WAL 2018, 44(3):82- 85 Plant Protection

Z B B s R ELAX A0 BR RS A SR B i T
dEPRREHETL
moual. e, 5 &, # K. # %,
Wom, % OF. % OB, RSB

(L BEMAE AT AR i B i e A B S B s, BT 5517005
2. SUNERNABLA BRI DEFE . St 550006)

TE TR GBT AR B B R = M T RS AR i n Tad A2 ¥ 69 e T 7, A f AL Bt 6 dm Tig A2,
AR R R AR G- KK AN B (GCFPD) - Al AR M Sk dm TP ok A RAMAFRHA 3T HF 2 H R
HEBENENR, EREN . BRHKRT G BT Mt T A6 T F 4514 0.71 F2 0. 58; A R K BT
R ZEBERAE DR A LET M 10 F e Ak, LB T WA T e B e m T F 4514 0. 68 = 1. 17;
RAFEANS2HRBEAGEILTNH AR, BoFERBREGR AP RBZEH I AR L, AN ZTELLEK
B LB ] R R R R S R AT T L R B AR N — . F R A iRt 2 AR R AR
KEBIR BT RAR;  ThAR HuRE; wmIBEF; KRG

mESES: S481.8  STEAARIRAZ: A DOIL:  10. 16688/j. zwbh. 2017315

Changes in the residues of acephate and its metabolite methamidophos in
pepper sauce during processing
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Abstract The processing factors (PF) of acephate and its metabolite methamidophos in fermented pepper sauce
were investigated in order to improve the processing treatment. The residues in washing, natural fermentation,
and sterilization processing of the above 2 pesticides were detected with GC-FPD. The results showed that the PFs
of acephate and methamidophos reduced to 0. 71 and 0. 58 after washing, respectively. In the natural fermentation
process, acephate was degraded to some extent to methamidophos by fermentation microorganisms. and the PFs
of acephate and methamidophos were 0.68 and 1.17, respectively. The impact of sterilization process on the resi-
dues of the 2 pesticides was not significant. Given the quality and pesticide residues of pepper sauce, extending
washing time properly was recommended, and adding a certain amount of clarifying agent in fermentation
process, as long as the quality is not influenced, could strengthen the adsorption of the 2 kinds of pesticides.
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Table 1 Recoveries and RSDs of acephate and methamidophos in
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TN/ T F e acephate 1 ¢ methamidophos
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Table 2 Residue level of methamidophos and acephate in pepper samples and PFs for different processing types (n=3)
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