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Abstract: Hybrid organic-inorganic surface imprinted silica nanoparticles for specific recognition of methyl parathion was prepared by

molecular imprinting technique, We molecularly imprinted silica nanoparticles in chloroform by using amino modified silica nanoparticles as the

supports, acrylamide as the

template. The amino propyl

drive the template agent into the form

ional monomer; y-methacryloxypropyl trimethoxy silane as the grafting agent, and methyl parathion as a
I monomer could not only selectively polymerize on silicon surface, but also as an assistive monomer to
hell structure to produce effective specific recognition sites. The resultant MIPs-SiO, nanoparticles
imensional core-shell structure and a large surface area. The molecularly imprinted polymer shell structure provided recognition

athion, makingit-have a strong selective adsorption capacity for the template, Traces of methyl parathion were selectively

extracted from green vegetable.and pear samples using MIPs-SiO, nanoparticles as the sorbents of solid-phase dispersion extraction with

recoveriesof 84.7~94.4%.
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) MIPs-SiO, NIPs-SiO,
(BEMAV/ER)  Qlmg/g) RSD/% Q/(mg/g) RSD/%
1:1 1.46 3.24 1.12 333
1:2 3.10 3.86 1.15 3.94
1:4 3.34 373 1.86 3.58
1:8 3.86 4.81 2.62 438
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