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Rapid deter mination of antifungal residues in grape wine by HRLC
GEBeao-kun, GAOJiarhui , WANGWe , LIU Yang, ZHAO Ting, 2JO Quo-hua
(Tianjin Entry- Bxit Ingoection and Quarantine Bureau, Tianjin 300456, China)

Abgract : A method for 9multaneous determination of 6 antifunga resduesin grape wines by SPE HR.C was
devdloped A double channd detector was used. Carbendazine, beromyl , anilazine, procymidone and
diphenyl were detected by UV gectrophotometry (254 nm) . Carbendazine and thiabendazole were detected by
fluorometry (EX 300 nm, BM 350 nm). Reoovery experiment of each antifungal was done by adding 3 levels
of its gandard. The correlation codficients of the gandard working sl ution curves of these 6 anti-funga s were
nore than 0. 994. The recoverieswere 78 % 97 %, 78% 109%, 79% 103%, 84% 100%, 78 %
101 %, and 78 % 96 %; the relative sandard deviations (RSD) were2.3% 5.2%, 1.7% 8.1%,
1.0% 82%,31% 53%, 39% 6.1%and4.5 8.1%; and the detection limitswere 10M g/L ,
50UgL, 50dgL, 50UgL, 5HgL and 2 Mg/l repectively for carbendazine, beromyl , anilazine,
procymidone , diphenyl and thiabendazole. The results show that the method is suitable for measurement of the
6 antifungd reddues in grgpe wine.
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Carbendazine 0.4 10 - 2.427481E+00 + 1. 472873E- 05 *R 0.999
Thiabendamle 0.1 2 1. 056378E + 00 + 1. 176342E - 06 *R 0.999
Beromyl 2.0 50 6.956917E - 01 +4. 654522E - 05 *R 0.9%
Anilazine 2.0 50 - 2.463498E - 00 + 8.442235E- 06 *R 0.99%5
Procymi cone 2.0 50 - 2.588390E - 01 +5.126953E- 05 *R 0.997
Diphenyl 0.2 5 - 8.392395E- 01+2. 140957E- 05 *R 0.998
2 (n=7)
RSD RSD RSD
(ol ) (%) (%) (gl ) (%) (%) (gl ) (%) (%)
0.30 78 51 0.30 79 52 0.30 80 52
Carbendazine 1.20 92 3.7 1.20 91 3.6 1.20 91 3.5
5.60 97 2.3 5.60 % 2.4 5. 60 % 2.3
0.05 80 7.8 0.05 78 8.1 0.05 79 8.0
Thiabendamle 0.20 91 5.4 0.20 0 5.5 0.20 9 5.4
0.80 96 4.5 0.80 95 4.6 0.80 95 4.6
0.40 79 8.0 0.40 78 7.9 0.40 79 8.1
Beromyl 1.60 83 2.5 1.60 83 2.5 1.60 89 2.4
6. 40 108 1.7 6.40 109 1.8 6.40 108 1.7
0.60 80 8.1 0.60 79 8.2 0.60 78 7.9
Anilazine 2.40 84 1.2 2.40 85 1.2 2.40 8 1.3
9.60 102 1.0 9. 60 103 1.0 9. 60 103 1.1
1.00 84 53 1.00 85 53 1.00 84 54
Procyrmi done 4.00 95 4.2 4.00 % 4.4 4.00 7} 4.2
16.00 100 3.3 16.00 102 3.2 16.00 100 3.1
0.20 79 6.1 0.20 78 6.1 0.20 79 6.0
Dipnenyl 0.80 88 4.9 0.80 89 51 0.80 89 50
3.20 Q9 4.0 3.20 101 3.9 3.20 100 40
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Sudy on derilizing efect of microwave on tea moulds
ZHU Jinrgw , ZHANG Yunrbei , WEN Quo-hua, HE Wen-bin, Huang zhi-giang, Yuan Zhi-nneng
(Hunan Entry- Exit Ingpection and Quarantine Bureau , Hunan Changsha 410007 , China)

Abgract : Moulds have been a long- ganding hazardous problem in food indugry because it produces harnful
myootoxins. How to control noulds in the processing of tea has been a difficult technica problem for a long
time This work gudied the nould-preventing effect of microwave treatment on tea products and ther
controlling conditions. It was shown that the microwave derilizing treatment grew nore dfective with the
increased noigure of the tea. And the dfect is a9 reated to the quantity of tea treated , the meteria of
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