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Abstract: The effect of home processing of pomelo tea on triazopho residues was investigated. The pesticide residues were

strengthened by spraying triazophos at fivefold higher dosage in the field trials and detected using Quick, Easy, Cheap,

Effective, Rugged, Safe (QUEChERS) pretreatment combined with gas chromatography (GC). The results showed that the

triazophos residues were mainly distributed in pomelo peel, in which its concentration was 7.3 times higher than that of

the whole fruit while its residues in flesh accounted for less than 3% of the total residues in the whole fruit. The washing

step decreased the concentration of triazophos in peel by 28.5%. Debittering and sugar-dipping gave significantly reduced

triazophos residues with processing factors (PFs) of 0.83 and 0.60, respectively. The whole process can reduce the residue of

triazophos to 0.18 mg/kg in pomelo tea with a PF value of 0.069.
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Fig.1  Scheme for pomelo tea processing with design of sampling points
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Fig.2  Chromatograms of pomelo tea
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Table1l Regression equation with correlation coefficient, LOD and
LOQ for triazophos in different blank matrices (z = 6)

e g il } % IR R

L Ak (mg/L) B cammmn (mghkg)  (mgkg)

BAL p=105549v—10609  0.005~10 09995

k= p=l1183.1x+H457  0.005~10 09999 1.06 0002 0.005

Rk p=91175+6060  0.005~10 09996 0.86 0002 0.005

BH O y=1091250—6067  0.005~10 09993 1.03 0002 0,005
W% y=10713.1x-801  0.005~10 09999 101 0002 0005
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Table2 Recoveries and RSDs of triazophos spiked into different
blank matrices (n = 6)

SR b/ T X it
(mg/kg) ECR % W Z/%

0.01 923 3.1
£ 0.2 98.0 44
1 101.2 1.8
0.01 107.0 2.1
P54 0.2 96.5 2.9
1 106.4 3.0
0.01 99.7 52
A 0.2 93.9 0.9
1 97.1 6.6
0.01 97.5 5.9
FlF-4% 0.2 99.1 43
1 923 4.6
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Table3 Distribution of triazophos residues in various parts of
pomelo fruit (n = 3)
mg/kg
N SR B H R B RA

2.60+0.091 18.88+0.92 0.19£0.033 0.013+0.001 20.073+0.003 7
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Table4 The residue levels of triazophos in real samples and PFs for
different processing stages of pomelo tea (n = 3)
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