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National food safety standards—
Determination of pyrimethanil, mepanipyrim, myclobutanil and azoxystrobin
residues in foods—

Gas chromatography—mass spectrometry
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1 JEE

AIRERLE T I B T R AR SR A A RS B KR BB 2K B K= B e
PR e AT | R AR B RS R A S AR I — R

AARUEE F FAOK T R RS R A P L 38 PR A S R T e L W A
BEZMNE. KadTSRHIT,

2 M| AXH

THNSCIEXS FTAAA RN ARLART A, LR B RS ESCHE, (UF B 38R 48 T4
. LR BI85 A, BB A (5 BTA s s 0 38 B FAScid:

GB 2763 BSEZLEFHRE BAPRAGEARERE

GB/T 6682 A#rscie = KRR T

3 B

FIPIRRER Z P8 £ B PR ER AN S AL QK I8 SR BRI P, o 2 8 A Wl B o W T e S T W T T, 2
WAL B 5 B/ B AR, RS G — RIS TR, SMREE .

4 ks

BRBERESN A B R4k, K AFFE GB/ T 6682 Hr#lEM—%&K.
4.1 &7
4.1.1 WE(CGH:O) . RERL%.
4.1.2 ZBRZEE(C,H;0,).
4.1.3 ZJE(CH,CN).HPLC 4,
4.1.4 HHECGH.
4.1.5 E2HECHL.
4.1.6 &LHI(NaCD,
4.1.7 FoKHEEGI(Na,SO,) : T 650°CHI4E 4 h,fETFHE AP LA,
4.2 BEEH
4.2.1 GG (300 g/ L) . FREX 300 g FALBAHZB KB MIEEZRZE 1000 mL,
4.2.2 ZHE—PHEGH2, ) B 30 mL ZHEH 20 mL B3, BEH4,
4.2.3 ZHE—PHEGH1 AR B30 mL ZIEM 10 mL B3, BS54,
4.2.4 WER—IECHQ+1, 48 B 50 mL FEI# 50 mL Eo 4, BEH4.
4.2.5 ZIBWMIECk.
4.2.6 ECHEMZEE.
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4.3 kREES
4.3.1 wEEEMekRAESy TR, CHisN;;CAS 553112 - 28 - 0; 4 =994,
4.3.2 WEEEMcbRAES A FR, CuHi Ny ;CAS 5110235 - 47 - 7; 4 BE=99%.
4.3.3  EEMERAE T, CisHiCING;CAS 588671 - 89 - 0; 4l =>997.
4- 3 4 %%Es*ﬂ—iﬁﬁ :ﬁ}?ﬁ!CZZHIVNSO5 ;CAS %:131860 -33- 8;@3&299%0
4.4 FRAEBEEERS

R P O AT B I AT A R T TR oAV - A R TS 5 P 0 T B e T e A o
FHPERBCHI B 100 g/ mL FrfEfif 6 0, o
WE TR W, 5°C UL T, 3 1 H
4.5

4.5.1 fasfbme e/ 2
mL/ 500 mg) FZIE M |2

8. 1
5.2
5.3
5.4
5.5
5.6
5.7
5.8
5.9
5.10

6 WEHESRE

6.1 EREEHRAL
R SR IR 1 1 GIRGEE3 : of PRI By 11 i 32 B 5 B Bl R

AR B YA AR .

6.2 k&

6.2.1 KR.HEER
25 500 g, FASTRHLINTE B AT A S A iUt B R Il A il

6.2.2 zMiEMRME

6.2.2.1 P9 BKF= il BB AT AR HEMTR 4320 500 g, RTBIRHLMIA , e AT A il

ESpIS L ETR TN AN

6.2.2.2 et WA AR MERE T ZY 500 g, ARG AR itoRE T J1 BRI 19 50 A7 45 R AT HhRE it TR R A

ARG, BT AR 60CHKE T, Ak TR LRI R H e M B 5. A IR AR A

A A BRI AR IR

6.2.3 MRE.FH
2
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BB ) 500 g, MU Z 2808 20 B, A RES A SME IR, B H - HuFinin.
6.3 XHRT7E

KRB BRE AR R SR T 18 C U T AGGRE: BA 0 S R SR TFEE
BRI

7 SR
7.1 &K
711 kR GHEE

PREUBERER S i 4 10 g RSB 0. 01 g) F 100 mL 4EFEHE S, b0 25 mL PIERFN 15 g Eibih, 75
K (Bl AR IR b 3R 9% 30 min, HIEF] 250 mL 28 -, B 20 mL PR PRIR Ve R4 T I R R v
BB T IS4, 0 25 mL GALAIE R 30 mL Z B ZEE F R —4%E -, 3542 2 min, BHE
B WEAYE. TEAMEMA 20 mL ZRMZEEFER—K, A, ST ABRBRMEEOERS.
F ASCKRB L MESEEREET.

1.1.2 BB.BIKFR

FREUEREIR ST HIRAE L) 10 gGEHE) 0. 01 @) F 50 mL B0, 1 25 mL Z.EBRZ. B8, 15 g &4L&h,
¥ 1 min, P 4 000 r/min B.l» 5 min, B EEAHALT T ARBRMEEALER. BESKAE20mL Z
RZEES 2 Wik LR SRR, SHAVMT O F. T A5CKE LESHREREET.
7.1.3 BB ARHE

FRELBERRIR ST B RRE A 10 g BAE 0. 01 @) F=AiR P, bi 25 mL ZBRZ.BE (AR EEAE R 0 5 g 4k
8, 77K B B3R IR _E %48 30 min, T #EF] 250 mL 43 3P, i 20 mL ZBRZ. B84 2 RBERMETE
HRIER, A BB TR — 28B4 I A 30 mL EALaA W, 173 1 min, WA, B ESE,. 28
ZEERETOK BRI A LB RS s KA 25 mL ZRRZ BT, B B0 R, XK, 83
LRZERTF ERE—OERP . T 45 CKBLHESHEERRET.

7.1.4 &g

FREX 10 gCREBIR) 0. 01 @) RS T =AM, A 20 mL SALMIERA 5 mL FIEAR R, KT
B fE 38 K _E %48 30 min, F A 250 mL 233}, 451 30 mL SIS 2 K, 50 mL ZERZ
BEA PR BE IR = AR, WA R — R 3, 1738 2 min, BES R ANEEAEIAL, T 2R RALRE
4 000 r/ min B.0> 5 min, B - EHALERD , WEF VMBI B — B, KHEER 20 m ZRRZ.E
RBFR, & HE VAR R — 2R, SRR 40 mL EALMBERIRIE 1 min, BB (NRE
346, 7K B2 R FLALEFE 4 000 r/ min B 5 min) , ZERZ BE R ot /K BRBRAIEE S A LR OB, F
45CKIB L HESREREET.

7.2 &4
7.2.1 BEEKFERRE FH ARE

Xt 7.1.2 F1 7. 1. 3 FKIBARBEERE , BIA 40 mL Z JEHFNIE D54 B RIB M, 5% AR — 250 mL 43
BSEP, 31 50 mL EC MM ZIES 2 K. ZIERMIEC S 10 mL 3.0 B, A ERBR
Gop, WG, ZERSTKBRBNEEARLER, ECRESREREECHEMZAE 15 mL $:5
K, ECHREFE, ZEEE T KRBRMESHACEME, T 45CKE LHESERERET.

1.2.2 ABARER/SEHA/ESY

A 1mL ZBE—BEGHLAEBHEBER 7.1.1.7. 1. 4.7. 2. 1 BRMRERE, 235 A A B%
BE—EEHE, B 1ol ZBE—FEGHLARK) 4BRELER, A LR A BrBE—E&
H,FELWHEE. H10ml ZHE—-FHEGH2, AR EHGBARBEE—EREASHE, BRLE

. T 45CTRBLERIIKT. ARE—ESKRAQ+1L, AR EE 1.0 mL, HSHEIERY
3






