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GC and HPLC Methods for Determination of Chlorpropham Residue in Potato
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Abstract: A method was developed for determination residue of chlorpropham [CIPC] as an anitisprouting agent in potato in this
paper. The CIPC in sample was extracted with hexane, and was analyzed by either a gas chromatograph with nitrogen phosphorus
detector or a high performance liquid chromatograph with no further clean — up step. It has been found that average recoveries for the

fortified samples with CIPC were (96. 0 +3.9)% with 4. 1% coefficient of variation (0.5—50wg * ¢=') . The detected limit was

0.2ng * g ' for GC, and 3 ng * g~ for HPLC, respectively.
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Figure 1 The standard GC curve of CIPC
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Figure 2 The standard HPLC curve of CIPC
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Table 1. The recovery of CIPC from the fortified potato peel

I s /% SEHEN R A R

/pg + mL"! 1 2 3 /% /%
0.5 95.4 90. 6 97.5 94.5+3.5 3.7
5.0 94.7 95.2 96.8 95.6=1.1 1.2
50 104. 7 92.3 96.4 97.8+6.3 6.4
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Table 2 The residues of CIPC in the storage potato

. fitifr H 1 ITETh s B
RS . —
/d /mg * kg™! )4 £t =
A-1 30 15 33.926 4. 868
A-2 60 22.094 3.502
A-3 90 24.163 4.632
A-4 120 17. 446 3.550
A-5 150 6. 865 1.330
B-1 30 30 34. 653 5.198
B-2 60 19.920 3.328
B-3 90 31.316 5.759
B-4 120 16.977 3.470
B-5 150 11.322 2.487
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Figure 3 The GC chromatogram of CIPC in potato sample
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Figure 4 The HPLC chromatogram of CIPC in potato sample
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