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Determination of the uncertainty of procymidone residue in tomato by gas
chromatography

ZHUANG Jian-Bing', YUAN Yan-Li
(Physics and Chemistry Testing Center of Jiangsu Province, Nanjing 210000, China)

ABSTRACT: Objective To evaluate the uncertainty of determination of procymidone residues in tomato by gas
chromatography. Methods Based on NY/T 761-2008 Determination of organophosphates, organochlorines,
pyrethroids, and carbamate pesticides in vegetables and fruits, the uncertainty sources of the determination of
procymidone residues were analyzed, the mathematical model was established, the uncertainty component was
calculated, and the uncertainty of the synthetic extension was obtained. Results When the added amount was
10 pg/kg, the uncertainty of procymidone in tomato was 0.55 pg/kg, and the determination result was 9.03 pg/kg.
Conclusion The main sources of uncertainty in this method are those generated in the pre-treatment process,
standard configuration, and repeatability measurements, other factors have little effect.
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Table 1 Results of procymidone standard solution
e (ng/L) 6.25 12.5 25 50 100 o 2k
B R 1321.2 2538.7 5562.9 12025.2 24651.6 Y=251.03X-507.58
F2 RERBSIANPBENTHERE ug(m,y)
Table 2 Relative uncertainty introduced by the standard solutions
Cx (ng/L) C(ug/L) Sr(ug/l) u(cy) (ng/l) Urg (M)
B & F 18.4 38.75 9.54 0.0198 0.0009
Rz3I cMMIFHERTEEFREBNEER
Table 3 Determination results of procymidone residues in 6 spiked samples

1 2 3 4 5 6 C s(c) Urgl (Ms)

&R 8.91 9.17 9.01 8.99 8.98 9.12 9.03 0.0965 0.0107
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Table 4 Uncertainty introduced by sample preparation
IR E (mg/kg) FICR Hy (%) B H, (%) H (%) s(H) Urai(Me)
0.01 88.1 89.2
JEEEEA 0.02 89.5 91.3 90.75 2.19 0.0241
0.05 92.6 93.8
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