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ABSTRACT: Objective To establish a method for detection the procymidone in various vegetables by rapid
detection method of lateral chromatography immunoassay based on colloidal gold labeling. Methods Goat
anti-mouse antibody and procymidon-BSA (1 mg/mL) were sprayed onto the NC membrane at a spray rate of
0.5 uL/cm by spray membranes instrument, then the monoclonal antibody was labeled to the colloidal gold surface by
electrostatic adsorption, and the conjugated compound was prepared and added to the labeling pad. Finally, the

sample pad, marking pad, NC film and absorbent pad were pasted to the bottom plate, there was a 2 mm overlap
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between the two, so that the conjugation pad was located under the sample pad and above the NC film, then, complete

test strip was assembled. During the test, the sample was added to the sample pad, and the position of C and T lines

were observed for determination. Results

This method was independent of the complex components and

background color in vegetables, and could specifically identify bean curd in vegetables, and the detection results

could be obtained within 10 min. Conclusion The test result of this method is consistent with that of instrument

method, and the detection sensitivity meets the requirement of national standard limit.
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Table 1 Content of procymidone in positive vegetable samples
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Table 2 Content of procymidone in positive vegetable samples

LR FE AR BT AL Bkt /g Jin PB A /mL JE A e 5 1 (mg/kg) [l b7 B £ /(mg/kg)
2 3 3
I 3 2 4
FINs) 0.2 0.2
5 12 4.8
10 0.6 5.4
2 3 3
. 3 2 4
T8 2 2
5 1.2 4.8
10 0.6 5.4
2 3 3
3 4 4
H 5 5
5 4.8 4.8
10 5.4 5.4
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Fig.l Schematic of rapid lateral chromatography test strip
for procymidone
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Fig.5 Test results of negative vegetable samples which diluted in

different multiples were spiked with procymidone at the national
standard limit concentration
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