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Abstract: Myclobutanil molecularly imprinted poly mer (MMIP) was prepared by bulk polymerization using myclobutanil as temp late
molecule, methacrylate acid (MAA) as functional monomer, ethylene glycol dimethacrylae (EDMA) as crosslinker and acetonitrile as
pore-foaming agent. The solid phase extraction (SPE) column was produced with MMIP as SPE agent. Fungicides of Bitertanol and
diniconazole in food could be separatedand enriched by SPE column, and then residualk were determined by HPLC. The sample was separated
by the Cis column with a mobile phase of methanol and water (90:10, V/V) a the rate of ImL/min and the wavelength was 210 nm. T heir
contents were quantified by external standard method. The average recoveries of bitertanol and diniconazole were 89.40~90.88% and
81.37~83.26%, respectively. The detection limits wereall 0.20 pg/g. RSDs were 1.08~2.04% for bitertanol and 1.29~2.52% for diniconazole. In
conclusion, the polymer had a good adsorption capacity for the two fungicides and the virtual template molecularly imprinted solid phase
extraction technology could be used for the separation and detection of the two fungicides.
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Fig.1 The synthetic process of bitertanol molecular imprinted

polymer
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Fig.5 Chromatogram of methyl alcohol as eluent
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Table 1Linearequationand detection limit of bitertanol and
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