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Studies on the Residue of Methamidophos in Concentrated Apple Juice
by Hydrogen Peroxide

TIAN Hong-lei, ZHAN Ping, LI Kai-xiong
(College of Food Science, Shihezi University, Shihezi 832000,China)

Abstract: Hydrogen peroxide could degrade the residue of methamidophos in concentrated apple
juice. The residue of methamidophos in concentrated apple juice was analysized by gas —

chromotography. The optimum condition for the degradation was obtained: 8% for the hydrogen

peroxide concentration, 3 for pH value, 5 min for the processing period and 50 ‘C for the

processing temperature,
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1.3 REFRATPAEBRARBEOMNESTZE

1.3.1 HRiaEFrix HRBOKEFERIT 10g,
MEKBBRH 50 g, A2 HBR.RED 3
KAZRCEMESETRR, ZRIENAHES
B%:50 mL ,40 mL,30 mL, i @A HRBE
£ 42H 10 min, VBURE S XK BRRAEKETF O
EHb, BRERALRBZRIEREFEKERM
RGBS RBBA I UG RELRA LY,
1.3.2 &#a#&#H BIEH: SPB-608(30 mX
0.32 mm X 0.10 pm); FHHORE:210 T; M
55,280 C; EABERF: W 80 CHEHF 1 min,
20 C/min #Z 170 C{##F 2 min,5 C/min F ZE
250 C; 8BS . Ha N, JRB S H>99.99%) ; ###
TR AN pL FHHEC,

1.3.3 MEFHRE HLIPHPEBELERGE
ENBARBF2RBRAE.MBERLESE
BRETHRYE, RASMHEE-RABRNEFGC
NPD) 346 1 , 4R 4% €233 04 ) % 68 B ) 5 # , SR 35
BHARGEHEE.

1.3.4 Fpwdsd BHERTERERERE
S, AFEESRERKEN 20 pg/mL KK
iinew. BRANBRBRRAERR, LR
WHEEA B K:0.01 pg/mL.0.05 pg/mL.0.1 pug/
mL.0.5 pg/mL.1.0 pg/mL.2.0 pg/mL, &M 2

pL, fl GC-NPD &, A E B A A 45, RE®K
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Fig.1 Standard curve of the methamidophos
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Fig.2 Effect of the hydrogen peroxide on the methami-
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Fig.3 Effect of the temperaute on the methamidophos
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Fig.4 Effect of the pH on the methamidophos residue
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Tab. 1 The selection of the optimum hydrogen peroxide treat-

ment condition

- R B
WEKEME pH B =5 RER/
(ERA% & (mg/ke)
1 14%) 13 1¢min) 1 10
2 1(4%) 2(7) 2(6min) 2 9
3 1G4%) 3D 3G min 3 6
4 2(6%) 1(3) 38 min) 2 4
5 2(6%) 2(0) 14 min) 3 4
6 2(6%) 3(11) 2(6 min) 1 E3
7 38%) 1(3) 2(6min) 3 1
8 3(8%) 2(7) 38 min) 1 1
9 38%) 31D 1Gmin) 2 kKM
K, 25 15 14 11
K, 8 14 10 13
K, 2 6 11
b 8.3 5.0 4.7 3.7
b, 2.7 4.7 3.3 4.7
ks 0.7 2.0 3.7 3.7
R 7.6 3.0 1.4 0.6
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Tab.2 The result of analysis of variance on the treatment hy-
drogen peroxide

TE #iE. HH
b3 FHam B
2
2

#% F Fou ﬂf

WEKEMRE 94.9
pH & 16. 2

47.45 105.4 18.0 x »
8.10 18.0 18.0 * x
BE - 2.9 2 145 3.2

HRiRE 0.9 2 0,45

A 114.9 8
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