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Figure 1. Structural formula of thiacloprid 
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Figure 2. Sample extraction and clean-up procedure 
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Figure 3. Chromatogram of the control sample (a) and matrix fortified with thiacloprid (b)
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Figure 4. Chromatogram of paprika sample spiked with thiacloprid, 1.0 mg/kg 

Table 1. Residues of thiacloprid in paprika fruits 

	Interval/days
	Thiacloprid 
mg/kg
	Loss 

% 
	Persistence 

% 

	Initial
	1.136 
	0.00
	100.00

	2
	0.321 
	71.74 
	28.26 

	3
	0.314 
	72.37 
	27.63 

	4
	0.276 
	75.70 
	24.30 

	5
	0.277 
	75.58
	24.42 

	6
	0.282
	75.16
	24.84 

	7
	0.198 
	82.58
	17.42 

	10 
	0.184 
	83.80
	16.20 


Table 2. The half-life (DT50) of thiacloprid dissipation

	Analyte 
	Model 
	Dynamic equation 
	R2
	DT50 

	Thiacloprid 
	First-order model 
	y=0.620e-0.14x 
	R²=0.682 
	4.95 


