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The study of pesticide residues reducing process in fruits and vegetables for safe consumption
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Abstract

Fruits and vegetables are the important source of vitamins and fiber facilitate excretory system and
have benefit on human health. The consumption of at least 400 grams per person per day of fruits and vegetables
are recommended by the World Health Organization. From recent situation, there were many articles reported high
concentration of pesticide found in fruits and vegetables. These might make consumers worry about the safety of
consumed food. Therefore, this research intended to study the reduction of pesticide residues in fruits, citrus by
washing and peeling and in vegetables by boiling. The selected vegetables are broccoli, Chinese broccoli, loofah,
yard-long bean, eggplant, chilli, water spinach and mushroom. Pesticide residues were analyzed prior and after
reduction process by gas chromatography. The scope of analysis included 53 pesticides which were composed
by organochlorine 21 compounds, organophosphorus 24 compounds and synthetic pyrethroids 8 compounds.
The results show that the experimental processes were capable to efficiently reduce pesticide residues. Thus, the
diminished amount of pesticide residues depends on their chemical properties and their residual levels.
Consequently, the consumers should not be panic thanks to washing, peeling or boiling the agricultural crops

which can reduce toxic contamination.
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