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Degradation of four kinds of organophosphorus pesticides in
Lycium barbarum L. by using ozone and alkali liquor respectively
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Abstract: Organophosphorus pesticide residues in Lycium barbarum L. affect products’ quality. Degradation of
four kinds of organophosphorus pesticides,such as dichlorvos, dimethoate ,malathion and triazophos,in Lycium
barbarum L. were investigated by using ozone and alkali liquor respectively ,Experimental results showed that
both ozone and alkali liquor could degrade these four organophosphorus pesticides,degradation rate of
dichlorvos in Lycium barbarum L. reached to 97.83% by using ozone,and the degradation rate reached to
98.68% by using alkali liquor.
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Table 1  Recoveries and LODs of four kinds of pesticides

RSD LOD
mg-kg™! % % mg-kg™!
0.5~1.5 91.21~102.34 3.76~8.23 0.01
0.5~1.5  96.64~99.85 6.41~9.55 0.02
0.5~1.5 92.77~104.52 8.13~9.74 0.03
0.5~1.5 94.36~100.98 5.91~8.36 0.02
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Fig.1 GC chromatogram of four kinds of
pesticides standard sample
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Fig.2 GC chromatogram of sample added four kinds

of pesticides
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Fig.3 Effect of different treatments on the degradation of

dichlorvos pesticide in Lycium barbarum 1.
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Fig.4 Effect of different treatments on the degradation of

dimethoate pesticide in Lycium barbarum L.
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Fig.5 Effect of different treatments on the degradation of

malathion pesticide in Lycium barbarum L.
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Fig.6  Effect of different treatments on the degradation of

triazophos pesticide in Lycium barbarum L.
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