INDYH L FNAAA ZEFBIC L > TROZHEEZBHA LT, ZOBRIUCESL & Fr 7 A ZEI
TIRZ BN 95%DIEEEE b OBKD/—E v F A MEENRER CERIRET 5 ¢ TED, T
D3~ 7 A4 METERNEOBI B AN 5 1=, B CatRE SN D S—t v Z A MEY - A
A Rk oTRRY 55, ZO 5~k FA Mk [BRS—k ¥ A/l (selected percentile; sp & &
P B) LR LTS, R ESERL bNAEA SR F A MEEREE TERICRETE TWD
DN N—F BRI LN FE R E SO TRV E FR LD ZOBR SN A—E ¥
A MEDFRETH D,

IOV 2 L— 3 LT EROE T HERO R O—H2 DAk L 723 A At T ZmtT 5,
FL TN, Ko HSE | NRERT RV S—E L 7 Ml 2EHHET S, RIC, BRS—E 71V
DOPHRE, COREENE Uil S—t o Z A MEOBENOE L B L, ThAEOEL Y <, FiHEL
B > TO AR5, o397, B, HEOEREY, £ I RIS
VT 1000 [EE VBT, BRI - OOHBHRREY, B/ S—t ¥ A MEE TESNFEEPEIRIT HHE
HOBK L LT LD, AHRERECHIICETAET fFY % Bkl B N—t 2 5 A /D [RlHE
) BREEABLEHE BRRENCIE, RSB USEIERAA DTN T ZOEHE A 50%I272 53,

VS 7 N—T 1Tk % TR SR b O IEBROR R USEIE R DY L 2 L—3 a3 V& To7, LA Ll
(DT, FHHE 10, TENRE 1 OISO L . SEER SN P 1, AR 1 OXIBIERA
DI al—a L dERER Bl Itk £33 al—yariiiBid a3 7, XLHEERRD
BIRINTA—B L Z A MELE B-1 D BaD0D,

BT al—Ya ViEREORy s AFa y N ERIA LEEMFLE B-1 & B2 E &, FITN
A XROSANCHE | NIFERECO BIREN —t v Z A /VlD) HEEOR v 7 A7 1 v PR
HEE B ORIR S =t o & A MEOE O 2 T ACERERY) b5 77 7 & T, iRICE
2iE By 2Fay MEBIRSh S—t v & A MEDHEEIEO A RRAICRE L TEY, fio b
L TR Eh e HIRIUSEE S FRRIAE (370bh, 26 78—t v F A Uil L T5 /3—& 2 Z A I H)
2FRL. BOTOESIIHME (bbb, 50 SA—tr AUl ERLTWD, {UIAIFBRED AT
BT, RY 2 b VBIR S— 2 AU TRl 25150025, (BRy 2 270
v hD) HIAEOEMA [true value (BLOfHE) | & FRESNIHBHAAKTF2ZERMETETHD, &
B Hz T, NEEREOHTEEONM OB L FYEMIHOME LRD (EETESD) ~&THD,

LTEMRES 1 OBARIBD S 2 2 L—3 3 L OIZEE LT=h5, Wi ORI DWW THIDESRE D7y
Fitn b b FHEORERAYE HNT-32, VRIS, PHRBSEOREEIEDR 50% 03 HOfiE TRID%HE, TOH
EIHRY 2 b 77220, #B1, [B-1, B20DY I ab—a UERIL, REOPHRERNIER M &
USHSIESSR DTS DI 2 1o v TR RichB0 T, BIREN T A—E v Z A MEDEDEER HITKE
< REFL-TLED Z ERRLTWS, ERAMICHWTIE, 2oy EEI L T 7 XikE
X RADITHENE BICEVEER AT bbb, HOlE TRIAHEEHOFIE MW T5), & 2505
MIFRARICEO TR, BVEEIHEL T P4 ARKREL REDIENMELS 25 (FTabb, D

31 —IER BAGIHEY O v i—E A L RO Rl EiEE 5 2 5 2 L ThHn, HOEL FRISEEEOFEE

B LT 50%Ic /B REThD, —F. NAFTA MEIEEHD BiE St o ¥ AV HIRETO 95 EEERA LIREHEAT S
DL ThB, LihioT, SEODS I 2 L—i 3 % NAFTA siESE T o708, SN CROEL TEISHEE
EORIEREEE % LA,

82 VRl N — T AR LT E DM~ COEBNREOE (CV=05,125,15) Db & T, REONFBFHIIHA SN DR
RSt B A AEOEOE S FTRBHEEEE AT £V I 2 L—va Vb bR&hi, ERAMHICEWTE, CV Ol
BELTHIRY OESVIRL Lo, L LEERSAIS O TIE, CV AN 2o TR Y bl (372
bbb, MO LRIA#EEESI L),
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ffi% TR HEEEOFEAEMNT 5).

TIEEOPSIEREREO BIIE. ST, RY 2SI WVEBIR S A HEDHEEIEE B XD
LThA, BEEN—TDVIal—iaid —IEED - DBREBEIR Shis —t L F A HEDERE
HRMER AT LD T L FHLMNTR LTS, INIREIH TR SNIOBI S & A /Ml RICIHF
EYEC 95 RUN99.5 »3—k L & A JERFHET 2 DICFIF & 5, PHRBRHH C30\ AR HEEIAASHE &
NBED, THHORETEIIC SO TIMNEETH b s —t v 7 A L EBRMAR S B OB TAan5 5,
EDD—t L #A MED THOSHEE) 2 HFHREIRESS D | EE R RV TR
W EEES N—TF SRR T

#B-1
B A—F A VOEOEE TR
HEEEOE(%)

FoFN | BRA—ETA £ BoAn o dles ezl
HA X IV (%) (p=10,CV=1) (=1, CV=1)

6 60.7 34.1 240

10 74.1 343 266

16 829 335 253

30 90.5 353 284

50 942 33.6 286

100 970 329 283

C. SAS Code

1. Section IX—A Simulations

HEE

- 410 -



HB1 B A—EHA I EOHEEEOR 7 A7 2y b

| " Boxplot Estimated SP Values Boxplot Estimated SP Values
‘7 'normal’, 1000 iterations, n = 6 ‘normal’, 1000 iterations, n = 10
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B2 BR Sk FAHEOHEEOR v 7 271 b

| " Boxplot Estimated SP Values o Boxplot Estimated SP Values
'lognormal’, 1000 iterations, n = 6 'lognormal', 1000 iterations, n = 10
< . < .|
g :
37 g- a
g ? & vl
i i
| & 3" |
! HE E
l T “tve valie _ = HZw-m‘u- e —
| w w !‘ | ‘
| = 1
% size = 6 sizz=10
| Boxplot Estimated SP Values Boxplot Estimated SP Values
| 'lognormal, 1000 iterations, n = 16 'lognormal, 1000 iterations, n = 30
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£ o 2
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i 0N = @ 0
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E£5BEYHEEHENE (BRORD - RLERBEARER)
I. SEHERESE

BRPICERTIEREZICTETDVRAVEEFEORTLICET MR
5. BBEERET-IOREIL:
HEMIICEAYT 5EER

SEMRE  KILBE
(EE#HREREHELE2—)
wEBAE WHEZ
(BHRATEREMN)
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BEHBEHETREERNS(ARORD-REEREERRER)
I. HEHRRESE

BRPIIRBTIRESOURAIEEFEORELICETIHE:
5 REBEERET-SOKEL

SEFRE

KILBE EEHREREHREZ—

HEEE

1995 ELBEORABMITIC L3R HBESOHKICEAT 52 XM, 25T FAO
Plant Production and Protection Paper, Pesticide residues in food, Evaluations <~
Y — X T 1993~2007 ElIC G Shi- JMPR CREich TWH BEHM LT —F, &
51z OECD, ¥[E, EU 72 C#AEIC BT AN TREF M L £ ORRAMEIZHE
A EAINE LT, BEHORBMIIC L2 HEBIMIMET L7208
BT AL LEbic, ChALOEREYEID, BEMSOMILIC L2 EEREORRITIE,
FOMRORBRIM~OBEAFEIZ OV TRMNEMZIZ,

MERBHE
IWEEZ EBHNRFEHAER
A. BIRBEH

ERPREBEDOLVREER) RIE
BIZETHZEEANET S,

ROF 47 ) A MHIBENEAS R, M
TaEMP ST A TORMCEZEEN
RiTohni-Z b, EEEREORED
RERATICNTIOERAZ S TAFHd
ALEOEEHE/ELTIWDS, Larl,
FOEAOEEENED LN TELT,
EBOBAIZTE TWARY, KFRI,
BEHOMTIZL2ERA>ED-REERE
ZoRMN L CRBMEELRET LD, £
7=, BEMEIEDHLNRTWRWINLI&IZ
SWTRM B O TR LD H N T &b
OB EERYEL AT S7-00%
MEE LT 5,

B. MIRAE
BEHONMLIZLA2EELZE LTIR
HEEOCREFMETEIZTLID, 12
HUNCREEENBRESATWRVWIIT
BESLOBREICRILTLHID, MLE
MR E T OKROFAEICALT,
¥E, EU O, OECD iZ31T 51E8%
I LT, £, 2 OXRK, JMPR
SICBITABREHORBMITIC L SEE
F—AREILICNEL, ZhbOFERE
iz, BEMSONMLIZE2EERED
RERSGiE, TORPORERTMH~0DHE
RAAFEICOWTHRMNZMA T,

C. MIRBRRUER
a. HBNEOMIICETIHKBELER
DR REICET OEHSE

TR 18 G| ke, FEAAEICEBT
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DI TR BT RERIZ BT 2 iEEr % 2 N
gL,

- FAQ/WHO 5 [R] £t din B4R BT 30 [BI7% R
RIS (2007 4 5 AdeRD) OMTRV
ARERFE A28 O MRL OFREIC BT 5 3k
XE

[ Establishment of MRLs and/or
processing factors for processed and
ready-to-eat foods, Document prepared
by a drafting group consisting of the
EC, The Netherlands, USA,
Australia, Norway,
Brazil, Germany, CEFS, WPTC, IFUJ (&
BH1) 2L L,

I T A S 3 5 7R3 B REC N TR 3K
FRETIROEEDE X HFERBIE
hTwa,

-OECD D{bFMHET A HA K7 A

[ OECD GUIDELINE FOR THE
TESTING OF CHEMICALS, Nature of

the Pesticide Residues in Processed

Canada,

Belgium, Peru,

Commodities

High Temperature

Hydrolysis | (& ¥ 2) &1 [OECD

GUIDELINE FOR THE TESTING OF

CHEMICALS, DORAFT NEW

GUIDELINE XXX, Magnitude of

Residues in Processed Commodities |
(&%t 3) #INELT,

OECD TiEfiEn TW AT A L
ZTOWEICETATA FFTA4 UBREER
TW5b,

- KA BR OMITHBRICET AT S
b 3
I

BfR-Programm zZu

Verarbeitungsfaktoren von

Pflanzenschutzmittel-Riickstinden,

Aktualisiertes Programm vom 01. Juni
2007) (&HH4) ZIUE LT,

BfR (ZBIT M ITRARICET 5HM,
HE PIlT2nT, 200186 H 1 BIZ
Ty 7TF—hahE7e 7T a0 REEN
TS,

ZhbagEHZOWTIE, BRLT,
NEZFHMICHRH T2 TETH D,

b. BEOREMNITICET LT —4

AR LT B ORI Lk
O, FEICBT 2 UMEINE LT,
b-1) 1995 FELIBEIZE (IS E#EICBR
Shi-TAENIICL I BREREFOHEE
[CRAY XM
- XRES 1
[ Disappearance of Tetradifon from
and the

Field-Sprayed Apricots

Apricots Juice Produced from Them]
[a5] 7orXRERRU~—vL—
F, Ya—2R, BREEZELLTREh
TWa, #F¥=RATFZ7 &k
(logPow=4.61) 7 » XEBAEIZBIT
AWBERVY 2a—AMTIZBT3HES
WELE, 7o XBARRABLE LT, HE
BRICL Y B/ RO KR RO —H
Bl Lz, 8fins 1FFfHE, 2R, 4
A, 7H, 10 A, 14 A, 188, 22 H,
28 B,32 BIZIZT » F AT » X 28I
L7, 7233, 22 BLARNIERMIZHTZ Y,
TR TH -, RABRE
S LTREBARREPY 2 — AN TABRHA
L, BEERIZECD-GCHETHTLE,
Pa—AMTL : INEL=T XEKP
TRITHEWE, BFEREL, 7L ¥
—T#YE L7z, Zi % 90C, 1.5 MM
BMig, olRilCEkYPa2—RELE, FO

- 416 -



% 95°C, 3MBE L TathETWE T
WZRTE LT,
[#EREVEZ]  0.01~2mg/keg @I
X AENREIT 99~105%, FAFHEHERZE
113.2~12.8% Th -7, BPRUEK
B AARO _HROMBEZORER
120. 98mg/kg L ¥ 1. 06mg/kg T - 7273,
32 B&ICIT 8% R %DEFERIZHE L L
-, ZOBRICEAMY A OERER, X
&, BXofE, ARICEIZ2HR (k7
72— 1L.7) BhiTFbh, FEMTT
HTHh-oT,
HBAEEZEORETREBEO Y 2 — 28
ITRIZ 50% Th o1, ZTOHEORET
13 20%& Ao o 7n, BAMEL# CTILEREDOEF
MFREOMEFZ TR, R &
13, NIEBESENETLEZOTHS S,
Ta—AMTIZ LD 80%BA Lizhs, ¥

-

a— AMTIZIEFRBRME 2, T hT
IR AT RS & XBER S I EE
LTHY, BERRE (&) LIER
MORBEIZLVEREENRTZLEEZD
hiz;

- XmES 2 (2-1)

[Fate of Some Insecticides from Vine
to Wine]

[iER] 5 fEmoKxBA (Fro YR
A AF ) logPow=4.24, 7 = FF
logPow=4.84 , #* ¥ ¥ ¥ # » ;
logPow=2.2, /X7 F &4 A F )N ;
logPow=3.0 Kk ' ¥ - /L K A
logPow=4.44) OMHAER, U1 o RE
IZBITAHERVOTA OB ZHY BR
K IHBHOMBAWA LTz, BHEABRT
112 O BIIT—RBUSEEICHE > T
AL LTz,

Grapes — pressing and — dripping — Must — Centrifuged
Must
stemming l
7 l
vinification vinification
with maceration without maceration
! l
Wine Wine
AEHOMIAREE
[RERUCELZ] FREOYEMITY Zra P IRRARAFN, AFFIUEF

oot URAAFNL:128R, Z=F
Fii 8278, ATV FEFF: 1488,
NRFFF2AFI): 097 B, *FT/F
Z2:17M3ATHotz, VAV HEBEOAF
—AETFIZRLE, VA VEBIZBWT,

LWRUFFIERATIE 80%LL LD, AF
HFF 2Tl 50%REOEABDOIRT
BHHNEN, ZF AU TRETIE
Zohieshot- (Table 1), 7RG
wBitd3=kl—ay (DELEE®
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RHoPIzERLTEE, BEOF =
REREFMZDNICLE>THEEREORE
BRI A O o T2, 6 FEOFEA
(R b FHA b, BEHER, AV LLE

fy, and MEEELY Y, T
¥, PVPP) Ti¥, BHROZHBIZIE
SR REREREDR LT L,

Table1 Residues of lhsecticides in Grapes, Must, and Wine

Grapes Must ‘Wine
Insecticide days after before after without with
(mg/kg+SD)
treatment centrifugation  centrifugation maceration maceration
0 016007 006 0p2* oos* 003*
Chlorpyrifos methyl 1 0061002 <001 <001 <0 <00
5 0011000 <00
0 0284007 022 020 01 D24
Fenthion 1 0184007 o on (IRR] 013
7 006+002 004 004 003 004
0 066+013 026 025 021 021
1 0261007 016 012 012 on
Methidathion
] 004001 <001
7 0021001 <001
0 037+004 013 005 0.05 005
Parathion methy! 1 0074003 003 <00 001 00
5 0011000 <001
0 039+004 016 004 007 007
Quinalphos 1 018+002 006 002 <001 <0m
5 0051002 <00
“ meke.

- XikFEH 3 (2-2)

[Persistence and Metabolismof Folpet
in Grapes and Wine|

[AE] T7HNA I FROEMMERE
FlDF N2 b+ (logPow=3. 11) 22T,
OB RERE VA REICBITDH
EEWHEL,

[BERERUVERE] Ay bE—KK
IEERICE - THML, TOXEHIT
18 ATH o7z, 7 FUitB Iz FHN

~y MIBRIZE VR ENTN,

NA I FIREBERITMEES TR
Tre TA BEERIZANLy MESELRID
Y, BEERTEHIIT A HhICT
A I FOZBEE LT (Table 2),
ZENA I FOEEIIERTE, HElS
NTHEPHhicEMcHEh D Z &)
b, VA PHEETHZ7INMAIFD
wEMEICRBIE AR,
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Table 2 Residues of Folpet ard Phthalimide in Grapes, Must, ard Wine

Grapes Must Wire
Pesticide days after before after without with
(mg/kgtSD)
treatrrent certrifugtion centrifugation maceration maceration

0 2831034 253" a0 oo* Qo

2 2424059 242 <001 <001 <00

Folpet 14 1791030 1.74 <001 {001 oo
21 1.731020 1.64 <001 <00 <00

28 1.081+028 111 <00 <001 LGls)
0 056+014 osa 080 224 1.9

7 0441028 o7 052 154 182

Phthalimide 14 046+009 Q60 035 1.32 1.23
21 071+010 060 048 1.23 1.(8

28 oM £020 038 on 098 074

*mg/kg.

- XikEFH 4 (2-3)

r Fate of Some New
Fungicides (Cyprodinil, Fludioxonil,
Pyrimethanil, and Tebuconazole) from
Vine to Wine]

[aE] FHLVW4FEOKEHR (7o
=)L ; logPow=4.0, 7 AV A XV =
)V logPow=4.12, B U A # =) ;
logPow=284 R T 7 a2+ — ) ;
logPow=3.7) DEH KR 7 1 L RiEICEH
HAHEERICTA OBV ZHYER<

BEEAODRERE LT,
[REUER] HERRTIIELOD

BT RS HEE I e - TR ED
B Lz, BRREOERMIZTad=
12 B, ZAPA4FV =24 H,

P AR=p:67H, TTIFT IS0
8 BThot=, 74 EEICBNT, ¥
Fa =)L TR 8O%D, 7LiFx Y
=ATIEH T0%D, 77+ —LTix
50%REDHEBEBDOIEKT AL LNIAN,
U AF=NVTRIETRAGRZA- T
(Table 3), VA rWiEizkitsa~<E L
— gk TINTY XTI =LDR
REROBLBHBLNTD, ToOMMmo 3
BETEEL—a v OFEIZLST
BECEIAON T, b O
BH (R bFA b, MR, Y7L
H¥ L 3, FFF3, PVPP) Tl &
HROAZMET LR RABEREDR
Rl
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Table 3 Residues of Fungicides in Grapes, Must, and Wine

Grapes Must Wine
Fungicide days after before after without with
treatment £ centrifugation ::enh'fgugatiu maceration  maceration
0 5541028 401 ni1g* 0.70* 074
7 227048 167 <002 033 035
Cyprodinil 14 169+073 107 <002 021 039
2 1.08+024 047 <0.02 020 033
24 1031024 036 <002 018 021
i} 1861009 179 120 on 050
7 16590+026 126 024 044 011
Fludiaxonil 14 1461019 060 <006 030 <005
21 120+022 054 <005 026 <005
29 0781013 039 <005 0.23 <005
a 162+040 166 129 1.04 156
7 1311030 139 1.09 1.03 121
Pyrimethanil 14 124+011 120 116 101 104
21 119+010 099 098 101 106
28 111+018 103 094 102 101
1] 484+049 410 167 151 157
7 316+039 313 135 096 093
Tebuconazole 14 2691057 1.33 061 036 053
21 0681025 040 006 019 025
28 0421006 020 <005 016 022
* mghe.
WEkES 5 (2-4) ks :16.8 B, FATFPT L 438
[ Fate of Azoxystrobin, Fluazinam, B, A=Y k12808, &F pbF a3k
Kresoxim-methyl, Mepanipyrim, and =i 88 BCH2E, FEITEh

Tetraconazole from Vine to Wine]
[a#] 5 MmoOKEH (T F A b
B Y logPow=2.6, 2T PF L ;
logPow=4.1, 7 LY % > A A F ),
logPow=3.4 , * /8~ = E U A
logPow=3.28 R U7 b7 a2tV —
logPow=3.56) D EIFH R 1 - BIEIC
BIIAHEEEIZTA OB ZHY R
<HEBRAOHREEZRE LI
[BRRUER] BEBERARTISEXO
BT —RRISEERICE > THREREN
AL, EREOYEHIIT S F A

AFNTHAVHBRERN Do T
W, 2AMBICTITHREBRLUT &koiz,
A BEICRWT, IAT VA, A
R=F Y ARUVT sFatr/—VORE
BISBRHBALUT Lo, T/ X
AP EYTlEsEL— s ORERY
b, DRVDOENRTA PICEREL
Tz (Table 4), 5 FDOFEEHA (~r
FFAa b, IEHER, BV ULHEAL S,
¥ F 2, PVPP) TiE, BHEROZD
XL RREREREDREZRLI.
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Table 4 Fungicide Residues in Grapes, Must, and Wine

Grapes Must Wine
Fungicide days after (me/ke +SD) bg fore ‘ a‘fter ) withuu.t with .
treatment centrifugation  centrifugation maceration maceration
0 050009 0ar 0™ 020* 012¢
7 031+011 017 017 019 009
Azoxystrobin
14 023+£003 013 on 013 006
2 019+006 013 013 nd® 009
0 121+030 030 008 nd nd
. 7 0511005 020 002 nd nd
Fluazinam
14 016+003 o1 nd nd nd
21 004001 nd nd nd nd
0 0151005 013 005 018 009
. 7 008001 on nd 008 004
Kresoxim methyl
14 nd nd nd nd nd
21 nd nd nd nd nd
0 1001030 096 037 nd nd
" 7 055+019 024 011 nd nd
o 14 034+010 022 013 nd nd
21 031+ 0.006 016 007 nd nd
0 014+002 nd nd nd nd
7 0062001 nd nd nd nd
Tetraconazale
14 003001 nd nd nd nd
21 nd nd nd nd nd

* mg/ke . ® nd, not detectable0.01).

- XWkFS6 (3)
[Effect of Household Preparation on
Residues in

Levels of Pesticide

Produce

(] FEScfE7 57 3 — I KEE
SCHHSEORFEN L OBEERICET
HMEBELIRH Lz, TOPRTHRADE
\AH OREYEBEREICLLE L T
ROBEBREIZIZ 2B b, LWHRE
W L TEL OBREDEPAFAFRIID =
nIZhmTE, ARECRMEE/ICA
DTN eER<TW3, EPA NEREL
TWAHHERUTO L~V TAREBRIEY
17T EPORERELSITL, BESRELY
Shi-BEMIZOVWTIE, FETHH
fIThbhTWwWaRR L) FORERE
BREETENERAELE,

17 FEDARERE - 873 I1T B HRIC 7t
NEELTWEILDTH-T-, ERIED
¥ 8% USFDA @ PAM (Z M D E A FRIK
SLBRYEIZGE o THLFR L =it L7z,
chEFoeAI ELE, Tl T
BENBRH SN EBEDICOVWTIE, &
DR A FETRAICAE S D Bk
(Ped, Bir, HE) TOELZREIZ
SHLTE, 2hEFovzx0ELE, &
PR BT AMIERERE LTy 7Y
»EWGHLHE, A RELTTEY
z— hZED 11 H, N—AFLANRA
— RELTTADANLT iR 3 14,
FOMBIEL LT/ IN, FI/VF,
FZ L (EBCD) D 3, 3t 22 Th o7,
HHEEFRIT ECD-6C T, VY REBED
FPD/NPD-GC TH#r L7z, N—AF AN
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SAA— FREIEITIARA AT AHPLC T,
FOMEEIFNFAERO FETER
A L.

MR R EED 1ITEO TR ]

BRONONER Table 5 IZFE L DT,

Table 5 Processing Procedures before Extraction

Commodity Process |

Process II*

Acom squash Peel

Remove seeds

Wash with dilute surfactant

Brush and rinse with tap water

Cut in half and remove seeds

Bake cut side down for 45min at 350°F

Test meat only, not the skin

Apples Remove stems Wash with brush and dilute surfactant
Apricots Cut in sections Rinse with tap water
Peaches Remove seeds Peel
Pears Remove seeds
Banana Peel Not applicable
Carrots Remove stalks Remove stalks
Wash with brush and dilute surfactant
Rinse with tap water
Peel
Corn Remove leaves Remove leaves and stem
Cut corn from cob Boil corn for 5min
Cut corn from cob
Test only corn, not water
Grapes Remove seeds Wash with dilute surfactant

Rinse with tap water

Remove seeds

Green beans Remove stems

Remove stems

Wash with dilute surfactant
Rinse in tap water

Boil for Smin

Test only beans, not water

Lettuce Test as received Remove outside 3 leaves
Wash with dilute surfactant
Rinse with tap water
Melons Remove rind, stem and seeds Not applicabie
Examine edible portion
Oranges Remove stalks Peel
Cut in sections Remove seeds
Remove seads
Potatoes Test as received Wash with dilute surfactant

Brush
Wrap in selvent—cleaned aluminum foil

Bake for 45min at 350°F

Pestbefore testing

- 422 -



Spinach Test as received

Wash with dilute surfactant

Rinse with tap water

Strawberries Remove stem and calyx

Remove stem and calyx

Wash with dilute surfactant

Rinse with tap water

Tomatoes Remove stem and calyx

Remove stem and calyx

Wash with brush and dilute surfactant

Rinse with tap water

* Diluted surfactant is 0.1% Palmolive liquid detergent{green).
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BECEMIKRT L TEESKRTH T,

Table 6 Summary of Effects of Household Preparation

No. of samples No. of samples® cortaining residue
Commodity aralyzed levels abhove detection limit after
Process [ Process I
Acom squash 14 oo (510)]
Apples 13 1165 1@
Apricots 7 571) @)
Bararas 14 o NAY
Carrots 13 245> o)
Corn 14 31 ol
Grapes 14 179 1G9
Green beans 12 1083 433
Lettuce 15 4@7 1
Melons 15 320 NA
Oranges 14 321 321
Peaches 14 10712 7E0)
Pears 14 10G71) oo
Potatoes 29 1G3) o)
Spinach 14 760 5(G6)
Strawberries 14 126> 12(86)
Tomatoes 13 5(38) 323
Total 243 9740 4719)

*The numter In parentheses are percentages out of total number of samples
® NA=rpt applicable; Process I not required for this matrix

- XREF T (4)

[Residues of Some Pesticides in Fresh
and Dried Apricots|
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Table 7 Residues of Some Pesticides in Apricots after Treatment and in Dried Apricots
Days after Fruit weight Dimethoate Omethoate Fenitrothion Ziram
first treatment (gt sD) {mg/kgt SD)
0 1811 = - 1.49£014 208+053
] 20%A 15110186 004%001 1.00£022 1222021
10 27%2 0791008 0072001 0481005 0481025
17 ol o) 045007 0091001 026012 037009
24 3512 022%004 007*001 009+003 028+010
31 362 013%005 006 X001 008+004 017011
as 4616 012%004 005%001 003001 012+009
Drying process
Dried fruits 86102 0.14£001 0101001 <001 0271003
Rehydrated fruits 105103 009003 008001 <001 022X006
XikES 8 (5) Lk s MREXET LY/ —
[Pesticide Residues on Field-Sprayed ( logPow=4.1) , # A4 7 ¥ /) Vv
Apricots and in Apricot Drying) ( logPow=3.30) , 7 2 ¥ I F »

[] 7o ABMBTORENHREL
W hE (F—7 o ERr XBGEER) ©
BOICLAREOHEARAELL, EH

( logPow=3.14) & A4 7 o ¥ % »
(logPow=3. 0), &~# o (logPow=4.01)
D 2 F—F2 4T TR T RIS A
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Table 8 Pesticide Residues in Apricats during Drying Process

Fruit Irodione

Fruit weight Bitertanol Diazinon  Procymidona weiht Phosalone

e+3D} (me/ke £SD) g+5D) (me/ke S0
Fresh fruit 433%33 050£013 <0m 065+008 425+20 1094021 0481014
Sulfitation® = 039014 <0Mm 041+010 = 090£022 04710717
Sunlight drying 11x08 027£008 <0m 020010 76106 0474012 0761019
Sunlight drying + rehydration 97+11 022+009 Laln D24%012 95+09 0291009 0641010
Oven-dryine 6606 063+020 <«0m 0341010 76x11 1454045 156037
Oven-drying + rehydration B5+04 052+008 <001 035010 87+05 126020 143%023

¢ Dipped in an aqueous solution of sodium
metabisulfite at 6e/L for Smin.
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[ Pesticide Residues in Raisin
Processing|
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Table 3 Pesticide Residues in Fruits during Drving Procsss

) Surdried Oven—dried fruit
Pesticide RS fruit Washing Drying
(mg/kg2SD)  (me/kgtSD)  (me/kgtSD)  (mg/kgtSD)
Benalaxyl 005+£002 004£002 004£002 007+0.03
Dimethoate 1.02+009 019+006 106+024 028+0.08
Iprodione 1741030 2791067 075+021 081+024
Metalaxyl 0.13x002 010x003 0121003 0091002
Phosalore 0971025 0691024 1.081026 2731072
Procymidone 2631053 2421055 155020 158+030
Vindozolin 030+006 008+003 030£007 019%003
c XERE RS 10 (6-2) Fludioxonil on Tomatoes in a
[ Disappearance of Azoxystrobin, Greenhouse

Pyrimethanil, Cyprodinil, and

[48) BEHEOr< TV XV
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< XEREE 11 (7)

[The Impact of Household Preparations
on the Residues of Pesticides in
Selected Agricultural Food

Commodities Available in India]
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Table 10 Sample Processing
Substrate Stage | Stage Il
Vegetables
Potatoes Remaove stems Soak in water for 15min
Cut in sections Rinse with water
Cook at 150°C for 45min
Tomato Remove stem and calyx Wash with water
Boil at 100-120°C
Okra(Bhendi) Remove stem and calyx Wash with water

Cut into sections

Green beans

Cabbage

Cut into sections

Remove stems

Cut into sections
Soak in 1% NaCl
Bake at 100-120°C
Wash with water
Cut into pieces

Soak in water for 20min



