MK EEBHE Modern Food Science and Technology 2020, Vol.36, No.1

e L PO T B BRSER 255k B8 B Ul 47 A
Rt T3 AR R IR F2

XE, B==, FBRER, I8
(@ F RN F R TFIT, J Rtz 524048)

WE: AT EREANRH, RAMMNEZ S hik, RELEEER, £F . EQ, AR 4 NS E 80 ks, @
it CELALARBRAR AR &, #PR GB/T 5009.199-2003 7 ik #AT3RK & A MuslAe 28 F B AR £ R 257K 8 0940, FRARFRE F A hush
Fo F I T EREE KRG ARG EI, A RABHT LS. KRB AT OFoi £ E AR, FRFK &K AKX R HITIR
AIAP BRI T kA B R A R ARG AR E R rh, FREREN: if%wmm%#nﬂ%%ﬁaMl%@ﬂ:ﬁfa 100%, HF# 3 A
FfSeARAR, ABARE N 0.094%, HABATH w3y A il F o WAk T F5 RIRGA REAR L AR R, RIXRERER 0.91%Z 96.26%.
Hop SR RET RIR M KR BORRAE, R E AP RIAA R LR T E A 10%03E K28 20 min,

KRR RBEG: ks, BiphE, RELGE

XERS: 1673-9078(2020)01-275-280 DOI: 10.13982/j.mfst.1673-9078.2020.1.038

Monitoring Analysis in Four Varieties of Vegetables from Zhanjiang and
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Abstract: In this work, organophosphorus and carbamates pesticide residues of 80 samples obtained from four breeds of vegetables
including Chinese cabbage (Brassica campestris L.), lettuce (Lactuca sativa L. var. ramosa Hort.), flowering Chinese cabbage (Brassica
campestris L. ssp. chinensis var. utilis Tsen et Lee) and Romaine lettuce (Lactuca sativa var longifoliaf. L.) from local markets in Zhanjiang
were detected by enzyme inhibition method according to national standard GB/T 5009.199-2003. Effects of different washing methods (washing
with water, salt, rice washing water and edible baking soda respectively) on the pesticide residues in flowering Chinese cabbage and Romaine
lettuce were studied. The results showed that the pesticide was found in all samples and the detection rate was 100%. Three samples, which were
all Chinese cabbage, were proved to exceed the national standard, and the over standard pesticide residues rate was 0.094%. Four kinds of
washing methods all affected the pesticide residues removement from vegetables, and the removement rates were from 9.91% to 96.26%.
Compared to the other three methods, the salt water washing had the best effect on wiping out pesticide from the vegetables. The optimal
washing effect for flowering Chinese cabbage and Romaine lettuce was soaked in 10%o of salt water for 20 min.
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Table 1 The pesticide residues in 4 breeds of vegetables obtained from different markets
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Fig.1 Effect of water washing on the pesticide residues in
romaine lettuce and flowering Chinese cabbage
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