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Residual storage stability of etoxazole in 9 Kinds of fruits and vegetables

CHEN Zenglong', LIU Ziqi'?’, LIAO Xianjun’, YE Ziyu’,
WANG Xiaoyu', LIWei*, QIN Dongmei™

(1. State Key Laboratory of Integrated Management of Pest Insects and Rodents, Institute of Zoology, Chinese Academy of Sciences,
Beijing 100101, China; 2. Institute for the Control of Agrochemicals, Ministry of Agriculture and Rural Affairs, Beijing 100125, China;
3. Tianjin Agricultural University, Tianjin 300384, China; 4. China Pesticide Industrial Association, Beijing 100125, China)

Abstract: A gas chromatography-mass spectrometry (GC-MS) method was developed for etoxazole in
kiwifruit, papaya, lemon, eggplant, hawthorn, persimmon, sweet pepper, banana and jujube. Then, the
storage stabilities and influencing factors of etoxazole were evaluated systematically in above crops at
—20 °C for 112 days. The samples were extracted by acetonitrile, purified by aminopropyl solid phase
extraction cartridge, and determined by GC-MS. The results showed that the mean recoveries were
between 80% and 112%, the relative standard deviations (RSD) were ranged from 1.4% to 12% at the
spiking level of 0.01-3 mg/kg, and the limit of quantification was 0.01 mg/kg. Etoxazole was relatively

stable in sweet pepper with degradation rates of 9.0%-28.6%, which were lower than 30%. However,
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the degradation rates of etoxazole were over 30% in kiwifruit, papaya, lemon, eggplant, hawthorn,

persimmon, banana and jujube, demonstrating etoxazole could not be stored stably. The storage stability

of etoxazole was closely related to the types of matrix, pH values and water content. Therefore, the

samples with etoxazole residues are not recommended to be stored for a long time and should be

detected as soon as possible to avoid the deviation of detection results caused by pesticide degradation.

This study provided basic data for residue analytical method and storage stability of etoxazole in a

variety of fruit and vegetable crops, and also provides reference for accurate quantitation of etoxazole in

further studies.
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papaya Linn.. ¥#& Citrus limon Linn.. fii T
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R CEHMAARFMERTHEEERSEK. ERYESRMEYEER

Table 1 Linear regression parameters, matrix effects and spiked recoveries of etoxazole in solvent and matrix

PRI (RS A O 22)
Mean recoveries (RSD) (%, n =5)

H i [EIEppE LR He AR
Matrices Regression equation r Matrix effect% s Hh i ik
Low Medium High

ZJ Acetonitrile »=10.5327x-0.020 3 0.998 5

FRERE Kiwifruit »=0.639 5x—0.016 5 0.999 2 20.0 103 (4.2) 94 (8.9) 96 (2.1)
A4S Papaya whole fruit y=0.477 5x +0.003 3 0.999 6 -10.4 88 (11.0) 96 (4.1) 97 (10.0)
KR Papaya pulp »=0.629 4x—0.002 9 0.999 8 18.2 85(9.1) 99 (3.4) 95 (5.8)
4% Lemon y=0.3925x+0.0118 0.999 8 —26.3 101 (10.0) 89 (11.4) 87 (11.0)
#ili¥ Eggplant »=0.419 8x—0.001 8 0.9999 -21.2 102 (12.0) 96 (1.9) 99 (5.3)
L% Hawthorn »=10.570 9x—0.006 0.9999 7.2 89 (3.8) 86 (6.5) 80 (6.7)
filiF Persimmon y=0.3724x-0.013 0.999 0 —-30.1 94 (1.7) 89 (8.8) 97 (1.8)
B Sweet pepper »=0.562 6x—0.003 4 0.999 8 5.6 112 (7.0) 96 (2.5) 96 (4.4)
#5421 Banana whole fruit »=10.407 9x—0.000 2 0.999 7 -234 97 (9.0) 96 (7.7) 92 (1.4)
% # S 1Y Banana pulp »=0.415 1x—0.008 3 0.999 6 —22.1 92(5.1) 94 (4.6) 88 (8.5)
& Jujube »=0.707 7x +0.001 7 1.000 0 329 101 (12.0) 98 (0.92) 94 (2.2)
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Fig. 1 Degradation rates of etoxazole in different crops
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