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Abstract: A novel high performance liquid chromatography

residue in fresh vegetables. Imidaeloprid was extracted from the samples by acetonitrile, puri

ing Medical College, Kunming 650500, China)

LC) method was &ped for the analysis of imidaeloprid pesticide

with LC-NH, column and determined by high

performance liquid chromatography with UV detection. Symmetry Shield™ €g column (4.6x250 mm, 5 um) using the mixture of methanol,

water and acetonitrile (55:25:20) as the mobile phase. The column temperature, flow rate, detection wavelength and sample volume were

30.0 'C, 0.8 mL/min, 275 nm and 10.0 pL, respectively. Withi
L)

imidaeloprid in tomato and the relative standard deviatio

was simple, effective and accurate. It can be applied to de (

Key words: imidaeloprid; HPLC;pesticide residue

Mtk (Imidaeloprid) & 8 7 H- A &) 85—
A KRB B, E R T ARG i 4 & &
J& T A d gt FIELEER T 2R

sz AA, TR AR & e, ShEMaE
HEIRH %ﬁfﬁéﬁéﬁfﬁ LI EBRIAA R, SFEER R

P QB LA . el LT (6 T
e IR RS, T2 TR
16, REERFEDIRFEIZE . SURH . #93 H R
IR P2 E BB .

HA “grahrh ik B A AL 2 il B e SRR R
JE M HRBRAE e b 1) i KPR R PR 5 mg/kg, HE
WiFsEER: 2012-01-19
EEWH: ZEERHEITRITE (20092C098)
YEEET: KEE 1975-) , B, TRIF, TENFERSRRTELZF
ML
BREE: T (1976-) , &, BIEUR, MLTESE, FENERRRE
MR T1E

466

)
/

the linear range of 0.1~1.0 mg/L, the correlation coefficient, the recoveries of
0.9925, 95.4%~106.8 % and 2.66%~7.99%, respectively. The method

eloprid pesticide residue in fresh vegetables.
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Fig.1 HPLC chromatogram of imidaeloprid standards with the

concentration of 0.5 mg/L
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Fig.2 Superposed chromatogram of imidaeloprid standards at

various concentrations
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Fig.3 HPLLC chromatogram of tomato sample and imidaeloprid
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Table 1 Recovery result of imidaeloprid in tomato samples
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