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ABSTRACT: Pesticide residues in fruits and vegetables are one of the significant variables affecting food safety,
which has always been a major concern for society. The majority of fruits and vegetables require processing.
Processing has varied degrees of impact on pesticide residues in fruits and vegetables. For example, cleaning, peeling
and other processing can significantly remove non-systemic pesticides on the surface of fruits and vegetables.

However, heat treatment can accumulate some pesticides, and in some cases, it will accelerate the decomposition or
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form toxic metabolites. New processing techniques are being utilized in the processing of fruits and vegetables at an

increasing rate, and as processing technology advances, their impacts on pesticide residues become more complex.

Therefore, this paper systematically reviewed the effects of pesticide residue behavior during fruit and vegetable

processing and summarized the application of pesticide residue processing factors in dietary exposure assessment, in

order to provide the basis for accurate dietary risk assessment of pesticide residues and rational use of pesticides.
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Table 1 Recent research situations of pesticide residues in processing of agricultural products
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Fig.1 Removal rates of pesticides in agricultural products by
different processing techniques
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