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Table S1. Representative commodities and samples for validation of analytical procedures for 

pesticide residues (modified from [23]). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
Figure S1. Experimental procedure for the determination of triflumezopyrim residue 

in food. 

 

 

 

 

 

 



Table S2. Analytical conditions for the determination of triflumezopyrim using 

UPLC-MS/MS. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 



Table S3. Scheme for preparing matrix-matched calibration standards. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
Figure S2. LC-MS/MS chromatograms for triflumezopyrim standard solution at 

concentration of 0.1 mg/kg in acetonitrile. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Table S4. Effect of NaCl and MgSO4 for extraction efficiency of triflumezopyrim. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Table S5. Comparisons of d-SPE adsorbent for purification efficiency of 

triflumezopyrim.  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
Figure S3. LC-MS/MS chromatograms for triflumezopyrim standard curves: (A) 

mandarin, (B) potato, (C) green pepper, (D) hulled rice, and (E) soybean. 

 

 

 

 

 

 

 

 

 

 



 

Figure S4. Representative MRM (qualification ion 399>121) chromatograms of triflumezopyrim 

residue in (A) mandarin, (B) potato, (C) green pepper, (D) hulled rice, and (E) soybean: (a) control of 

each food, (b) matrix matched standard at 0.03 mg/kg, (c) spiked at 0.01 mg/kg, (d) spiked at 0.1 

mg/kg and (e) spiked at 0.5 mg/kg. 

 

 

 

 

 

 

 

 



 

 

Figure S5. Representative MRM (qualification ion 399>306) chromatograms of triflumezopyrim 

residue in (A) mandarin, (B) potato, (C) green pepper, (D) hulled rice, and (E) soybean: (a) control of 

each food, (b) matrix matched standard at 0.03 mg/kg, (c) spiked at 0.01 mg/kg, (d) spiked at 0.1 

mg/kg and (e) spiked at 0.5 mg/kg. 

 



 

Figure S6. Inter-laboratory comparison of triflumezopyrim residue (qualification ion 399>121) in (A) 

mandarin, (B) potato, (C) green pepper, (D) hulled rice, and (E) soybean: (a) control of each food, (b) 

matrix matched standard at 0.03 mg/kg, (c) spiked at 0.01 mg/kg, (d) spiked at 0.1 mg/kg and (e) 

spiked at 0.5 mg/kg). 

 

 

 

 

 

 

 

 



 

 

Figure S7. Inter-laboratory comparison of triflumezopyrim residue (qualification ion 399>306) in (A) 

mandarin, (B) potato, (C) green pepper, (D) hulled rice, and (E) soybean: (a) control of each food, (b) 

matrix matched standard at 0.03 mg/kg, (c) spiked at 0.01 mg/kg, (d) spiked at 0.1 mg/kg and (e) 

spiked at 0.5 mg/kg). 

 

 

 

 

 

 

 


