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Analysis and Evaluation of Spinosad Residues in Cauliflower

LEI Qi, YU Fu-li, WANG Su-qin, WANG Xu
(Institute for the Control of Agrochemicals of Shaanxi Province, Xi'an 710003, China)

Abstract: [Aims] The aims were to establish a method for rapid analysis of spinosad by LC-MS/MS, and evaluate the
degradation trend and residues of spinosad in cauliflower. [Methods] The samples were extracted with acetonitrile, and
the pH value of homogenate was adjusted to 10 with sodium carbonate solution, then the homogenate was suction filtration
concentrated, salted out with saturated sodium chloride solution extracted by dichloromethane, finally, organic phase was
evaporated to near dryness, filtered after constant volume with methanol, detected by LC-MS/MS. [Results] The recovery
rate of spinosad in cauliflower plant was 85.6-90.3%, the relative standard deviation was 2.2-4.1%. The recovery rate of
spinosad in cauliflower was 85.1-101.7%, the relative standard deviation was 2.5-4.3%, and the limit of detection was
0.02 mg/kg. [Conclusions] The method has the advantage of fast, simple, accurate and good repeatability.
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