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Abstract: The determination of malathion residue in rice by capillary column gas chromatography was studied. The linearity is

satisfactory with a correlation coefficient of 0.998 at concentrations ranging from 0.01 pg/mL t01.00 pg/mL. The detection limit and average

recovery of malathion were 0.004 mg/kg and 97.2%, respectively. This method was fast, simple and accurate, which could be applied for

determination of malathion content in rice.
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Table 2 The recovery of the sialic acid determination by HPLC
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(hg/mL)
2.50 243 96.8
5.00 445 89.0
12.5 12.36 98.8 057
25.0 24.30 97.2
30.0 28.68 95.6
50.0 48.36 96.7
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