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Table 1

Inhibition effect of dichlorvos residue on cucumber against acetyl

cholinesterase for different soaking time

il Ak B il Z /% Inhibition rate
Treatments 5 min 10 min 20 min 30 min
W 7K 2l Water immersion 40.3 a 33.2b 29.5 be 26.5 ¢
K 32 8 Alkaline soak 28.6 a 20.5 b 18. 4 be 15.2d
hKIZ# Saline soak 45.5 a 36.7b 32.4 ¢ 3l.2 ¢
Vi K K2 Water washed rice 35.2 a 29.4 b 25.7 be 21.5 ¢
FF WIS F] Detergent solution 20.7 a 15.4 b 12.5 be 9.8 ¢

TE R P EE I 3 WIE K9P BE A NE FRERIRTE 0. 05 KPR 0. TR,

Note:Data in the table are the average of three determinations, different lowercases mean significant difference at 0. 05 level. The

same below.
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Table 2 Inhibition effect of of dichlorvos residue against cucumber acetyl
cholinesterase in different soaking temperature
T i Ab B M=/ % Inhibition rate
Treatments 25C 30C 10C 50 C
Wi K vhk Water cleaning 41.7 a 38.5 ab 30.2 ¢ 27.5 ¢
W5 /K2 i Water immersion 33.2 a 30. 4 ab 20.8 ¢ 17.2 ¢
K21 Alkaline soak 20.5 a 16.9 b 10.2 ¢ 9.4 ¢
h 7K ¥Rt Saline soak 36.7 a 32.4b 22.1d 25.6 ¢
Vi K K IZ I Water washed rice 29.4 a 27.5 ab 17.4 ¢ 14.1 ¢
B IEF] Detergent solution 15.4 a 12.6 ab 7.2 ¢ 6.3 ¢
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Table 3 Inhibition effect of dichlorvos residues against acetyl cholinesterase
on fruits and vegetables with different soaking ways
R it b 2L 1=/ % Inhibition rate
Treatments # JI Cucumber 1137 Baby cabbage BkF Peach SER Apple
%45 1% Bk None cleaning 56.8 a 70.4 a 79.6 a 46.5 a
WKtk Water cleaning 30.2 b 48.7 b 56.8 b 25.2b
W5 K2 Water immersion 20.8 cd 35.0 ¢ 44,0 ¢ 17.2 cd
% /K ¥Z . Alkaline soak 10.2 e 19.9 e 29.8 e 9.4 e
KB Saline soak 22.1c¢ 42.2 b 50.8 b 20. 8 be
Vi K K32 il Water washed rice 17.4 d 26.8 d 36.3 d 13.2 de
BRI Detergent solution 7.2 1 18.2 e 24.5 1 6.2 f
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Removal Effect of Dichlorvos Residues in Fruit and
Vegetables with Different Cleaning Methods

TIAN Li-juan,ZHANG Zhong-liang,GAO Jian.TAO Bo

( Northeast Agricultural University, Plant Protection Experience Center, Harbin, Hei-

longjiang 150030)

Abstract: For the research on different cleaning methods of removing effect for dichlorvos on surface of fruits

and vegetables, cucumber, baby cabbage, peach and apple,four kinds of fruits and vegetables were cleaned with

tap water,water immersion, water containing alkaline, water washed rice, saline water, detergent solution, soa-

king in the temperature of 40 C for 10 min. The enzyme inhibition method was used to detect dichlorvos remov-

al effect quickly. The results showed that the daily cleaning methods all had removing effect on dichlorvos.,but

the removal efficiency were different, the effect of detergent solution was the best,even for high residual pea-

ches, inhibition rate was from 79. 6% to 24. 5%, the effect of tap water was limited, the inhibition rate was

from 46. 5% to 25.2% for low residual apple dichlorvos,and inhibition rate for high residual peaches was from

79.6% to 56.8% ,did not reach the standard consumption.

Key words: acetyl cholinesterase;dichlorvos;cleaning methods; pesticide residue detection
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