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Abstract

put forward to control the fruit production process and ensure the production of green pollution-free fruit with good quality. [ Method ] Based on

(Honghe Entry Exit Inspection and Quarantine Bureau Comprehensive Inspection and Quaran-
[ Objective ] The application of comprehensive green prevention and control technology in the whole process of fruit production was

the principle of HACCP, the hazards in the production of fresh fruits in Honghe Prefecture were fully analyzed, and the key control points were
taken to ensure the edible safety of the fruits. [ Result] Through the analysis of the hazards existing in the whole production process of fresh
fruits, a comprehensive green control technology was put forward to ensure that the contents of heavy metal pollutants in pesticide residues in
fresh fruits conform to the regulations, provide technical support for inspection and quarantine supervision, and ensure the safety of production
and export of fruits. [ Conclusion ] Through the popularization of green comprehensive prevention and control technology of fruits and the imple-
mentation of green prevention and control in the whole process of fruit production, it has a positive role in promoting the level of fruit quality
and safety supervision, protecting ecological environment safety, protecting people’ s health and safety, and satisfying people’ s yearning for a

better life.
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Table 1 Checklist of pesticide residues in fruits from the Integrated

Inspection and Quarantine Technology Center of Honghe En-

try-exit Inspection and Quarantine Bureau in 2015 — 2018
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Table 2 Checklist of fruit pollutants in fruits from the Integrated In-
spection and Quarantine Technology Center of Honghe En-

try-exit Inspection and Quarantine Bureau in 2015 — 2018
AR ey

A e
N 4 Eiinle o
?E & Detection /J?%un'ﬁ? Detected heavy
ear Fruit varieties

batch metal
2015 5 SR B T A it
2016 10 R BT A it}
2017 9 W B AT A 5
2018 6 SR AL AT A i

2 RmBgghERA
21 HARFRE FEZRLEIMN AR BT At A BLAEK
R EZR R E SRR PG PTG R B

ZEAT B PERRT RIS B SRR B A 1] s
KBS G — B GE SR8 AN R AL A B A O
Ko NHGEELEE B OHA , AR AR DI 45 2 F2 B
P U A5 o U P e — 2 AR 22 A B Tk
DA, TR RN R R | e B SR AR 24 5% 8
GRS TG E AU A ARG AR

2.2 RRETERHEG

221 HEARME, &R ESIEA LR D R
AT, BB 3 37k FH el s H A i v b9 HRUARAR AT %%
ALY ERAC IS U, T R R R SR R R, T R A
A ORI TR , A8 A ) S B R B o i B 7R b A 7 4 el
W55 s R KR, IE SRR AR 2R, B (R 4R Y R R
Bl AP R R L) A A Uk /A SR Bl H o o, 4 -4
Vo AR B SR b B A /NS M BT 3 e G B S TR AT
BBHE T , TS KA SR 0 SR S 47 H, 2 AT R 35
D16 A AR 5 MgV S Ak S B i 37 e, B
MR o e 3, BRI, S s M) RS 35 B % b SRR LU
BBEIR TR — RN, A A — R TR
SR HURL T A I £ s R LA PO O S A
SRR R AR A PR IR R R SRR IR
APPSR RS, I B 2% 4% s TR A, 1
JE RIS B E EVE IRl

2.2.2  SRAEN SRS, B AR TR R
AZR A K & H BAL G 0 250, Ags i) 3l e sl sk s L R
B E R R B AT I R 7 A i A —
EEZ I SRS, R KN B R EY 5, @ R
REBLR R AR R AR A 1 Jl s P R AR A fE

2.2.3  JEZs(E] ERHMEET S HOEIRIES ], 6 B R BRI
A L FBE 59 O R A, BE R AN S A, 1 Al XU b
P, BRI RE | 203t A AR R R BE 451 , ik B9 H Y o
2.2.4  PEWIN, HESL AR HUHT S, Ak S A7 AR, B
PRRE 05 R T T W s, R W R R sh A R
Ly T A, FRAE AR R R

225 FERK, RS0 T SR 0 d A T A A
YR A AR BE R VBRI RTE K E
PRI A HUE W, 70 SO s R O T s A R P
BPEVE R NS, BB VRS R i B e, B
FER R, O Har R WA B R, 1T
ARG L B T S0 BRI ARRE 13 ER A TR i
TR B FEE XA 0, R IS A5 R 1k, #ebl -
it < 7K s HOE H2 (100218 :200:0.1) P i IR S OB 5 25 em
EAZ 30 cm MRS TS AR N LA B HBTAT 1 m (R SZ 248
B TRCTBERA L R ) M, 5 150 53/ hm® BERTER AL
M BARCR B IR, KT B AR 2R AT, A A
I R ] — DX Al ) N 78 55 , DA S B R4 5 e R

22,6 E450E, RAAH SEERER TR B, R s
SRAFEE A ERAG AR WK 2~4 IR, A5



150 B A

2019 £

WA 2 B e N R B AR 2 S RS Y KSR TR A
T LI 3 B L T B 24 - B P K SR R DG I L
PREEH  EASAN R T, H T KRR, B SR F
90% LA, B B3 . T T 1 2 A0 S AT T WG A G 24
H, AR
227 Go—Bio sdeh W s R A R S A fE
955 R R AR I S B I, — 2 R AT AL T R A R A Ak
24 AREE SR, X B E AT A B SR T AR, REHE
19 HAE 3 5 I T ) R i 3 HL 2 K, A s
[ifmE S
2.2.8 GEMR. ISR, AT LIS /N ST | SR 5
X K SR A5 e, 2 B e K S A R 1
AT . SR MR R M A S A A A S S Py
TR S L, S, S TR B K, S X
R TR AT SRMSIE G, SR ST A4 P A, , SR S8 4, S
SRS RIS o SRS i S R SR AR L R 4 B
(T Y HBR AR PRI SE o 45 FH 800 A SRSl - A £ 32
B R SR R SR 0 T A 2K SR, 7 SR S 1 B
A ELA (R, 5 I T SR 37 B3 B 7 B
TR AR 2, 76\ S BB A T SRR
3 FESEHERARRMBIKREFLEE

7K SRS 1 B A TP A 2 R K SR A P B e e 5
AR 2G5 Y R ER T , 10 IR (025 4 I 15 AR 9 9 7K S5
F IR VR, WK B PR A A O
A BHAHFRIER . 3 3 ATH1,2013—2015 44T ]
FEASAR (R o FE R 0 K 2R b N T SR 0 256 Bl AR B AR Bl 45 95
R T IRLFHIROR , R 2 TIRECE 8 2~3 i 4
K ISTI TR A, TR RS b T AR 2GR B 1]
TS
4 4HiE

I 25 3 ] AT /N 2 13 AL S, AATTR 7K R 53R
SR 22, %ot 7K R 2 4t AR DG , K SR 22 4 i 1
ZR A ST SR HTURS , S 4 i 4% A PR A R ek 22 4
P N HACCP ZpHik Sk o B S i Y 2

SRR B 07 1 1022 A ORAIE, B ARK R A 7 il AR i e
&R AT AT Ko Il ACR SR 255 B g
ARERHEET  AACR AR 7 i R (5 Bl 12 1) SRR B K R o
LAWK PP LIRS 4 AP N IR AR S R B
L T N RO AROGE S I A 3 B 1) TR A 3 RO A 12 E
TEH .
R3 20132015 FRE RFF EIEEE L5 REH

Table 3 Recovered economic benefits of different fruits by green pre-

vention and control in 2013-2015
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11 Pomegranate 3.52 3 975
Bk Peach 1.36 2 375
# Waxberry 1.24 — —
MEHE Loquat 0.67 3 225
%l Pear 1.34 2 450
411 Total 8.13 — —
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