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Preparation and evaluation of dichlorodiphenyltrichloroethane quality
control samples in the tea
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(Shaanxi Institute for Food and Drug Control, Xi’an 710065, China)

ABSTRACT: Objective To establish the preparation method of quality control samples for organochlorine
pesticide residues and evaluate the preparation technology. Methods Taking tea as matrix and
dichlorodiphenyltrichloroethane as target, quality control samples were prepared by adding matrix. Gas
chromatography-electron capture detector (GC-ECD) was used to determine the content of target substance in quality
control samples. The uniformity of the sample was evaluated by random sampling determination, the stability of the
sample was evaluated by observing the changes of the detection results of the target within 12 months, and the quality
control samples were jointly set and evaluated by 10 laboratories. Results This study determined the labeling value
and uncertainty of dichlorodiphenyltrichloroethane in quality control samples. The dichlorodiphenyltrichloroethane
quality control sample prepared by this method had good uniformity and stability. The quality control samples were
easy to store and transport and could be stably stored for 12 months at normal temperature. Conclusion This study
established the feasibility of dichlorodiphenyltrichloroethane quality control sample research in tea. The established
preparation technology can ensure the accuracy of quality control sample setting results and provide technical support
for the development of preparation methods for organochlorine pesticide residues quality control samples.
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Fig.1 The preparation flow diagram of DDT quality control samples
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Table 1 The ingredient list of negative quality control samples
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Table 2 The ingredient list of DDT quality control samples
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Table 3 The homogeneity assessment results of DDT quality
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Table 4 The stability testing results of DDT quality control samples
I} [ 0 1 2 4 6 8 10 12
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Table 5 The results of DDT in different groups

i 25 R
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ZE R 1/(mg/kg) %5 2/(mg/kg) %58 3/(mg/kg) AT 1E/ (mg/kg)
1 0.480 0.489 0.483 0.484 0.46
2 0479 0.484 0.470 0.478 0.71
3 0.504 0.491 0.487 0.494 0.89
4 0.486 0.472 0.477 0.478 0.71
5 0.480 0.489 0.486 0.485 0.46
6 0.475 0.469 0.483 0.476 0.70
7 0.503 0.485 0.491 0.493 0.92
8 0.476 0.487 0.480 0.481 0.56
9 0.478 0,474 0.471 0.474 0.35
10 0.508 492 0.486 0.495 1.1
B /(mg/kg) 0.484
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Table 6 The uncertainty assessment form
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