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Residue Characteristics of Lufenuron during Tea Growth and Processing
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Abstract: Some batches of exported Chinese tea have been found to contain lufenuron residues exceeding the permitted levels, whereas
the current national standard lacks a maximum residue limit for this compound. To clarify the residue behavior and dietary risk during tea
cultivation and processing, a field trial was performed in Shaoxing, Zhejiang Province. An analytical method for the determination of lufenuron
residues in different tea matrices was established using a modified QUEChERS pretreatment method coupled with high-performance liquid
chromatography—tandem mass spectrometry. Good linearity (R>0.99) was achieved for lufenuron in the concentration range of 0.005~2 mg L.,
At three spiked levels of 0.05, 0.5, and 5 mg kg™, the average recoveries of lufenuron in fresh tea leaves, green tea, and black tea were found to
range from 76.46% to 98.26%, with relative standard deviations of 1.33%~5.66%, and the limit of quantification was determined as
0.05 mg kg™ for all matrices. The dissipation behavior of lufenuron in fresh tea leaves was best described by the combined first+first-order
kinetics model (R>>0.99), with a half-life of 7.21 days. During the processing of fresh leaves into finished tea, a concentration effect of lufenuron
was observed, with total processing factors of 1.44~2.10 for green tea and 1.59~2.35 for black tea. After dry-weight correction, the fixing and
drying steps were identified as the key stages responsible for lufenuron degradation in green tea and black tea processing, respectively, with
single-step degradation rates of 29.69% and 35.95%. The chronic dietary risk quotient of lufenuron was calculated as 43.77%, indicating an
acceptable level. This study provides a theoretical basis for the rational use of lufenuron in tea plantations.
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SYEMRE A 0.05 mg kg™, 26 FE R EU R A SR AELE £ AR BB, S [ SO (R R AR BT LA e P
DR, MR 2 A R St B A RO HIARUEE Y 10 mg kg™ E R R E B TR &
AT 0.01 mg kg™ B9 —HhzvtE; PIEFE GBIT 2763-2026 £ i fk 25 ek BE R ) v i R R AR N PR B A ),
fEAFZ I R S A BT (R 22

FEBTER R T, B IRLE % B0 FH VR N6 25/ N5 ik (Adoxophyes honmai) BT BLEFRT MY, RISt 7]
At (Serangium japonicum) Rt 724, JE—RhGE T E BBA S R MR & G, ARG AvA T
HAR WS, O SF ST T BUSIRLE 2 sk B 731, GB 23200.121-2026 (HEAVEME £ 352
Tobvgie 24 7 HARIIHR BE Bl e VR (- BB I P ) AR T AR R RS, AT 55 T B AR A 25 AR K R b
I FE AR R AR DL IR £ XS AL PR 9 A iR T

RVGLEFM K RN T A e 4 K AR AR BKCERIAR L, FBRARAT 2 AR 245 1 S B M 3 £ S 3 B 8271,
AR RE, RAEZWEE ERTH R AT & — BN 12, K. CRREEIIE D e R A
TR, R Ok R R R A 250, AU P A T R e R P T 1 o N R T,
B TR AR 2555 B B O 0550, 0 T R i L A A 5 0 K A 4 1) O R R P, A e i oy
30%~60%"", (HARFIRZG . T &R FERHAGHEIEE R ARG EE . BRI, T AR EEERET
ik B ] DAV S Ria B A S UE RS A A TP T2 BT e Ak 2 40 i Lo R v B, o Ty 2
IR BN 22 4 B BB P, BT AT T B ARAE S 25 v PR Y AR 25 DL 1) 25 T2 SRS B IR A 2 R Bk
BN, LT Z A VAR 1 B £ B AT R 1 IR B RSV, DA A% il 45 2 P 24 B 2 9 ol e A A
WK

1 MR5RE

11 MK 50L&
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AR FF W3 1

J R A FAERE R R P 22 s W 52X, (Multiple Reaction Monitoring, MRM), HiIE 55 55 1-J5 (Electron Spray
lonization, ESD), IEESF43##, T URIEE 300 'C, WEFIEIRELE N 250 °C, MIASUREERE N 400 C, %
WS E N 3L min™, IIHVURERE N 10 Lmint, TESREREN 10 Lmin", HiRLSWmkRLGS
HNE 2.
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Table 1 Gradient elution program for lufenuron
Mobile phase/%

Time/min
A: Water (0.1% Formic acid ) B: Acetonitrile
0.10 90 10
0.80 10 90
3.00 10 90
3.50 90 10
5.00 90 10

* 2 BARAIBIE S

Table 2 Mass spectrometry parameters for lufenuron

- Qualitative and i .
Pesticide Formula o Dwell time/ms Q1/V  Collision energy/eV  Q3/V
quantitative ion*/(m/z)

. . 511.00/158.05* 100 -26 -19 -15
F Ik CFSOHFCFQOQNHCONHCO 511.00/141.05 100 -34 -48 -24
° 511.00/327.95 100 -26 -18 21

A AR EHTA.
1222 HFEamTaE

A2 5 EL T HAh A 25 E e AT AL B i), ST GCB 7E 22 -4 SR AT R A 24 7 i g =2,
AHFFAE IR BB T GCB M, HiE | BRI R BT SR EAE, 2R, 4
AANLLFRIL T ANE AT T 0. T, AERIFRI 5.00 g SR AHFEM T 50 mL B0, ARTTIA
5mL 7K. 25 mL ZJiEH 3 g &N, XETERFAIZ, ERIFREL 2.00 g ¥yt A i T 50 mL &0, A
5mL 7K. 10 mL ZJiEA1 3 g SAkih. 5 FiREES LA 2 500 rmin™ e 5 min AREH AR A BEG, BRE L
3800 rmin™ B5.0r 5 min ffi/KAH. AN BT FHL 1 mL BE2ZEm, S2RaRar Rt EA UM T54 10 mg GCB
1100 mg JC/KBRERBEMI BV, WeliE 30 s LLZBRA4: 2 ek B0 LL 10 000 rmin™ s B0 1 min {5
B LRI EIERCEE 022 pm AR JEE B SRS M, S SaBE (- SR IR (High
Performance Liquid Chromatography-tandem Mass Spectrometry, HPLC-MS/MS) %€ .
123 FHEAIE
1231 P2 53RN
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A8 P 2 I A IR A A 25 T8 (1000 mg L), FFEFRT-18 “CHIBRE THRAF. 4Bl 2 RSBt 2e -
BRI LUAR A R AR IR FE R R IR AR 4000, Ok 0.005~2 mg L™ 6 AN EIKFE ) R VI bx
AR AR oT SR B AL AR, W BT AR AR, ZeiflbriErh 2, 43 BNZERIETR . RIEAZL (D
THEIEFIAY, (Matrix Effect, MED. 23 ME 7E420% LI, FoRCHIRIEAN, ME KT+20%0, Fonf W]
B EE RN, ME /NT-20000, A W AOFEBIHI RN, AN R R BRI, SR AL T U bR v

et 758 7,
ME:<%—1)><100% D)
KF:

ME—— 20 5

A— R IR B AR o AR

B TR AR A h 2R A
1232 JREIEHE SRR

Oy BIFIEEAE I | G ANLT 554 LR P s In B IRAR VAT, LRI R KT8 0.05. 0.5. 5 mg kg™
IIIAREE o WIS ERE 30 min, 4%88 1.2.2.2 F5 A TRER ATARSE, NI EE S 5 IR, % 1.2.2.1 ik
Mg, A3 B IRCEAS R S 0T A i RIS AAE XS bRt 2 - (Relative Standard Deviation, RSD).
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Table 3 Different dissipation kinetics equations and half-life equations

Model Decline curve Dissipation half-life
oy b _ Co
REBzh % C=Co—kt b2 = 5p

_ W -kt In2
—%HHhF C=CyXe tl/ZZT
-2
1 kt 2x4/2 -2
— = Z B Cc= + = tp= 2
R =z —Bhh ( Ce 2) VR Co <k
. Co 1
- - A - . S— = ——
=5 C= TG, xkxt he= ok
. In2)?2
— AR FEE) ) F C=Cyxe ™ typ = (T)
1 kxa/t) 2xv/2 -2\’
R N LT T c= + P e
Co 1 2
- B3y C B = —
=R 1+ Coxkx /1 b2 (Coxk>
Wo—BA N F C=Cixe " +Cyxe ™ R SRS

E: t(d) R TFaBEHA; C(mgkgt) ARH AR KB RE; C, (mgkgt) Ak ERE; C 4= C, (mgkg?)
AR — AL 1 Fo 2 9K R Ko ks ko (d7) ARBEEMRFERIG ty, (d) ARBEMFR.
132 AR LAF894e LE T H

ZEHHIN AT S A 255k B RS P N A T (Processing Factor, PF) ks, HEAL 7N LI fexs 4 24 & &)
i, PR A (2) 5. PP>1 RIAF AN T RE P A 205 588,  BA RGN, PR<1 Forin i
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R ARG R, HA RN .
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PF = R 2
KF:
PF—Ae T F;

R— &G 6 R ARG F, mgkg™;

R——E—#HayR%HKE %, mgkg™.
133 BRI IT1E

HRAE (R R TR L (e HER LA AR ) s A S MR £ b 9 B, S 308 R 7 Chronic Risk
Quotient, RQ) SKIFH KM fr f7 A, RQILAR (3) FIAR (4) 15, RQ<I00%EHILAR LR MANIRK,
RyRTHEZ, ] RQ>100%:4 %A% 24 0f AR XU AS ] 322930,

> (STMR; X F)
NEDI = B 3
_ NEDI
RQ,. = ADI><m0% 4

B

NEDI ( National Estimated Daily Intake ) A& FAEAHEAE, mgkgtbw;

STMR; ( Supervised Trials Median Residue ) —#L3E.3% 8 X3+ 14, mgkg?;

Fr——MABE—R B4 H B8, kodayl, AR (FEEREASERILAEREY AE, SERBGLRRILILELO;

BW (Body Weight ) —— Bl s AFAF 34 E, FEARBRFIRIAA 63kg;

ADI ( Acceptable Daily Intake ) ——# B A3, mg kg™ bw.
134 HABH5HT

KM WPS Office (12.1.0.26375) #HATEESETH 04T, FFAIHIEL Excel 4LFAIREINE b i) SAAS B R AR D RE,
BTG —sh /15 TR S E IR AE S 25 v (R e S 0, R it A gk th 24005 383 OriginPro 2026b
T o

2 HEREDH

2.1 FEFRNL G J7 % AT

Wi 4 Bz, 16 0.005~2 mg LRI P, EUIRTEVAT). EEASIH . SRASAILTRIENT rh )5 B i 5 e i
USRS (R?>0.90) . BUFBRTEREZRI SRR RILIZE b LT 20451 4-29.18% . -31.24%
-15.89%, < W EUG IR E F 25 I RIZR 2% v A7 WY S AR T AR, TITPE LR Hh B B RN AN o i BRFE BN
BRI, KR ULEC PR AA AT € i
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Table 4 Linear equations, R2and ME of lufenuron in fresh tea leaves, green tea, and black tea

Linear equation R?
Matrix ME/%
Solvent Matrix Solvent Matrix
4 Rwt y=8 949 460.72x+200 203.69 y=6 337 974.63x+160 126.94 0.999 3 0.997 4 -29.18
E¥S y=2 424 874.97x+194 345,00 y=1 667 301.83x+88 242.98 0.9959 0.9955 -31.24
FAS y=2 424 874.97x+194 345,00 y=2 039 628.80x+88 946.15 0.9959 0.9953 -15.89

* 5 FRE/R, BUFIRES R RO KPR EREE 76.46%~91.61% . 80.81%~89.87% Fll
88.31%~98.26% ], RSD 7E 1.33%~2.10%. 2.83%-~5.66%#I1 3.46%~4.88% [a], /& NY/T 788-2018 (AAF4yH
ARZTR RIS HEN]) R 255 BRI B SR o AR FE, LSRR BEAE J9 7 &= B (Limit of Quantitation, LOQ),
I FUBEHRAE S 25 A2 ANZL 25T ) LOQ #579 0.05 mg kg™
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#* 5 BUBARIESERIT, S, ORPHFHIEKEFIEFRERE

Table 5 Mean recoveries and RSD of lufenuron in fresh tea leaves, green tea, and black tea (n=5)

Matrix Spiked level/(mg kg™) Mean recovery/% RSD/%
0.05 76.46 210
et 05 91.61 182
5 89.93 133
0.05 80.81 3.00
¥ 05 89.87 5.66
5 88.89 283
0.05 98.26 4.88
azk 05 93.78 350
5 88.31 346

22 EMRA SIS S

— — - Zero-order

3.04 — = -First-order

— = -One-and-a-half-order
Second-order

= = -Root function first-order

2.54 . = = - Root function one-and-a-half-order

— = -Root function second-order

Combined first+first-order

Residue/(mg-kg™")

1.0

Time after application/(d)

1 BRI TR R ER R D F IS L
Fig.1 Fitted dissipation kinetics curve of lufenuron in fresh tea leaves
#* 6 AARFESERI T AERRR N FE R A H IR =

Table 6 Fitted dissipation kinetics equations and half-lives of lufenuron in fresh tea leaves

Model Dissolution equation R? Half-life/d
RBFH H % C(t)=2.27—0.11¢ 0.859 6 10.58
—BEhHF C(t)=2.42xe " 0.9120 9.79
-2
. . 1 .06t

—X =2 —BIHHFE ct)= ( Ji5 + %) 0.9380 9.23

ot s 2.26
—BhhF ct)= 11012 0.960 5 8.63
— AR RS ) F C(t)=3.02xe 02t 0.9929 6.36

-2
. . 1 0.204/t
— X =52 —BARREF) N F Cc@t)= + Vi 0.986 1 5.53
v/3.15 2

3.27
ZBAREE c@)= 15014xv/% 0.9705 472
BO—BHhF C(t)=0.73 X e %% 42,20 X ™" 0.999 5 7.21

AHFFAR ARSI SR 1 BIRAESE S P R g shas, A SR RS- EaE il 1 fnsk 6
PiRe SGRFRH, I AT AT O S RAESE S H ARV AT R AU, BRF BN AL, Aty J LR
AUPEE REUIRT 0.90. EUMSIRTESER M IS T B S G — BB 1AL (R*=0.999 5). EUIRTELE
A0t 0d (2h) WIHEHE N 282 mg kg, #iZ 10d J5, £ 55.7% M AWK R LR, AT, BE R
6
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1R AR B B IRE SRS R R 1y 7.20 d, KT Wang 2P R i SR ZE H % (3.24~6.80 d)
R RERALL ), Feng BB (0 EURIRIE N SE (34~4.4 &) LI, (RT Li 256PMR 0 i SR e 4k
B (9.12~12.60 d)o JEHRAEFIMVAE KRR UM 2o A K PR P R 2 AR B B B R 2B, mUliR LA e
Ik ERa e, GRS, A KRR R HOB AR A e AR, s Mg s HeA: Kt Bk,
AR RN LU A RO, IX A RE S B 1 mU R AL H AN G S e s A T A TR R . AR
JE ERTR RIS 5 55 1 50 Y 6 T B DELRS AR 2 B, T e e s FIRAE 4 v A BTG T 25 rh 2 3 100,

BRI SRR 2 i e B B, OB LR AE 250 b R e R 2 B 4 TR0, ARt 4o
TR,  HARREAT I 25 eI E SO, s BT Be A PR RN 241 N K. T2 RN B A 24 (1)
WIGUTAR B, e AN B R R A 5 P o 3k B Y e 2 PR B LS T 75 S ) 357 it 24 34 55 ) 484 o v A 4
KB, b S A DR A 22 B T RES AR 2 RO PG S5 VAR, dn )\ G AT E A [R5t b ) S B
FE—E 2 7B Ak, AHFFA T B — AR B T RT:, S IR] M X % AR R 1) A A 2 SRR o] e AT
FEAERC, RS LT MR 2 AR 2. 2 X RGN LASIE .

2.3 B IR 2 et i T AR P a7k AR AE

KR FIEZ 5 3 1 R4 BN TG AANLLSE, I TR T BRI R 2R . 1% ]
BRI T OB bk 25 AR B s, R TS N Xk B FRO B R, AT ST b 2 Sk
B BAEAN R T 2345 AR (e
231 FHMAR T I AR F 4R G E A AR

(a) —=— Green tea
5 54 —+— Black tea
4 . T 4
< <
&0 1 0
E 31 = 3
° 5
2 =
7 2 g 2
& &
14 1
() . ~ . _— . . - ,* . . - . .
Fresh leaves Spreading  Fixing Rolling Drying Fresh leaves Withering  Rolling Fermentation Drying
Processing step Processing step

—=— (reen tea
“7 —+— Black tea

Dry correct weight residue/(mg-kg™") &

Dry correct weight residue/(mg-kg™")

0 0
Fresh leaves Spreading  Fixing Rolling Drying Fresh leaves Withering  Rolling Fermentation Drying

Processing step Processing step

E 2 BWSIRERSEFLAEARMITF THREBETWL
Fig.2 Changes in residues of lufenuron during different processing steps of green tea and black tea

ZE: (a) BLFMHRNEMNAEE (AEEZIT), (b) EFTEREENKREE (FHRKHH).

FEZRH N Tt A, 85 T2 SERERK R, ISR 25 BT ETH,  mUiiRAE gt 2 s
FMN LR R B AR AN 2a R SRR, R iK EU iRk 87 B s T, Hrh e MIZL 2R 7y
51 EFH2E 4.07 mg kg™ F14.26 mg kgt BRI E, FESRZRIN T, WG AT T AL A U R R
HAR R, TIZE TR TR R RN (th 2.22 mg kg LT+ 4.07 mg ko). EAZSIN TR, %
U TR AR R B T 220 mg kg™ ETFEE 310 mg kg™, 485 R R Bk B LR LA AR AL,
I J E T8 L Pk B R R RE R i (rh 2.87 mg kg™ ETHE 4.26 mg kg™ IR REN], G AN T A
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M2 TR e /K 0%, TR LKA E IR, X SR AR TRag s, RSBk &
THERR B IR

DN BRI 745 5 S BURIAE B F BRI BRI 51 A2 A 25k B R B T RO R, ST 7% %N T Fe A
UIIRTR B AT T oK EALIE, R T FEARIEREE. W 2b R, R FmTIfES, BuiiRe+E
R TR P AR S NPk dh . B BIRS, SR b Ui R ) T B 5% BY PR 9.39 mg kg™ 4% 4.34 mg kg™,
Z%crhis 952 mg kg™ B 4.36 mg kgt BLEINT RIS, SACN TR, SRR TS T ERIER R
B N, R TFRUARE, MESS AT THEWHRMEIE (857 mg kg™ FHE 5.79mg kg, 7E4%
IR, MR TP AL RS T BRI B >, R T EAT AR, TR 50 S
B SRAE (ph 7.78 mg kg™t RFEZE 4.36 mg kg™).

(@) 190, 100+ —=— Green tea
—a+— Black tea
80 804
S 9
< 60 < 60+
E g
‘9= 40 4 E 40 4
= =
"93 204 E 20
2 g
o 04 o 04
204 204
Spreading  Fixing Rolling Drying Withering  Rolling Fermentation Drying
Processing step Processing step
(b) Spreading Withering :l Green tea
10 [777] Black tea
30
20
1
Drying 0 Fixing  Drying : > Rolling
Rolling Fermentation

B 3 AWHIRERSANL S IR PrERIE R
Fig.3 Degradation profile of lufenuron during the processing of green tea and black tea

E: (a) mIEW RIS E &5 TR, (b) &8 —In T T 5t 8 Mkeg m.

ST ERIEGTHEAS H B IRAE &0 T O T RIS, Wil 3a Frs. AEEH-FIR, mBUiIRELR LIS
TN A ) A AR 2R A I 53.77%F1 54.26%., CUAGHFFRFEM, AR 25 1E 28N Tk R o ) Rt 2R b5 He A ik
JREEYIRISE, FAURRE . PR M 2 B A e e R AR 2538 58 By i), o, SR SRAE G 6N
TR BRIk B 54.7%~55.3%F1 69.1%~72.2%, ik sk e 1 AR % Ay 3.5%~36.4%2, IR
7S (<4x10° mPa, 25°C) FIZK¥AfEYE (0.048mg L™, pH7.7, 25°C) HEELTHRE (0.25mPa, 25°C;
39891 pH7, 25°C), HHAEZRHIN TIdRE P AR T R 55— 7T, EUBIRIZEE (<4x10° mPa,
25°C) T dlE (5x107 mPa, 25°C), HHFAKEE MM ch e 22, WP e T e

] 3b JEas 1 BB R Z I R B — DB . 25 IRRHH, LR S8R T L PR 251
BEARSONAAEAEZE 5 . RGN AR, R Lpnt MR i P oy B, B — P PR RA 3 29.69%:
HUGE T MRS T A . R AN TR, TR PRI o,
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Fig.4 Processing factors of lufenuron during different processing steps of green tea and black tea
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Table 7 Residue levels, dry corrected weight residue levels, total processing factors, and dry corrected weight total processing factors of

lufenuron in green tea and black tea

. L Dry corrected weight . Dry corrected weight total
Harvesting Residue level/(mg kg™) . N Total processing factor )
residue level/(mg kg™) processing factor
interval /d
Green tea Black tea Green tea Black tea Green tea Black tea Green tea Black tea
0 4,06 448 4,33 4,58 1.44 1.59 0.36 0.38
1 4,07 4.26 434 4.36 1.85 1.93 0.46 0.46
3 3.76 321 4,01 3.28 2.03 1.73 0.51 0.41
5 3.35 3.82 3.57 3.90 2.00 2.28 0.50 0.54
7 3.12 3.49 3.32 3.57 2.10 2.35 0.53 0.56
10 2.29 2.75 2.45 281 1.83 2.19 0.46 0.52

24 Y AKFAELFANRITE

DRI B IR M A AR B, SR Bisad R (7 &, FHZiEH 7 RREEM N T A
ANZLZE, MSHRE RN 2.58~3.81 mg kg™, FREFIREEH{E (STMR) Jy3.41 mgkg'. Xftb& L 5
BRI E (Maximum Residue Limit, MRL) ZE3R (% 8), ZRH/KFRIEMT HAMRE, HECBERE.
i FE (O R B, IR T2 A 3 P 8 2 A A R o R A0 g R 149 PR B (0.05 mg kg™ £ 3T B FR (LOQ)
TE AR REN T4, AR R ] Rl & MR & ARG 7T 248 (Rapid Alert System for Food and Feed,
RASFF) il EE PR ADRE, 1wk HRImiE A28, SRR MEE M8 A TR 7 mU
JIRTRI S 87 it A SR T3 e N BRAE, R WATE 12 H (B 24 75 SR RASIEIRE M 7 R A T AR IR e LA
JERREE . SB[ R A ENEER, Tl — 2 5 5 G R .

< 8 FERGHIARM P REHIRR KA EIREXTLL

Table 8 Comparison of maximum residue limits for lufenuron in tea among major markets

Country/Region Regulatory basis MRL/(mg kg™ Regulatory logic

ki GB 2763-2026 AIE Al 2 BSIR AT & 69 MRL

BRI (EU)2020/856 0.05 ZIRZ T LOQ KT, MAREIfkA RASFF @R

B EPA 40 CFR Part . e . . .

£E REZRE ARAEHER, KX FTRARE, TEERRIPERAHNIE

180+FDA
BT A% (FEF5) &4
A 10 HEARKGRE
)
I MFDS %3] & 4 & 0.01 AL AR MRL, HAT—#A-E

7£: EPA (U.S. Environmental Protection Agency ), % E E R3 ¥tk 47£; FDA (U.S. Food and Drug Administration ), % B R %5
S WE-E 32 5; MFDS (Ministry of Food and Drug Safety ), $hE 0% E 25 fi 448,

N E— D WIZSR B AT T R IR XRS, K4 GB 2763-2026 Uik iX) &3 H e A& (ADD 4
0.02 mg kg™ bw, FFIET BRSO ARG, IR R A 50 52l STMR M8, JFE 1B RS A X RE
i, SERWNE 9 Fm. XK. EYdlm . BE&R. MIRE. s, Mg, BE. BAaemEmIE,
IR HH ] ) B A5 Y Rl &2 GB 2763-2026 R BN e M AR 55, SIS SAA Bl BN A o 7EFR SR I%E
5T, USRI EHIE R MRL, 2591 E MRLAESERE, AWFFER STMR s PRR 2984 & NEDI
%28 NEDI Shnskfg, R0k, HAMFESER 9 Fral&iHE—8. BTk, mUsiRe-5 e AFER) NEDI
24 0.008 754 mg kg™ bw, TEHEREE KRR 43.77%, (KT 100%, FIACERICARA 7 RKIET, BWERT K
G (R RS AL T T2 32 /K1 FERRE B RIS AE e, s mmihine i, IR T Bk 5 ik (b S i XU DTk e
73 A RQ 1) 49.77%71 33.31%; MR HH R STHRARUA 7.42%,  FE 3R BRI -PAI R
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Table 9 Chronic dietary intake risk assessment of lufenuron

Classification  Daily intake (F;)/kg Reference limit/(mg kg™)  Limited source NEDI/(mg kg*bw) RQ/% Contribution to total RQ/%

RBIHA] 5 0.2399 - - 0 0 0
& A e 0.1385 - - 0 0 0
Hesk 0.0233 0.1 2K, ¥ 0.000037 0.18 0.42
Fx 0.0495 0.05 LEhE, F 0.000 039 0.20 0.45
F a2 kR L 0.016 0 0.01 Xz, ¥ 0.000 003 0.01 0.03
REFRE 0.0915 3 EE, F 0.004 357 21.79 49.77
REFE 0.1837 1 (2, ¥ 0.002 916 1458 3331
M 0.0103 - - 0 0 0
KR 0.0457 1 ER, F 0.000 725 363 8.29
-3 3 0.0039 - - 0 0 0
EXES 0.0795 - - 0 0 0
B 0.026 3 - - 0 0 0
BB A 0.0236 - - 0 0 0
BITH 0.030 1 - - 0 0 0
Ay 0.0327 0.05 ARk, F 0.000 026 0.13 0.30
ik 0.008 7 - - 0 0 0
N 0.004 4 - 0 0 0
ey 0.0120 341 %ot KRG A 0.000 649 3.25 7.42
ik 0.009 0 0.01 XA, B 0.000 001 0.01 0.02
4eit 1.028 6 0.008 754 43.77 100
E: R AR (FRERERGEERIVIAEREY 2, FWRAERRLS S, BALMSE. X, BR. $4§£. HAILA

Ty BRI BIFE. Sk, BRERDFAREE T S AAGUEA, B GB 2763-2026 75 RAHLEZ MRL, ¥ M RIERIBEANE,
ERZREMAA KR KT, A NEDI A RQitH 0.

3 g

AT T AR SEZS o (R Bl A S AR SR A 54T 7N T R Hh R B ARFAE , JTT R T s & UG UPA
TRENAS AR R, BURIRTE SR R AT N T A — R J1E R, JRE i 7.21 d. fEAmHn T
AR, EUEIRATR R R TS, X EER TR SERGE N .. Hod, TR TR R
FIN Lt fE b SRR B 5 E TSGR T . &S KERIEREIL, AEMTE LT HIREZMLS
I R b S SRR T A R B PSS T . fiZh)n 7 d SRIstin TR 2R s, SRR i &
N 258~381 mgkg', CHEIERKEE. S, HREMREIRE. 0 EIRT S AU, FIREIR T s 2
TSR, BERIERMARKEIZ, IR ERREIERKE 7 d Db IR 78 /RS & A5 T
J55oF B FOR 1) ARV S ARAGIRLRE | B 1R) 28 T 2 S HR b A BE AT T IR o R B XU PP 285 R B
IR AR NP 0 A A R NESN 0.008 754 mg kg™t bw, HHAFH RV 0.02 mg kg™ bw
43.77%, R AR I SRR AE T ol B2 0. 28 BRTR, AT F48 A A 7= v mUg IR 1 75 2
A RN IR (5 B XU A B X

P

[ *# #x o @ o & 2025 4 KoM o3 H O W fa Rk [EB/OL].(2026-01-20)[2026-05-19].
https://www.ctma.com.cn/chukoujianbao/83120.html.

[2] BORAH P, BISWAS R. Impactful analytical schemes for assessing pesticides in tea: A comprehensive review [J]. Measurement, 2023,
221: 113505.
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