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Control measures of pesticide residue and mycotoxin in buckwheat
production and storage
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ABSTRACT: Objective To study the change trend of pesticide residue and mycotoxin in buckwheat production
and storage, and put forward the corresponding preventive measures. Methods Ten kinds of mixed pesticides were
used to spray in the field 20 d before the harvest of buckwheat. After the buckwheat was harvested, the pesticide
residue was detected once a month for 4 months. Totally 36 newly harvested buckwheat samples were stored in
airtight environment with humidity =65% and temperature =25 °C for 3 months, then aflatoxin B, and ochratoxin A
were determined. Results The degradation of most of the mixed pesticides disappeared within 2 months, but some
of them were still detected, and the degradation was slow. After 3 months storage under certain environmental
conditions, although buckwheat was in a low level of toxin pollution, aflatoxin B; and ochratoxin A were still
detected in some samples. Conclusion Scientific plant protection measures and strict storage conditions are needed
to ensure the safety of buckwheat products.
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Table 1 Residue analysis of pesticides used in sweet buckwheat and tartary buckwheat (mg/kg)(n=6)

H 2018.9 2018.10 2018.11 2018.12
47 fiies I HiER g iR g FiER fiEi
A 0.79 0.63 0.12 0.09 0.04 0.02 <0.01 <0.01
AR 0.12 0.07 <0.02 <0.02 <0.02 <0.02 <0.02 <0.02
EIQE 0.46 0.36 0.09 0.006 0.0021 <0.00056 <0.00056 <0.00056
HEAL <1.2 <1.2 <1.2 <1.2 <1.2 <1.2 <1.2 <1.2
IWE o K 0.47 0.52 <03 <0.3 <0.3 <0.3 <0.3 <03
BEIEM 0.11 0.15 <0.025 <0.025 <0.025 <0.025 <0.025 <0.025
F i 0.18 0.10 <0.01 <0.01 <0.01 <0.01 <0.01 <0.01
ZWHR 0.26 0.16 0.04 0.01 0.005 0.0042 <0.00023 <0.00023
W R 0.08 0.051 <0.025 <0.025 <0.025 <0.025 <0.025 <0.025
ARG <0.02 <0.02 <0.02 <0.02 <0.02 <0.02 <0.02 <0.02
R 0.33 0.26 0.08 0.07 0.03 0.028 <0.025 <0.025
JE B 0.035 0.046 <0.025 <0.025 <0.025 <0.025 <0.025 <0.025
*2 HEHMESEB MHEHMEBRRE A WELER(ug/ke)(n=6)
Table 2 Determination result of AFTB; and OTA(pg/kg)(n=6)
fb AFTB, OTA fb AFTB, OTA A AFTB, OTA
R FEFTENSE 1 <0.03 <0.3 JET 13 il 1 <0.03 <0.3 FEFEANFE 1 <0.03 <0.3
I IEFTHIEE 2 <0.03 <0.3 RN -T=T e <0.03 0.35 FEFEANFE 2 <0.03 <0.3
I FEFTRISE 3 <0.03 <0.3 T 13 SR 3 <0.03 <0.3 FEFEANFE 3 <0.03 <0.3
R FEFTENSE 4 0.57 <0.3 JET Vi 37 4 <0.03 <0.3 FRFEANFE 4 0.33 <0.3
EEEIERE <0.03 <0.3 JET 13 R S 5 <0.03 <0.3 FEFEANFE S <0.03 <0.3
R IEFTENSE 6 <0.03 0. 69 JET 13 i3 6 <0.03 <0.3 FEFERANFE 6 <0.03 <0.3
FIEFTHSE 1 <0.03 <0.3 JET 1 w5 1 0.19 <0.3 FEEEFF 1 <0.03 <0.3
RIS 2 <0.03 <0.3 JET 1 w5 2 <0.03 <0.3 FEHEESF 2 <0.03 <0.3
FIEIIESE 3 0.26 <0.3 JET 1 g 3 <0.03 <0.3 FEFEGIE3 <0.03 <0.3
FIEFTHSE 4 <0.03 <0.3 JET 1 i 5E 4 <0.03 <0.3 FEEESE 4 <0.03 0.42
RFERTHFE S <0.03 <0.3 AN <0.03 <0.3 FEFETE S <0.03 <0.3
FIEFTIFE 6 <0.03 <0.3 HET )i B 37 6 <0.03 <0.3 FEFEETF 6 <0.03 <0.3
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