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Determination of pesticide residues in fresh herbs
ATNIIU derS*, o3elens lveusea
Phornphan Songsri*, Thoranit Chaimongkol
dinamnnuazANUaenfEeIms NIANAEANINITLIINE
Bureau of Quality and Safety of Food, Department of Medical Sciences
UNAnEd

omslveiifivayulnsandudiudsznovdidniilindutazsaamziduendnualonmnsing wu dud
fnnzine wardinglad Sefivayulnsaninard Wevgnluiaumsugiaenadinisliameddestuiindnsiivdany
ManuauAeTURnTly 391135 QUECHER 1ndiulilinevanaideatuidadnsivlufivayulnsanuas
nageuaildliveds Ineldnylas lulnsewuaziven Wuiuwnuiegne anatasiauazysinauasiiauls 122
slandenfumenias GC-MS/MS Anwnaveaioiegns Tasfanisnsranunasdnfanisnsaaindesua i
A1 0.01 waz 0.02 me/ke MUSITU N1SNAFBUAMLRLILTBTITTSTAuAUELdY 0.02, 0.10 waz 0.25 me/ke (n=
8) wuAadesosazn1sAunduTl 70-120 wae RSD toenindesay 20 fersanududunseesnsingzi 0.02-
0.25 me/kg Lilthundinsgidegsivayulnsaniidinsafidiingunimuazauasnioe1vs $1uiu 62
Froe13 Tl 2563-2564 answpiifinutes Teun cypermethrin Hosn31 0.02-6.40 me/ke, chlorpyrifos tfaanin
0.02-0.65 mg/kg uag chlorfenapyr 0.15-1.53 mg/kg wunisanAslu 19 fees Andudesas 30.6 sﬁaﬁﬂuagulm
amma’wﬁmmawumsmﬂé’wﬁuaﬁmqé’umﬂamqmimwmﬁﬁmﬁuazmqmswﬂuﬂ%mmLﬁuma‘wgaﬁaﬁm Fadei
mmwumsﬂwmnﬁwﬁhjLﬂu"l,ﬂmummgmﬁmum
Ardndy: ayulnsan, ansediesiuidndngiiy, msvaaeuniuldlivedis

Abstract

Thai food has fresh herbs as seasoning ingredients that give it a unique aroma and flavor as Tom
Yum, Pad Kaphrao and Yum Ta-Krai. For economic cultivation, vegetables and fresh herbs might be sprayed
with some pesticides for pest control. Therefore, the QUEChERS method for pesticide residues analysis in
Thai fresh herbs was adopted and validated. Representative samples: lemongrass, basil, and onion were
determined of 122 pesticide residues by GC-MS/MS. Matrix effect was observed and the limit of detection
and the limit of quantification was found to be 0.01 and 0.02 mg/kg, respectively. Method accuracy and
precision based on sample fortification at the level of 0.02, 0.1, and 0.25 mg/kg (n=8) were assessed. The
result showed that the average of % recoveries was 70-120% and RSDs was less than 20%. The linearity
range of the method was 0.02-0.25 mg/kg. In 2020-2021, the Bureau of Food Quality and Safety had received
62 samples of fresh herbs for testing. It was found that pesticide residues such as cypermethrin (< 0.02-6.40
mg/kg,) chlorpyrifos (< 0.02-0.65 mg/kg), and chlorfenapyr (0.15-1.53 mg/kg) in 19 samples (30.6%) were
usually detected. Consequently, the detection of prohibited hazardous substances and some residues

exceeded the default limits, these fresh herbs were considered non-complied samples.
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