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Abstract: This paper developed.atapid method for ai alyziné the spirotetramat and its four major metabolites residues in kiwifruits and

soil. Samples were extracted with acetonitrile, cleaned up by Solid Phase Extraction PSA and detected by using high performance liquid
chromatography-tandem mass spectrometry. Average tecoveries of spirotetramat and its four major metabolites fortified at 0.01~2.00 mg/kg in

kiwifruits and soil ranged from 73.97%~110.52% with-the relative standard deviations (RSD) of 1.96%~7.91%, respectively. Using the above

method, residue dissipation of spirotetramat and its metabolites in kiwiftuits and soil were detected. After spirotetramat is applied to the soil and

kiwi, it was rapidly degraded as , B-keto. In the kiwiftuit, the spirotetramat and B-enol gradually decreased, while the B-keto and B-mono

showed a ual‘rease. In the soil, spirotetramat, B-enol and B-keto showed a decreasing trend, and B-mono and B-glu were not detected in

the sarr%s. The degradation rates of spirotetramat and B-enol in soil (1.42 d and 1.99 d, respectively) were faster than those on kiwiftuit (4.08 d

and 6.39 d, respectively). Sprayed twice with 3000 times liquid dilution, after 28 days, the residual amount of spirotetramat in kiwifruit was 0.06

mg/kg, which was higher than the maximum residue limit of 0.02 mg/kg formulated in China, the safe use of kiwiftuit requires further study.
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Table 2 Average recoveries and relative standard deviation (RSD) for spirotetramat and its metabolites in kiwifruit and soil (n=6)

AAaKF ¥ = R AR AT AT AR £/(%TRSD/%) AP P @ M EAAXT AR AR £ /(% +RSD/%)
A(mg/kg) R A B-enol N(mg/kg) B-glu B-keto B-mono
0.01 102.12+3.65 79.44+5.83 0.01 85.13+8.38 9921+4.95  110.52+4.92
R 0.50 105.54+7.23 80.57+6.27 0.05 80.16+5.44 98.55+2.63 96.43+6.54
2.00 101.42+3.81 84.82+4.42 0.10 86224242  102.57+3.75  105.56+4.29
0.01 92.26+6.86 75.49+3.55 0.01 73.97+4.65 88.74+545 __ 91.33+7.65
B 4 0.50 94.77+2.42 80.54+1.96 0.05 79.43+3.53 95.47+2.32 94.53+3.46
2.00 96.38+5.78 81.36+7.91 0.10 80.13+2.55 98.3444.67 = 101.12+5.48
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Table 3 Dissipation dynamics of spirotetramat and B-enol in Ek/vifr
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Table 4 Dissipation dynamics of spirotetramat, B-enol and B-keto in soils
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Table 5 The final residues of spirotetramat and its four metabolites in kiwifruits

558 % /(mg/kg)
] #2557 =/(g/m) AR SR

7d 14d 21d 28d
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‘ 2 0.10 0.09 0.11 0.09
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s 2 0.13 0.21 0.25 0.27

e il
3 0.34 0.27 0.31 0.35
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Table 6 The final residues of B-enol and B-keto
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