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Removal effect of pesticide residue in pear by bagging and different
rinsing modes
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050051, China)

ABSTRACT: Objective To investigate the effects of bagging cultivation model and different rinsing modes on
removing pesticide residue in pear. Methods Pears with bagging and no bagging cultivation model were sprayed
with chlorpyrifos, beta-cypermethrin, difenoconazole, tebuconazole, carbendazim and imidacloprid, and picked
during harvest period, for no bagging pears were cleaned with water, salt water, soda water and detergent
respectively. The pesticide residues in bagged and non-bagged , uncleaned samples and cleaned by 4 methods were
detected and compared. Results The pesticide residue removal rate in pear of bagging and no bagging was
43%-96%, and 44%—-88% of uncleaned samples and cleaned by 4 methods. Conclusion The bagging method and
4 cleaning methods can efficiently remove pesticide residues in pears and have different removal efficiency. Among
all 4 kinds of rising methods, soda water is the most effective method.
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Fig.l Pesticide residue of pear in diffent growing mode (n=3)
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