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Determination of avermectin residue in vegetables by solid-phase extraction
with ultraviolet detection coupled to high performance liquid
chromatography
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(Liaoning Food Inspection and Testing Institute, Shenyang 110015, China)

ABSTRACT: Objective To establish a method for the determination of avermectin residue in vegetables using
solid-phase extraction (SPE) and high performance liquid chromatography with ultraviolet detection (HPLC-UV).
Methods Six kinds of samples collected from supermarket were extracted with ethylacetate, then the further
cleanup was performed on a solid phase extraction cartridge and then fixed volume by methanol. The analysis was
carried out by C;g reverse phase column, with the flow rate of the mobile phase (methanol-water, V/V=9:1)
1.0 mL/min, the detection wavelength 245nm and the column temperature 40 °C. Results In the concentration range
of 0.05-1.00 pg/mL, the liner relationship of the method was good(r’=0.9999) and the quantification limit was
0.01 mg/kg. The average recovery rate was 94.0%-98.0%, and the relative standard deviation (RSD) was less than
6%(n=6). Conclusion This method has simple pretreatment, good stability and reliability, good qualitative and
quantitative analysis ability, which is suitable for detecting avermectin residue in vegetables.
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fluorescence detection, HPLC-FLD)[”O] © RSO AR A T R A1
5 P 3% (high performance liquid chromatographywith
ultraviolet detection, HPLC-UV)[“‘IZ] IR AH o 35 - 3 R
(liquid chromatography-mass spectrometry, LC-MS) ' *-167 4
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Table 1 Recovery rates and RSDs of the method(n=6)

T/ ug SEE BIBCR % RSD/%
0.1 98.0 4.1
0.2 98.0 6.0
1.0 94.0 3.7
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Fig.1 Chromatogram of avermectin standard solution
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Table 2 Determination results of actual samples(n=6)

FE 5 W% {E/(mg/kg) JIAR 8 /(mg/kg) A5 B /(mg/kg) =]/ % RSD/%
Bk 0.0179 0.05 0.0662 96.6 3.0
INEES 0 0.05 0.0475 95.0 42

F i 0.0131 0.05 0.0628 99.4 4.4
wHE 0 0.05 0.0503 100.6 45

W 0.0164 0.05 0.0649 97.0 4.1

E37) 0.0175 0.05 0.0654 95.8 3.9
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