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Establishment of Method for the Rapid Determination of Fungicides in
Strawberry Based on Retention Index

YAO Xueman *, ZHANG Qiuping"*”, JIANG Jianrong"?, LUO Jia'?, WU Chunxia'?, MA Xiaoyan'?

(1.Suzhou Center for Disease Control and Prevention, Suzhou 215004, China;
2.Jiangsu Key Laboratory of Food Safety Risk Monitoring (Illegal Addition Field), Suzhou 215004, China)

Abstract: Cy~C;; n-alkane standard solution and Smart Database Pesticides database were used to establish a rapid
analytical method for the determination of 32 fungicides in strawberry based on retention index. Thirty-two fungicides were
selected as the target, the samples were extracted and purified by QUEChERS method. Gas chromatography tandem mass
spectrometry was used for qualitative and quantitative analysis. Results showed that, the 32 fungicides showed good linear
relationship in the range of 5~200 pg/L, and the correlation coefficients were greater than 0.9982. The recoveries of 32
fungicides spiked at 10, 50, 100 pg/kg were 70.3%~117.8% and therelative standard deviations were 0.01%~8.50%. The
limits of detection were 0.01~2.91 pg/kg, and the limits of quantitative were 0.04~9.71 pg/kg. This method was rapid,
simple, accurate, steady, and achieved good performance in strawberry sample analyses, and was suitable for monitoring
fungicides using in strawberry, and provided reliable date and technical support for determination of multi-component
pesticide residues studies.

Key words: retention index; n-alkane; gas chromatography-triple quadrupole mass spectrometry(GC-MS/MS); fungicides;
strawberry
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BORPPIAE AR HAR S m N FE RS (HRAE
FERE AR AR v, e E RS A, AN RIS . EUR
G IKEENN . FEE0WE . SRBEN S, AR T AT
EEGP, #2021 4F 6 A 24 H, E P B{CTE RS
A A RO P9 S B R e AN TRk A = 1 90
A 2T, BB K 30 AR 2548 50 43, H AR s
i . MERERE . SRR . ZRME P FRmE | BEER SRR
b Py B AR R W FPRS SRS R, BRI ETE R 2 A
JEEA . BRI . PR RELRARAINA LK
PO, HATTCHR AR, HIR &5 8w e
fik, DA BN RE I £ XU RS, B 2e & n i | &
ZIrRETY, FAAE 9 A 3 H S Y BoRT I CE i
274 E AR E B S P AR 2 i R R B R B )GB2763-
2021 FLAE T 100 AT EEEAH AR 24 () B R ak BE R o,
A1 ok B SRS AR T T W B B RN ST S . AR
LEEF5 TETATAA 2R B Wl H ARG 3450 . GB2763-
2021 HRAfERE I . DA B SR GR IR B R AF 2 3R,
et 32 PR FH AR PR S PR I s, A
WA T HERR 2 BB PR & BB R
PAFEAR SCRE, RN AR “ 4 LI 4y

C A WFFE Y, SR AR €23 PR T B A 0 3
[FEUE AR N R A o G N bl | R N R A (B R P oA =+
IR 3 42 7y, A MRUAR AR ST T R S R R 49 B
A B FIEE B 0 S AR UG- SRS R R ik, iR
RS A I E R AR 20 pg/kgs Yang 25019 S ]
SAHETE- BRI E TR 88 hfe 255k e, Hoy
B E R TE 15~20 pg/kg 2[4, 55 T H A B &4 #
“—HARAET Y 0.01 mg/kg(10 pg/kg), H ALK RI%H)
SRR, By 2 AT B e AU a1
21 Fh A 8 BRI AR B 1A €3 - HS DG T A
¥, Ham ol X i ke e BEE T TR
I, B AR GRS TR S 4K, Ty vk o R
B FERT, BRI T R BRI A, ELA
ABE P AEXT bR v 25 2230 18%; Friliili &5 SR H
R o YRR o i - ER DR T3y A ARG I 1 R R R e
DRk FH BRI AE T LR RS LS B, 1208 T IR ST IR
T B AL A AL BT S5, BRI T A8 B 75 ARSI %
HEAIRCR, HIROH (3 58 BT A A 5 s , i
PEmE 2

A N A SR B RARHERL G D, e 2
ARGR RN Ty}, R T Bd B St b %)
BRI SEA T — A7, A By
TAER R, FLINSE AR ZR Sk R ), 3 LA ST N 28 4
WA . DRURG: Wil A5 RS RG | Rs) a] "B A AG T AR .
ik, AR LR B Fae SR AT A S BUR FH AR
= TAERCER . AR 8% (retention index ) 4235 T,
AT —Fh e PESE, RO B [ e v PR
BRAT Ry, HLB S 1A ot Jas 1 £ B8 F8 Bk ok H iy
100 fi%5. HLE b, (b S WRRE IR BRI S YA &
PR T LA B A 1) [ e AE A G, 5 i SR A R (5,

TEFE YR . AR R, KRES, KPS A
s LR R Fe Fom AR PR i E & ), I N HFAS
FISAHORHYES o TR FE IR, HRntdsr
AL T HEE e AT E M H ARG ik, tean
(123K N TR A N 5P S AR 5 = T Ry X oY) i
R, FokE AR g SO T, T 2400 $E T
Sy MR BRI, ARFRAIMANAN 5 B M, S BSRAR
AR UERA 0 EE A5 R LA SAUE, SCHR A AR R Fe 20U
FHPT S N7 AR 1 R e RSN 7 A B SR R A LR AR
PPE S AR A AR IR\ T A P AR, e
) MU G AR S B —, HRasgrh gy FR S
FEA L OE PR T R . N TR S5 i SR AT AR B R B Tk
AT

ASHIF G FH TEA SR U W A R B i
FEAL S PR B HE L, THAL L RRAE S i S TR
FABSTR], DAPesR g~y e BasE v 32 A AR I 00 S AH (4
- BB IO DT SR AGIN 7 I, A B T e A XU
MR R TR . ATk BrEd s, —Fh i g —H
I PALH Sy R UE S T B TR EAL, SRR T
VR Rk, R . PR, H B AR GAPaaAS H R
R i PR A 58 4 2 6] PN ] PR A5 TR 7 2 SR ) G
Tk
1 #MR5RE%E
1.1 MRS5EE

QuEChERS ## 41  AL45 £k (MgSO,/NaCl/
Na Citrate/Sodium dihydrogen citrate, 4000 mg/1000
mg/1000 mg/500 mg) . 15 mL ¥k} (MgSO,/PSA,
900 mg/150 mg) . f1586% 2, BESEP 4\ ;5 B & 5t
T CNW A #]; 1000 pg/mL Cy~C,y IEMIBEIEIRAR

Bepure 2 Fl; 100 pg/mL 48 -E 4 B, 50 pg/mL

FZHEFNEESPRMESR  Bepure AN Fl; JNE. LR LTE.
ECke ARk, By A E R ARES S a
KRN | AR T T . I DU R IR E R,
TE—4~0 °C B PR AR T o

GCMS-TQ8040 S AH {733 - — 5 DU 2 AT 58 K il
A SEEATE AFLEE 0N AT N-
EVAP112 H3E MU SE{Y Capiler Life Science 2%
Al; KB-5010 iRz an o EHAR DL RA R F;
QT-1 MR G #F I HLRR - M AR FR A 5
HR2195 #iFEHL CHRNH A F; AX204 LT 4317 KR
S Mettler-Toledo 2\ Fl; £ AR A Gilson 23
] Milli-Q 4li7k{¢  Millipore 2\l .
1.2 FRECH
1.2.1 HrfErEmnehHl  FHZBR B 50 ng/mL A5
FVRAA bRy A B A 500 ng/L IR -G hr eS8 W, If
BE—2EFR B 100 pg/L A1 1 ng/L IRESHRIMER, FHZ
R LB A E-E S B FBE= 5 ng/mL 15N NPRIEHE,
FHIECBEH Co~Cyy IEMILESRIBIR R Z 5 pg/mL,
YIRAE T 0~4 °C vKFAE 5 27525 AR 1 R US|
AR IS TR 7 1 B e R A HE e B ) 45, s P o
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BERLTREC A E A 5. 10, 50, 100, 200 pg/L R4
PRvE TAERS IR, ITIE AR PR R SRR R AL & Ao
PRI 32 B H AR LT s R W P I N BRI R R
100 pg/L .
1.2.2 FESIAWECH] SRR AR o e I
PEFE AT, BUBT R Y B 4EE S 10 g T° 50 mL ¥R}
B, A 10 mL 2 . QuEChERS #E44 65 1Y
bl | W R T, 35 LA, IR TR A
FRIZIPEY 30 min, LA 4500 r/min RS0 5 ming
B 6 mL [ 75 % & QuEChERS #&4f 1Y 15 mL
SRR, I 15 mg A BB 2R, JRIZNPRY 30 min,
L) 4500 r/min R ESCr 5 ming I 2 mL ISR E
10 mL &, ZHWKEIE T, A 20 pL WARE R .
| mL 4R L EeE %, RE 2 min, ¥ 2 2 mL 5.0
i, A 10300 r/min F IR ELC 5 min, IE EIER R
PRI
1.3 NEREH
1.3.1 {Oif%sfd At Rtx-5MS(30 mx0.25 mmx
0.25 um); PEAE IR 280 °C, #EFEE 1.0 L, N5y
TERE, A A AR, SRR IR 49.7 kPa,
A O 3N e LR B AR AR, A N
1.0 mL/min, ZR3E K 36.1 cm/s; THEFETF: WILR 1R
£ 40 °C, f&¥F 1 min, LA 40 °C/min FHEZ 120 C, 7
PL 5 °C/min F}FZ 240 °C, FELL12 °C/min 12 300 °C,
1%FF 1 min,
1.3.2 JRigAM  IEMsEEERE SR H Q3 SCAN
£ 2, H Ay 4 38 SR H 22 I i W AR =X (multiple
reaction monitoring, MRM) ; B 775 & i, T 2% 7 R,
BETbEER 7 eV, B TIRIERE 230 °C, g LT
MR 280 °C, fill A8 <A, A& AR X TR
Z5R2+0.6 V, EFHILEIR AR A 3 min; B ES % BT
VAR ZE<30% .
1.4 B

AN SR B GCMS-TQ8040 < AH {1 - =
DU ZRAT ER IR T 5 S SEEE 3BT SR A R A AT A4 5y
FBEA TR SRR AL B 78 2.1 FR gy s
SEJE, G, BRIRARRE T AR WA U R 1 iR E =
MR R, REEEE)S , P FFAAT R A4 P ST 45 A PR
FIFRHERTZR, I A S AHC R A B, #5707
RIS UEAEDC S, I IR BETR S i BB 5 R
A H B BB L 28 I o bs 35 52 S50 E TR
2 VER B UE SIS, T R SR R I SR
AE Bxcel 2017 MRASERAFH AT
2 BEREHR
2.1 AR

B 5 ng/mL Co~C,; IEMIBEIRPRTAE 1.3 {XAF5%
R SRR R AL EE , 1 BT AR A IR Co~Css
TERREREES A IR R SCF, ¥rizdida S-S
A Smart Datebase Pesticides 2¥#% 72, H shit& 34

S BRSSPI A B Bt 1R MBS T S
BT SR, A HZ 7t 100 pg/L IR G AR UER
HEA TR, ZRAG A2 5 i) SRR BE s ], R4 B
251, JOTHH BAH S oA i BV AT 6 5E 7 S5
32 ol 23S BRI ) TR 4 B B TRD AN S L B B[R] =
UL, BFa) 2234/ NF 0.05 min, ZECEREE B b
A LA e MR
22 FHEMZMSEEREER

PEEIRERE SR 1.2.2 vy il 4 slRE S A TR, 1
JFHAS P BREIL BT 0 A R R TR S e T ARV,
LA H Al A g i B Ho VR L PR a1, 4535 B
TEJIT AT e BE T LB A RAFIIZRIESC R, FHE R
B >0.9982; 4 1 pg/L AIRH TR A Rl J1 52 A
10 &, JIriiAs(E S EHE ST, DL =550t
(S/N = 3)HfaxE ik BR(LOD) > 0.01~2.91 ng/kg,
L1551 EE (S/N = 10) i 2 7 i 2 i PR (LOQ) K
0.04~9.71 png/kg (WL 2), I TEFR % GB23200.113
B 2 4 [ AR UERL I PR PE B S b 208 Fhg 25
AT 53 B8 10 s ASOAH - S R FH v ) v iy
R 10 pe/kg, BEW L FE PSR AR N AR 2558 B
M A EESR o RV PO BSOS B )
W K 30 A2 Sy, (B [ PR AE SCERk R, SR
ARG - FR T IS TR T ST A 04 A o 2R R B
[ EF ARG Fré Ty 20 100, ] B30 1 23S B 7 S it
B/ TR H v SO €233 - FR IR BT 35 25 P e N7 i 7
IR0 RS A B B, S A =, HL S AR
FEPP AR R FIFESA 25 .
2.3 AR ERREFREEE

SR FH 25 FURE S S IR WV W O %, 43 Sl
10. 50. 100 ng/kg = PAF-HEA TR R SL5K,
BN RE 6 WK, 43 B2 7 15 = A~ 7K S [Tl
KA HNAE 73.3%~115.9%. 70.4%~113.4%. 70.3%~
117.8% =Z 0], A2 XF #r M i 25 43 31 4 1.4%~8.1%.
0.05%~7.0%. 0.01%~8.5% = [fl, J7 1 I HERA B Ak
B AR AT 22 Ju BN, B e s A M R A (L3R 2)
24 EFHLRNE

Sy AN A BRI BARRE T CHET .
D [0 PUFR U SR A BREAE S, 2535953 P03 o AL Y
PAE AT, PR AR H FH 04 7 26 T e R AR A TS
Ve, BREANR: = —, A SROKrhsEsRE S, SR
BEaEs G, FH AR sy R R E A S, A
7K 2 10 min, FEoPYE—i o AR UOREAE 5
Al.A2.Bl1.B2,Cl. C2, D1. D2, iFA+E A AECE-
ATHERTIN, #2 B8 1.2.2 Ty el 2596 AR, L)
I, 25 UL 30 Hoh, R AR BRI AR L BE
PR PRIAE | IR A . DU SRR, (H A AR I B R RRAE (UL
4. MEETAUH A A K P, Z8id 10 min 127
BT T A HH S TR R R TR 2> 20% DL L B 1R
B1 il B2 Wi-MEE SR 9 TIC X L&, 2853 10 min [k
IR IR, FAE P AR A . WE DR DR R PR A 1Y) 155 ek
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Table 1 Quantitative ion pair, qualitative ion pair, collision voltage, the predicted retention time and the
actual measured retention time of 32 fungicides

EN il FE BT R R (V) EVEE X MR E(V) B EARSE (min)  SEPREREIETEI(min)  BJE]2E (min)
+ER 210.90>182.90 10 182.90>139.90 18 10.155 10.113 0.042
RN 198.10>183.10 14 198.10>118.10 28 17.071 17.044 0.027
R 249.20>190.10 8 206.10>132.10 20 19.328 19.289 0.039
=R 208.10>181.00 10 208.10>111.00 22 20.985 20.955 0.030
PUSREEE  336.00>204.00 28 336.00>218.00 14 21.027 21.003 0.024
WS 224.10>208.10 16 224.10>197.10 22 21.862 21.840 0.022
BRI 248.10>157.10 26 159.10>123.10 22 22.056 22.020 0.036
JEEF 283.00>96.00 10 285.00>96.00 10 22572 22.541 0.031
IR ] 168.10>70.00 10 128.10>65.00 2 22.581 22.567 0.014
U S) 168.10>70.00 10 128.10>65.00 22 22.871 22.851 0.020
% i fre 222.10>221.10 6 223.10>222.10 10 23.601 23.579 0.022
AL 214.00>159.00 20 214.00>172.00 20 23.988 23.962 0.026
I TR 248.00>127.00 26 248.00>154.00 20 24.023 24.007 0.016
I R e 179.10>125.00 14 179.10>152.00 8 24511 24.489 0.022
Tk PRI 116.00>89.00 15 116.00>63.00 30 24754 24721 0.033
B7% N i3 118.10>90.00 10 118.10>89.00 25 25.093 25.060 0.033
FRAMEEE-1 139.10>111.10 16 222.10>125.10 24 25.077 25.050 0.027
FRAMEEE-2  222.10>125.10 24 139.10>111.10 16 25.130 25.116 0.014
I 268.00>232.00 12 270.00>234.00 10 25.746 25.722 0.024
R 148.10>105.10 16 148.10>79.10 24 26.795 26.767 0.028
JF75 Rl 116.00>89.00 15 131.00>89.00 30 27.105 27.068 0.037
I FmE-1 173.00>145.00 16 259.00>69.00 14 27.059 27.031 0.028
PIRmE-2 173.00>145.00 16 259.00>69.00 14 27273 27.248 0.025
S L 250.10>125.10 22 125.10>89.00 18 27.735 27.727 0.008
SR ERmg 192.00>138.00 14 192.00>111.00 26 28.191 28.171 0.020
SR 187.00>124.00 25 243.90>187.00 5 28.576 28.560 0.016
PKMEETH  238.00>237.20 10 268.10>180.10 16 29.099 29.076 0.023
i AT 221.10>193.10 12 221.10>149.10 14 30.390 30.375 0.015
S 340.00>298.00 20 340.00>313.00 14 31.276 31.257 0.019
Ji R 198.10>129.10 10 129.10>102.10 18 31.687 31.675 0.012
WE Pt 41 e 140.10>112.10 12 140.10>76.00 14 32.139 32.127 0.012
IREEHIRIE 323.00>265.00 14 265.00>202.00 20 33.689 33.667 0.022
WELHEB  352.80>262.90 14 354.80>264.90 20 22.107 22.064 0.043

#2 R2FREFIMERE ), KR, 2wt BR, e KA AR R 22 (n=6)
Table 2 Correlation coefficient (), LODs, LOQs, recoveries and RSDs of the 32 fungicides (n=6)
10 pg/kg 50 pg/kg 100 pg/kg

R MLEREr MR (ngke) EER(ug/kg)

MR (%) FEXSARIEN2E (%)

M (%) A HRifEd 2 (%)

IR (%) AXTFRHER 22 (%)

THR  0.9999 0.06
WEEENE 0.9995 0.31
FHER 09999 0.06
=M 0.9998 0.13
VUFEREEME  0.9996 0.11
WS 0.9997 0.13
M 0.9992 0.11
JEEF 09998 0.10
=MEEE-T0.9988 0.44
ZIEE2 0.9997 291
WA 0.9994 0.26
CMEEE  0.9998 0.17
KIENE  0.9997 0.06
JEHEME 0.9997 0.05

0.18
1.03
0.18
0.45
0.36
0.42
0.37
0.33
1.47
9.71
0.85
0.56
0.19
0.17

87.6
73.3
115.9
98.3
83.8
92.9
109.4
71.7
82.6
106.5
102.8
92.8
102.3
84.4

2.8
7.8
5.7
5.0
6.9
5.8
3.7
2.1
8.0
23
1.9
7.9
5.4
4.2

102.7
76.2
96.3
84.5
94.8
80.1
91.0
94.3
89.6
91.9
71.3
87.4
71.5
91.1

3.0
1.4
1.6
0.05
0.73
49
4.0
1.9
0.9
0.38
2.0
0.79
4.6
1.0

103.5
83.3
102.6
91.1
99.0
86.4
92.8
101.8
94.3
83.7
70.3
103.1
79.5
98.0

4.1
4.7
45
4.1
0.12
5.4
4.9
1.3
43
0.28
2.6
0.52
6.6
3.0




0434 5 2 ) Wk, 55 TR R R R R T R VAT - 283 -
k2
o e R . 10 pg/kg 50 ng/kg 100 pg/kg
ARHGH AR KR k) SRR ueee) o eI () (%) HITHRIERIZ (%) (%) HAThRERE (%)
BEGEE 09998 0.14 0.46 88.9 2.6 90.1 12 98.8 1.4
WHREBENE  0.9996 0.60 2.02 96.3 1.4 97.2 7.0 100.6 34
IAMEEE-1 0.9995 0.62 2.05 81.8 7.8 84.6 5.7 104.0 15
A2 0.9993 0.26 0.85 96.9 53 96.0 2.7 102.0 5.4
S 0.9984 0.06 0.20 81.9 35 88.5 2.7 98.7 2.8
BRR 0.9999 1.41 4.69 96.0 6.5 100.8 43 102.1 22
i3 T g 0.9999 0.14 0.48 85.4 5.1 715 6.3 89.3 2.6
NEE-1 0.9996 1.88 6.25 109.2 7.1 90.1 0.64 100.2 0.01
NERIE-2  0.9998 0.75 2.51 111.5 6.5 90.7 1.0 98.2 2.0
i 0.9992 0.06 0.19 93.4 3.1 76.2 43 97.1 49
FIME 0.9999 0.03 0.10 97.5 5.6 71.0 0.80 91.9 7.9
SER 0.9982 0.36 1.19 101.9 5.4 113.4 22 117.8 26
DKM 0.9999 0.21 0.70 9.5 6.2 79.0 1.1 92.1 33
MEREE 09987 0.34 1.12 106.0 3.5 74.5 15 80.3 0.31
s 0.9999 0.01 0.04 97.3 1.4 73.7 3.0 92.3 5.5
i AR 0.9998 0.11 0.36 79.7 8.1 72.8 1.6 87.3 2.0
BEBERRIE  0.9998 0.10 0.32 110.1 7.9 70.4 0.30 82.0 1.8
KEEP I 0.9992 0.20 0.66 96.3 7.2 96.4 2.5 109.4 8.5
3 BRALN T 32 FIOREETAR B I E 45 (ng/kg, n=3)
Table 3 Determination results of 32 fungicides in strawberry samples (ng/kg, n=3)
FESh JEREA IWE it 4 e I DU S
Al 922.8 58.4 143.5 35.7
A2 708.6 37.3 102.7 17.5
Bl 11429 118.8 177.9 ND
B2 285.5 66.1 57.9 ND
Cl1 335.9 447 ND 247
2 157.8 ND ND ND
DIl 24.1 26.6 ND ND
D2 ND ND ND ND

x| NDARARAE HH SR TG R 2. AT T ARG 1 sl % T h R, RAE Ak gl

K4 RPN VEBERE . TP Y SRR O B 4 1 PN A R Rk B R

Table 4 Procymidone, boscalid, myclobutanil, tetraconazole maximum residue limits of strawberry in China, EU and US"?

N Rl FFEGB2763-2021 (mg/kg) RS (mg/kg) ZE[E (mg/kg)
JEEEF 10.0 0.01 -
W P TR e 3.0 6.0 45
i T A 1.0 1.0 0.5
DU e Pk e 3.0 - -

Y, ST IR R SRIO L5 R, TR IS Ve A
Ff, 2535 5 FHYS /K T2 10— B 1] p- e BE S U b 38 B
FIFR A, Ak — e XU
3 iR

A58 % FH QUEChERS HiALF 7%, I3 F17
FA PR B0 PR S R AR - — DU B i B FH 1
PRSI R Ty, ] AR S8 s A b 32 Fheis UL B
FER B8 e e e b . PR IR R ST B, AT AR
JERIR-GHREE RN 100 png/L REFIRS RN
YRR B AT FREAS-2H S35 BE Bk 18] 5 A i i S 88007
SO, PR R, BN R ik BRI R
B A BTN LTS3 BT 1 Y0 R P AH G R 40 7>0.9982,

KPR 0.01~2.91 ng/kg, EPRK 0.04~9.71 pg/kg,
£ 10, 50, 100 pg/kg = D7KFEBINIAR BRS04
73.3%~115.9%. 70.4%~113.4%. 70.3%~117.8% =
(], AHSTAR AR 22 53 SI7E 1.4%~8.1%. 0.05%~7.0%.
0.01%~8.5% Z [a], HEHf B FIAE 95 B 78 7] 322 32 Ju [
PN TERLEEAE S vh, SR BERR R . I e
DU SRk e DU e A8 B AT A Y, AT A Aok [ SRR s
T BT AT LU S0 UAR T PR ORI e =, R B
J& F A SR 7K — Bt (0] P v S BR A2 val 2 A8 T 71 5%
B, R B AU o ASHFSE T i ST vk i R A
B WETA B NORE %6 B R, 15 FH T B A 32 AR
DA RSN, s BRAT SCHkHE ! ', R T AR
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(a) (x1000000) (x1000000)
1 1] 22.576/2.286 21 24.536/0.356
10864703
5.0 aA 20 5
id .
55 (procymidone) Lo (myclobutanil)
3 T 1T 177 ‘ T 11T I T T I
22.0 23.0 24.0 240 250 26.0
2 (x1000000)
3132.150/0.234
)5 LT
1 ; L, Jl (bosccalid)
10.0 20.0 30.0 34.0
fif 1] (min) 0.0
31.0  32.0 33.0
(b) (x1000000) (x100000)
6609194 2.0 17 22.585/0.571 5] 24.553/0.116
A s
idone) 5.0 TS
1.0 (procymi (myclobutanil)
3
IR 1.0 vV
\' 220 230 240 240 250 260
|| (x1000000)
1 z 20 3°132.156/0.132
m | - R
bl b L i P
X 1.0 (bosccalid)
10.0 20.0 30.0 34.0
A [E] (min) :

: S L
3.0 320 33.0

Bl 1 B1(a)Hl B2(b) Bk ahiA TIC [
Fig.1 TIC chromatograms of B1(a) and B2(b) test solution
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