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Effect of Simulated Processing on Chlorpyrifos Residue in Carrot

LU Jin-ye', GU Bei-bei’* (1. Jiangsu Agri-animal Husbandry Vocational College, Taizhou, Jiangsu 225300; 2. Taizhou Entry-Exit In-
spection and Quarantine Bureau, Taizhou, Jiangsu 225300)

Abstract [ Objective] The aim was to study effects of simulated processing on chlorpyrifos residue in carrot. [ Method] With carrot as ob-
ject, by field spraying, simulated processing and gas chromatographic detection method, effects of washing, blanching, dewatering and dr-
ying, salted and freezing on chlorpyrifos residue in carrot were studied. [ Result] The results indicated that the washing pretreatment can effec-
tively remove chlorpyrifos residues in carrot, and the effect of first soak and then rinse is the best. The residues of chlorpyrifos showed different
changes during salted processing. The residue of chlorpyrifos decreased treated by salting for 1 day, with the extension of the salted process-
ing, the amount of chlorpyrifos residue was significantly increased. Drying treatment can effectively remove chlorpyrifos residues, while the
freezing treatment processing the residue of chlorpyrifos increased as the result of dehydration of carrot. [ Conclusion] The results are able to

decrease the pesticide risk and will be positive to carrot products export safety.

Key words Carrot; Simulated processing; Chlorpyrifos; Residue
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Table 1 Effects of washing on chlorpyrifos residue and processing factors

b3

74 Recommended dose

3 %574 Three times dose

o e AT T B ik TRALER
Residue // mg/kg Processing factor Residue /mg/kg  Processing factor
J5UB} Raw material 0.38 £0.06 1.00 2.94 +0.67 1.00
7Ki271 10 min Water soaking 10 min 0.28 +0.04 0.74 1.95 £0.52 0.66
JKI271 20 min Water soaking 20 min 0.25 +0.03 0.66 1.92 £0.41 0.65
JKIE9 30 min Water soaking 30 min 0.24 £0.06 0.66 1.86 £0.28 0.63
/K5 min Flowing water 5 min 0.23 £0.05 0.61 1.77 £0.22 0.60
/K 10 min Flowing water 10 min 0.21 £0.03 0.55 1.48 £0.13 0.50
7K 20 min Flowing water 20 min 0.19 £0.02 0.50 1.31 £0.15 0.45
SEiE 0 20 min, F LK H15E 2 min Soaking 20 min then flowing water 0.16 £0.02 0.42 1.19 £0.13 0.40
2 min
2.2 ARMTFEIREBZFBHIME HE2 AL, ERZY 2.3 HtIAXXNSZIRBZREBHOTME HE3 M, H

T 2R PR L BRI BEAL MG B o FEHERE SR 1A 3 4551
AL PR 7 5E W AR BR 43 B iR 0. 38 I 2. 94 mg/kg B E
0.26 F12. 22 mg/ kg, 1M 281 40 3 IS 72 #7500 3 57
R ER SRR FE R 43 5 R 0. 38 1 2. 94 mg/kg T+ 1.26 il
11. 25 mg/kg, T 75051 3. 32 F13. 38, SR 85 b4k
AR A R e W A, SRR 2GR B T o TR, W5 A B
RS N E KR 90% , T 5 & 7K & 6% , Ht T
A KR T IS B9 1S A%, AR AT b a4 E
SR TEAREAE R RN 0] T S SR A 5% B o LU JUR b 1955
Frak BRIk 1 89.4% F192.7%
R2 ARBTIBRGEZEBHZWSMIEF

Table 2 Effects of hot wind drying on chlorpyrifos residue and pro-

cessing factors

B NERIE 1 d FRAEIRER BR AT T AR, B PR i I )
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Table 3 Effects of salted treatment on chlorpyrifos residue and pro-

cessing factors

R 3 R
4hEm Recommended dose Three times dose
. RER NTAT  RER  NTHT

Residue  Processing Residue  Processing

mg/kg factor mg/kg factor

R 3
s Recommended dose Three times dose
L BRE MTHT  RER MTHT
Residue  Processing Residue  Processing

mg/kg factor mg/kg factor

JEB} Raw material 0.38 £0.06 1.00  2.94+0.67 1.00

{EZ Y Blanching  0.26 £0.06  0.68  2.22+0.57 0.76
PR T 1.26+0.36  3.32 11.25+1.35  3.83

Hot wind drying

2.94+0.67 1.00
2.72+0.79 0.93
3.06£0.62 1.04
3.28+0.83  1.11

J5El Raw material 0.38 +0.06 1.00
EhvEabFE 1 d Salted 1 d 0.36 £0.09  0.95
EhUEAbEE 3 d Salted 3d 0.41 £0.13  1.08
AR5 d Salted 5d 0.45+0.11  1.18
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Table 4 Effects of frozen treatment on chlorpyrifos residue and pro-

cessing factors

A 3 i
3w Recommended dose Three times dose
o BRI MTHT  GREE T

Residue  Processing ~ Residue  Processing

mg/kg factor
0.38+0.06  1.00

mg/ kg factor
2.94£0.67 1.00

J5 8} Raw material

=25 CHhbFR 0.41 £0.05 1.08 3.08 +£0.98 1.05
—-25 °C treatment
-30 CAbrg 0.43 £0.08 1.13 3.05+0.66 1.04
-30 °C treatment
-35 Chb¥g 0.42 £0.09 1.11 3.11+0.87 1.06

—35 °C_treatment
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