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Abstract: The samples were extracted with acetonitrile, purified by activated PS-DVB and carbon column, and analyzed on Cig column
by using a gradient elution using acetonitrile (A)- 5 mmol/L ammonium acetate methanol agueous solution (B) (V:V=40:60) as mobile phase.
The calibration curve presented a good linear relationship between the peak areas and concentrations in the range of 0.05~0.8 pg/mL
fenamidone and 0.5~8.0 g/mL MPID; with correlaion coefficients more than 0.999. The average recoveries of standard addition at this
concentration level ranged from 82.09% t0.109.16%, and the relative standard deviation (RSD) was in the range of 2.46% to 7.89%. The limits
of quantification of fenamidone and MPID in animal source foods were 2.0 pgkg and 20.0 pgkg It was suitable for determination of
fenamidone and M PID residuesin animal source foods with high sensitivity and selectivity.
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Table 2 MS parameters of MRM mode for fenamidone and
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Fig.1 The selection of chromatography column
7Z: a: Thermo HYPERSIL BDS-2 Column, b: Thermo
HYPERSIL ODS-2 Column, c: Agilent ZORBAX Extend
Column,

ARSI T Thermo HYPERSIL BDS-2 Column
(2.1X100 mmx5 um); Thermo HYPERSIL ODS-2
Column(4.6x150 mmx5 um); Agilent ZORBAX Extend
Column (4.6X150 mmx5 pm) =fH:7, WK 1. &
PLLL Agilent ZORBAX Extend #3:5%f KM Bl . MPID
IR BATE . R B FIE BRI W L 4. Ik
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Fig.3 Calibration curves of fenamidone and MPID
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Fig.4 Chromatogram and spectra of pork liver standard

addition recovery
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Table 3 Addition recovery and RSD of fenamidone in seven animal source foods (n=5)

Standard concentration of fenamidone / (ug/mL)

0.2 0.4 0.8
Food
Recovery RSD Recovery RSD Recovery RSD
R/% Sr/% R/% Sr/% R/% Sr/%
Honey 92.18~109.08 7.20 83.69~100.11 7.89 98.32~107.23 3.29
Pork liver 93.79~103.27 3.76 94.67~108.19 6.36 98.16~105.64 2.70
Chicken 90.33~102.19 5.26 93.21~103.14 3.98 87.67~96.49 3.76
Beef 92.66~109.17 7.02 93.97~100.36 2.46 98.91~107.58 3.23
Fish 93.48~103.59 3.94 94.55~108.84 6.44 98.65~105.47 2.58
Shrimp 90.56~99.85 4.07 93.48~103.27 4.18 87.28~96.55 3.96
Milk 91.24~100.73 4.10 96.97~103.48 2.75 87.59~96.36 3.77
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Table 4 Addition recovery and RSD of MPID in seven animal source foods (n=5)

Standards concentration of MPID / (ug/mL)

Food 2.0 4.0 8.0
Recovery RSD Recovery RSD Recovery RSD
R/% Sr/% R/% Sr/% R/% Sr/%
Honey 83.81~98.65 7.20 83.69~100.11 7.89 98.32~107.23 3.29
Pork liver 86.17~98.58 3.76 94.67~108.19 6.36 98.16~105.64 2.70
Chicken 82.68~99.46 5.26 93.21~103.14 3.98 87.67~96.49 3.76
Beef 83.98~98.19 7.02 93.97~100.36 2.46 98.91~107.58 3.23
Fish 86.30~98.27 3.94 94.55~108.84 6.44 98.65~105.47 2.58
Shrimp 86.74~99.68 4.07 93.48~103.27 4.18 87.28~96.55 3.96
Milk 89.38~99.95 4.10 96.97~103.48 2.75 87.59~96.36 3.77
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