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Abstract: Forchlorfenuron (1-(2-chloro-4-pyridyl)-
and weight of kiwifruit. The standards.of forchlorfenuron m bolités were obtained by chemosynthesis and forchlorfenuron and its metabolites
(4-hydroxyphenyl- forchlorfenuron;. 3-hydroxyphenyl-forchlorfenuron, forchlorfenuron-4-O-f-D-glucoside and forchlorfenuron-3-O-f-D-
glucoside) in kiwifruit were simultaneously determined by LC-MS/MS with ESI" under the mode of multiple reaction monitoring (MRM) in
this study. The pre-treatment of sample was improved by optimizing PSA addition with acetonitrile as extraction solvent for extraction of

clopidourea residue. The result

ed that forchlorfenuron and its metabolites had a good linear correlation within a certain concentration

range, the relative standard deviations were below 7.1% with a good repeatability, the limit of detection (LOD) was 1~3 ug/L with a limit of

quantificati (Lw of 5~10 pg/L, and recoveris were between 87% and 108% with the PSA addition of 400 mg/15 mL. Therefore,
QuECt%S—L S/MS was sensitive and accurate, which could be used for simultaneous determination of forchlorfenuron and its metabolites
in kiwifruit.
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Table 3 Standard curves, LOD and LOQ of forchlorfenuron and four kinds of metabolites

AR RS E/(ug/L) KM TR EEEE 3 Ao FR/(ug/L) FZF/(ug/L)
MO 0~1000 y=2169x+23876 0.999 2 7

SS1 0~1000 y=4312x+27370 0.998 1 5

SS2 0~1000 y=705.5x+8441 0.996 2 7.5

SS3 0~1000 y=2936x-+47328 0.997 2 6

SS4 0~1000 y=1364x+19237 0.995 3 10
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Table 4 Recovery rate of forchlorfenuron and four kinds of

metabolites
AR RAKPE(ugl)  FHECE/%  RSD%
100 95 31
MO 50 95 53
10 101 6.7
100 87 4.6.
SS1 50 108 7.1
10 90 3.6
100 88 6.3
SS2 50 108 52
10 98 4.5
100 93 52
SS3 50 89 6.3
10 102 3.7
100 93 5.6
SS4 50 101 ‘
10 95
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Table 5 The detection results of LC-MS/MS

o MO SS1 SS2 SS3 SS4
e
Apgke)  /(ngkg) /Augke) /Angkg) /(ngke)
1 58.73 8.11 19.95 0.34 58.73
2 121.05 11.36 28.04 0.42 1.22
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