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Determination of Hexachlorocyclohexanes in Fruits by Dispersive Solid Phase Extraction and Gas Chromatography
ZHU Ran,ZHU Ya-li,NIU Jun-li
Abstract [ Objective] A simple method for the determination of 4 Hexachlorocyclohexanes in fruits employing modified dispersive solid phase
extraction (d-SPE) followed by gas chromatography-tan-dem ECD (GC-ECD) analysis was developed. [ Method ] For the fresh fruit samples, the
pesticides were extracted by acetonitrile or acetonitrile, respectively, and then liquid-liquid partitioning formed by adding anhydrous MgSO, and
NaCl; followed by a simple cleanup step using multi-walled carbon nanotubes (MWCNTs) and PSA for samples extraction as dispersive solid
phase extraction(d-SPE) . The pesticide was confirmed and determined by gas chromatography with ECD detector. [ Result] The linear range
were 0.005 —0.200 mg/L(R* =0.998 8). The recoveries for all the pesticides studied were from 80% to 110% with relative standard deviation
(RSD) from 2.42% t0 5.99% . [ Conclusion] The results showed that the method was simple and quick. It was suitable for the determination of
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4 Hexachlorocyclohexanes in fruits.
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