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Assay Method of Ethephon Residue in Fruits and Vegetables

ZHOU Yan-ming NIU Sen
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(Analysis Test Center of Shenyang Agricultural University, Shenyang 110161, China)

Abstract Ethephonwas appliedwidely to accelerate the ripening of fruitand vegetable as a plant-growth regulator . But at the

same time, i1teasily became the residue contamination in food. Asimple and fast determination method of ethephon residue in food

was therefore developed by means of the headspace gas chromatography. The sample and lye were first loaded in headspace bottle,

then the headspace bottle was airproofed and heated up. The headspace gas of the sample was extracted and detected by GC with

FID, and the quantitation was made by standard curve. The minimum detection limitwas 0.01mg/kg, the average recovery 99.1%

105.0%, the relative standard deviation 8.64%

method is feasible to test the ethephon residue in fruits and vegetables.
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Fig.1 The calibration curve of ethephon
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Table 1 Recovery of standard additions in tomato 20 -
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(mg/kg) 1 2 3 ) (CV%) s
0.1 87.5 90.9 95.2 91.2 4.17 ~ 104
0.05 91.8 82.8 94.6 89.7 6.87
0.02 88.3 81.2 87.5 85.6 4.58 §
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