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Deter mination of Ethyl Carbamate in Wine by Sable Isotope Dilution
Gas Chromatography/Mass Spectr ometry
ZHOU Fingping, ZHAO Yurrfeng, ZHANG Gong, WU Yong-ning
(National Ingitute of Nutrition and Food SHety , Chiness CDC, Beijing 100050 , China)

Abgract : Objective A method for determinaion of ethyl carbamate (EC) in wine by gas chromatography ion trgp mass
sectrometry has been developed. Method The diluted beverage was added with ethyl carbamate-d5 (Ds- EC) , then absorbed
onto a columnof Bxtrdut NT and e uted with dichloromethane (DOM) . The EC regponse was measured by GC-MSin sdection ion
dorage (SIS as gable iotope dilution. Results A linear dynamic range was egablished from 10p g/l to 1 000M g/L , with a
limt of detection of 24 g/kg and limit of quantitation of 6M g/kg. EC average recoveries varied from 88. 5 to 112. 8 %, RSDswere

inthe range o 5.8 %
adoohol beverage.

9.5%n=5). Condusion The method is senstive, ecific and easy for the determination of EC in
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Degradation o Fipronil During Making Pickle
LING Yun, CHU Xieo-gang, YONG We , WANGDa ning, QUI Xin-yi
(Ingitute of Food SAety , Chinese Academy of Ingpection and Quarantine , Beijing 100025 , China)

Abdract : Objective To gudy the dfect of process of making pickie on the resdues. Method ~Cabbages were gorayed with
fipronil acoording to manufacturer ingruction and washed and pickle under control condition. The fipronil and its metalolites in
pickle were extracted by acetonitrile, and the resdues of the pickle were determined by gas chromatography. Results During
making pickle, the contents of fipronil decreased from 1.61 to 0.25 mg/kg. The rate of decrease was 85 %. MB 46136 was

product of fipronil degradation. Condusion

During making pickle, the fipronil levels in pickle decreased dgnificantly.

Increases of lactobacillus and microzyme could be due to the degradation of fipronil during making pickle.
Key word: Ackle; Inscticides; Fipronil ; Pegicide Reddues; degradation
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