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Abstract
testing were conducted to reveal residual degradation dynamics and the final residues of clothianidin in peanut. [ Result]The final residue tests

[ Objective | To research the residue degradation and safety risk of clothianidin in peanut. [ Method ] Field experiment and laboratory

showed that clothianidin GR 0. 1% was used on the soil for one time in the peanut pre-emergence at application dose 750,1 125 g(a.i. )/hm’,
clothianidin in the harvested plant, shell, peanut were lower than the limit of quantification (LOQ) of 0. 02 mg/kg respectively. [ Conclusion ]

The research provides scientific basis for the rational and safe use of clothianidin in peanut.
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Table 1 Mobile phase

Fisf ] ik Flow rate IK(A) HEE(B)
Time,//min ml/min Water//% Methanol //%
JFUA Initial 1.2 90 10
15.0 1.2 75 25
20.0 1.2 70 30
25.0 1.2 70 30
25.1 1.2 10 90
45.0 1.2 10 90
45.1 1.2 90 10
55.0 1.2 90 10
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Fig.1 The standard curve of clothianidin
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Table 2 Recovery rate of clothianidin in the plant, shell and peanut

[A1i% Recovery rate//%

MR e g SFEIME P 2
ﬁ“ l}\ Fortified level Average Relative standard
atnx mg/kg L 2 3 4 5 % deviation//%
HH Pk Plant 0.02 87 88 89 92 92 90 2.60
0.2 94 91 91 91 93 92 1.50
5 97 97 99 99 98 98 1.00
1£4:5¢ Shell 0.02 88 88 86 90 88 88 1. 60
0.2 91 92 87 88 94 90 3.20
5 99 98 98 98 98 98 0. 46
A6~ Peanut 0.02 99 95 96 88 93 94 4.30
0.2 84 82 81 83 84 83 1. 60
5 98 98 98 99 100 99 0.91
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Table 3 Degradation dynamics of clothianidin in the peanut plant

2016 4F 2017 4F
IWZR4 oE[e) BRI 74 WAL ARy
P8¢ Shandong Province Hebei Province Hunan Province  Shandong Province Hebei Province Hunan Province
Sampli [, B I [Ny ol o = S
Sampling AR WE RER WK SRR R AR R AMR AR W R
4 ¥ Residual Digestion Resuiual Digestion R651dua1 Digestion  Residual Digestion Residual Digestion Residual — Digestion

quantity rate quantity rate quantity rate quantity rate quantity rate quantity rate

mg/kg % mg/kg % mg/kg % mg/kg % mg/kg % mg/kg %
1 <0.02 — <0.02 — <0.02 — <0.02 — <0.02 — <0.02 —
2 <0.02 — <0.02 — <0.02 — <0.02 — <0.02 — <0.02 —
3 <0.02 — <0.02 — <0.02 — <0.02 — <0.02 — <0.02 —
4 <0.02 — <0.02 — <0.02 — <0.02 — <0.02 — <0.02 —
5 <0.02 — <0.02 — <0.02 — <0.02 — <0.02 — <0.02 —

2.2 REKEE th&4~6 a0, 198 R RURR , H
257501 125 g(a. i )/hm®, 764625 R P ATHE L A 2 1
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Table 4 Final residues of clothianidin in the plant
1= 5% P B Residues//mg/kg
W ey ol . i
Place Year -o%e 2 1 2 3 T
g(a.i. )/hm Average
HIE X 2016 750 <0.02 <0.02 <0.02 <0.02
Shandong 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
WL E 2016 750 <0.02 <0.02 <0.02 <0.02
Hebei 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
WA 2016 750 <0.02 <0.02 <0.02 <0.02
Hunan 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
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Table 5 Final residues of clothianidin in the shell
T, 5% B Residues//mg/kg
W ey
Place Year -0%¢ 5 1 2 3 T
g(a.i. )/hm Average
HIE X 2016 750 <0.02 <0.02 <0.02 <0.02
Shandong 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
baBl =y 2016 750 <0.02 <0.02 <0.02 <0.02
Hebei 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
WA 2016 750 <0.02 <0.02 <0.02 <0.02
Hunan 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
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Table 6 Final residues of clothianidin in the peanut

W i Fi 5% P8 1 Residues//mg/kg
Place Year Dose 2 1 2 3 T
g(a.i. )/hm” Average
IR 2016 750 <0.02 <0.02 <0.02 <0.02
Shandong 1125 <0.02 <0.02 <0.02  <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
AL 2016 750 <0.02 <0.02 <0.02 <0.02
Hebei 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
FUilEES) 2016 750 <0.02 <0.02 <0.02 <0.02
Hunan 1125 <0.02 <0.02 <0.02 <0.02
Province 2017 750 <0.02 <0.02 <0.02 <0.02
1125 <0.02 <0.02 <0.02 <0.02
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