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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 Ingoection and Quarantine , Beijing 100025 , Ching)

Abdtract : 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
meking 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.
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0.01 87.3 9.6 0.005 2.00 y =50.63x +6.97 0.9997 0.001
0.05 9.3 5.2
1.00 9.1 8.6
MB 45950 0.01 82.3 7.7 0.005 2.00 y =81 75x +9.26 0.9996 0.002
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MB 46136 0.01 89.1 5.6 0.005 2.00 y=32.15x +4.13 0.999 0.001
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Laboratory Analytical Variety for Available Car bohydrate and
Energy in Prepackaged Foods

HE Mei , BIAN Li-hua, WANG Xin, YU Bo, LIANG Xiao-cong, YANG Yue-xin
(Nationa Ingitute for Nutrition and Food Satety , Chinese CDC, Beijing 100050 , China)

Abgract : Objective To observe the anaytica error of carbohydrate and energy of prepackaged foods come from different labs

o China. Methods

Fifteen foods out of seven kinds (cered products, bean products, mesat products, dairy products,

beverages, nuts and snacks) were sdected asfood samples, acoording to national prepackaged foods consumption survey resutsin
2000. The protein, fat , moigure, ash and dietary fiber of these sampleswere andyzed by nationd gandard methods in seven labs
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