR LR i, #Ri% 3 min, BHEF,.FEKE. 2
KERIMA 5 g TKBBGIBKE T 10 CHRREREEIET .

7.2 &4
7.2.1 MR EX EEBH

BHERYA 20 mL [FOREBBREBEY, %A 150 mL 42859, 20 mL IFE 2 5EM 2 ExT
R 2 K BT EBREHFEBR,O0CHREREZ T, A 2 mL ZIE5EE.,

A 10 mL ZfEFi#EE Envi-carb/ LC-NH, (500 mg/ 500 mg) /M, HER B W, FEA LRFTEE
T 20 mL ZJEWREE , AR BRIV, T 40CIE W B =R T, R B WA 2. 0 mL ZEHH, 12 0.2 pm
UERR , BEHOH S — FRIEIE .

7.2.2 EHERIKR

H 10 mL ZJETMBE Envi-carb/ LC-NH, (500 mg/ 500 mg) /ME, FEFHE. EALRFER
&, 20 mL ZEEHE, WAV, T 410 CRER B T, REYH 2. 0 mL Z M, 12 0.2 ym
IBAR, o A — e .

7.3 JE

7.3.1 S@EtE—RiESEEE
a) ik Waters Acquity Uple BEH C8 1. 7 ym;
b) HshHE KA +ZIEBEEE;

1 REEE
f¥ 8] y min Wik ,mL/ min A% B, %
0. 00 0. 25 60 40
0. 30 0. 25 60 40
2. 00 0. 25 30 70
2. 50 0. 25 60 40

C) &ﬁ: 30°C H






