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Investigation on the residue of chloramphenicol in cooked meat products in Liaoning province

Dong Yu, Ma Dianjun, Na Haiqiu, Huang Lina, Zhou Zhaomei

(Liaoning Provincial Institute of Food and Drug Control, Shenyang 110023, China)

Abstract; Objective To investigate the residue of chloramphenicol in cooked meat products in Liaoning province and

provide scientific data for regulatory authorities. Methods

162 samples were collected using stratified random sampling

from 5 cities from Liaoning province. LC-MS-MS method was used according to the inspection standard with m-

chloramphenicol as the internal standard. The detection rates were compared by y*analysis and P <0. 05 was considered as

statistical different. Results Chloramphenicol was detected in 40 out of 162 samples, and the detection rate was 24. 7% .

Detection rate was statistical difference among cites and food categories. Conclusion

The situation of chloramphenicol

residue in cooked meat products is serious and should arouse concerns of regulatory authorities.
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Table 1  Statistical data of chloramphenicol residue
AH/REEE (pg/kg) FEREC SRR TE (%)
0. 1<F®it < 0.5 18 45.0
0.5<Ffit< 1.0 10 25.0
LO<%®E < 10 9 22.5
0<%k & 3 7.5

2.2 AT SR
T A A S AP A TR RESA

Gt 3 X (x* =43.086, P <0.001) , Hp I il 4 i
A v, T T LB, UL 2,

2RISR A R

Table 2 Statistical data of detection rate among cities

i T # & % (% )
L PR 58 8 13. 8
e 37 24 64.9
o 25 1 4.0
=i 22 4 18.2
FH 2R 20 3 15.0

2.3 fHahh gLt Al
TR ity o 2 PAD D ot R R R AT T 22 S
AGEE (X =10.062, P <0.01), 75 2 it 2
TP Ji 28 ) S v T SR A A S IR 3
3R AGEIT AR

Table 3 Statistical data of detection rate among categories

it Bl SR o i 4L Kt (%)
LA ES 131 30 22.9
WS 4 3 75.0
PR i 2 7 4 57.1

2.4 RIS R
R AL AT e, WU S5 I v 50 3R Ak
BRIK R 2 R G L ()" =0.59, P >
0.05) , Kl el 4,
F4 HEARAGI 4SS

Table 4  Statistical data of detection rate among edible parts

i ol TR R Hh i Kyt 2 (% )
LA 153 37 24.2
JHF A 9 3 33.3
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Table 5  Statistical data of detection rate among species
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