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Deter mination of 27 organochlorine and pyrethroid pegicide multi - residues in
teas by gas chromatography
JIANGDing-guw , FANG Gng-rong, YANG Dejin, WANG Zhu-tian
(National Ingtitute for Nutrition and Food SAety , Chinese CDC, Beijing 100021 , China)

Abgract : To control the pedicide resduesin tea, a rgpid and senstive method has been egablished for the
determination of 27 organochlorine and pyrethroid pedicide multi-resdues in teas. The pedicide reddues in
tea sanples were extracted with acetonitrile and by ultraonic , the extracts were concentrated with sream of
nitrogen, cleaned up by Horidl lid phase extraction column, and then determined by gas chromatogrgphy
with eectron capture detector. The column used was HP-5 capillary column (30 mx0.32 m x 0. 2504 m) .

Twenty organochlorine and 7 pyrethroid pedicide multi-reddues in teas were determined by this method. When
pedicide resdues in teaswere at the 6.0 228H g/kg levels, the mean recoveries in green teas ranged from
71.2 % to 115 % with the relative gandard deviation of 3.42 % to 18.9 %, and the mean recoveries in
floscular tea ranged from 71. 1 % to 121 % with the rdative gandard deviation of 3.55% to 19.2 %. The
limtsof detection of this method, based on chromatograms of blank sanples and pedicide gandards, were
edimated to be from 0. 12 to 6. OU g/kg of the pedticidesin tea. Therefore , the method can meet with the fagt
anadydsd pedicide multi-resddues in teas.
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