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Sample Processing -

Losses at Ambient Temperature

ü 1994 CSL reported rapid losses of chlorothalonil in 

lettuce

ü Subsequent investigations have indicated losses of a 

number of pesticides during sample processing at 

ambient temperatures:

bitertanol dichlofluanid isofenphos 

captan dicofol tebuconazole 

captafol etridiazole tolylfluanid

chlorothalonil     folpet
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Mechanisms for Losses during 

Sample Processing

No single mechanism involved

üNature, temperature, duration of  processing

ü Volatility e.g. fumigants, biphenyl, dichlorvos

üHydrolysis (exposure to water)

ü Interaction with chemicals/enzymes released 

from plant cells

ü pH
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Sample Processing ï

Implication of Losses

üUnlikely to cause an underestimate of 

consumer risk

but

üMRL exceedances and misuse may not 

be detected

óCryogenicô processing may help to minimise 

some of the losses and is used in the 

generation of registration data
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óCryogenicô Sample Processing -

Temperature Conditions

ü Freeze Sample (-20 C)

ü Add ódry iceô (-69 C)

ü Homogenise to produce a 

óflowable powderô 

ü (-25 to -30 C)

samples must not defrost
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Sample Processing Protocol ï

Spiking Procedure

250 µl of pesticides standard 

(+ internal standard)
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óSurvival Recoveryô

% loss = % Survival Recovery ï% Method Recovery


