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ABSTRACT - Although the removal efficiency of residual pesticides using tap water were ranged from -1.25 to
13.27%, the removal efficiencies of residual pesticides using both powder CaQ and liquid CaO were 5.16~17.61,
8.7~41.59%, respectively. And those results showed much higher residual effect of the CaO wasing than tap water
washing. Natural CaO made by burning of scallop-shell considered to be a good reducing agent for pesticides.
Furthermore, liquid CaO showed much higher removal efficiency than powder Ca0. However, powder CaO also can
be used as a good natural eliminator of pesticides in Mini-Tomato.
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Table 1. Concentrations of standard solutions

Concentration

Pesticides (ppm, pg/ml) Purity(%)
Acephate 1,000 98.0
Azonphos-methyl 1,010 98.0
Dichlorvos 1,030 98.5
EPN 1,010 98.9
Fenthion 1,000 92.5
Fenitrothion 1,010 98.0
Parathion-methyl 1,010 98.5
Parathion 1,020 99.5
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Fig 1. Flow diagram for sample preparation.
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Agsigon, 2 24214 Table 29} 2t}

Table 2. Operational condition of GC-NPD

Specification Operating condition
Column Ultra-1(50 m x 0.32 mm x 0.52 pm)
Carrier gas He(1.0 ml/min)

Oven
init. temp. & time 120°C, 2 min
ramp rate 10°C/min - 210°C, 5 min - 5°C/min
final temp. & time 280°C, 20 min

Injector temp. 260°C

Splitless made H, - 3.5 ml/min, air - 60 ml/min

a3 0¥

Mo wE Rset MH E3

27] AFFS Table 33 7o) $Eve} HAdrk) s
A} Al AMgERE R719A 8% EFEUE 10ppm FEe
TEZ 34T gdd AFE o] AR H, ST A
parathion®} 7.597 ppm3} 22 & ZHRZA dichlorvos
o} 0.113 ppm3} 22 W& A g WA dgsiA
AFsIEh o E ZH B HE FaEke] tEA vehke
AL FEA o}t gt thEr] did], SRl it
84 xolg AL = ). olgt o|FE acephates
AZo] =A| 9k, dichlorvos?] ko] FEeAA W&
olfE FLAol ¥7] Wil ANE MR HY T &4
o] dojt Ao g Wt}

Tap water A2, ANbH O 13.27% ol3te] FHAAS
UepiRIEh 53] EPNE FA2 AIRRG 3|8 &2 &
A7F Vot tap waterclM Q] AlHEd= Qe ACR &

Table 3. Removal rates of pesticides in mini tomato by various washing methods
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(unit: ppm” (%))

Pesticides Initial level of pesticides Tap water washing Liquid CaO washing Powder CaO washing
Acephate ND ND ND

Azonphos-methy] 3214 2.999 (6.69) 2.266 (29.50) 2.648 (17.61)
Dichlorvos 0.113 0.098 (13.27) 0.066 (41.59) 0.098 (13.27)
EPN 4.400 4455 (-1.25) 3.476 (21.00) 4173 (5.16)
Fenthion 6.568 6.046 (7.95) 5.844 (11.02) 5.773 (12.10)
Fenitrothion 6.392 5.806 (9.17) 4.897 (23.39) 5.681 (11.12)
Parathion-methyl 5274 4,718 (10.54) 4.010 (23.97) 4.710 (10.69)
Parathion 7.597 6.929 (8.79) 6.936 (8.70) 6.633 (12.69)

! ppm: remaining contents of residual pesticides after washing.
D o4: removal rate of residual pesticides.

Amount of sample: 10.03 g.

Washing time: 5 min.

Washing frequency: 1 time.

ND : not detected.
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