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Detection methods of pesticide residues in vegetables and fruits
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ABSTRACT: Objective To establish a method for the analysis of 6 pesticides in vegetables and fruits by gas
chromatography-mass spectrometry (GC-MS). Methods An optimized method for detection of multiple pesticide
residues was established by optimizing its pretreatment, instrument conditions, sensitivity, precision and matrix
applicability. This method was characterized by ultrasonic extraction, gel chromatation chromatography (GPC) and
gas chromatography-mass spectrometry (GC-MS). Results The six kinds of pesticides had good linear relationships
in the range of 0.2—-1.0 mg/L, and the correlation coefficients were greater than 0.995. The standard recovery were
70.2%—105.7%, with the relative standard deviations of lower than 7%. Conclusion The method developed in this
study is simple, sensitive and reproducible, and which can be used in routine inspection.
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TIC and mass spectrograms of 6 pesticide residues
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Table 1 Retention time and qualitative, quantitative ions of 6
pesticide residues
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