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Deter mination of procymidone residuesin food by solid-phase extraction
combined with gas chromatography-mass spectrometry

YU Jing", ZHOU Bin-Bin
(Hunan Institute of Food Quality Supervision Inspection and Research, Changsha 410111, China)

ABSTRACT: Objective To establish a method for determination of procymidone residues in food by solid-phase
extraction combined with gas chromatography-mass spectrometry (SPE-GC-MS). Methods The dip-oscillation
method was used for extraction. The graphitization-SPE column and neutral alumina-SPE column were applied for
purification and extraction of food from different sources (animal or plant origin), and then procymidone residues
were detected by GC-MS. Results Procymidone had a good linear relationship in the range of 0.005~1.0 pg/mL
with r=0.9998. The recoveries of tea, wine and pork liver samples spiked at 3 levels of 0.01~0.10 mg/kg were ranged
from 81.4% to 103.6% with RSDs of 3.5%~8.2%, and the limit of detection tea, wine and pork liver were 0.025, 0.01,
0.025 mg/kg, respectively. Conclusion This method is appropriate for the determination of prcymidone residues in
food.
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Fig. 1 The chemical formula of procymidone
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Table2 Resultsof recoveriesand precision of procymidone (n=8)
(mg/kg) 0.01 0.02 0.1 0.025 0.05 0.1 0.025 0.05 0.1
1 0.0104 0.0174 0.0948 0.0235 0.0444 0.0737 0.0249 0.0496 0.0924
2 0.0110 0.0186 0.0901 0.0216 0.0522 0.0819 0.0257 0.0444 0.0915
3 0.0107 0.0185 0.0958 0.0215 0.0498 0.0752 0.0232 0.0436 0.0941
4 0.0094 0.0191 0.0925 0.0252 0.0508 0.0812 0.0248 0.0452 0.0972
5 0.0109 0.0200 0.0986 0.0255 0.0448 0.0898 0.0239 0.0388 0.0897
6 0.0109 0.0199 0.0903 0.0223 0.0437 0.0819 0.0233 0.0395 0.0912
7 0.0110 0.0164 0.0975 0.0205 0.0457 0.0852 0.0244 0.0409 0.0844
8 0.0092 0.0179 0.0867 0.0225 0.0415 0.0823 0.0241 0.0438 0.0814
0.0104 0.0185 0.0933 0.0228 0.0466 0.0814 0.0243 0.0432 0.0902
(%) 103.6 92.5 93.3 91.2 93.2 81.4 97.2 86.5 90.2
RSD(%) 7.0 6.6 4.4 7.8 8.2 6.3 3.5 8.1 5.7
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