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Preparation and evaluation of quality control samples of carbamate
pesticide residues-a case study of methomyl

LV Ou, LI Tao*, WANG Dou, YUAN Lei, LEI Hui-Ning, ZHANG Qian

(Shanxi Institute for Food and Drug Control, Xi’an 710065, China)

ABSTRACT: Objective To establish a preparation method for carbamate pesticide residue quality control samples
in vegetable freeze-dried powder, and to evaluate the preparation technology. Methods The quality control samples
were prepared by using cabbage as substrate and methomyl as the target. Quality control samples were prepared by
vacuum freeze-drying and matrix addition Liquid chromatography-tandem mass spectrometry was used to determine
the content of the target substance in the controlled samples. The homogeneity of the samples was evaluated by
random sampling, and the stability of the samples was evaluated by observing the changes in the test results of the
objects within 12 months of the samples. Results The prepared quality control samples had good homogeneity and
stability. It was convenient for the samples to storage and transportation and the concentration level of target in
samples, which were stored at room temperature, was stable during the testing time. The measured value of methomyl
in prepared quality control samples agreed with the target value of preparation. Conclusion This study established
the feasibility of the study on the quality control samples of vegetable freeze-dried powder, and the established
preparation technology could ensure the accuracy of the fixed value results of the quality control samples, providing
technical support for the development of the quality control samples of carbamate pesticide residues.
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