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Difference of Chlorpyrifos Residue in Fruits of Various Apple Cultivars and Bagging Effect on the Residue
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Abstract: Apple is one of important fruits exported in China. The pesticide residue in apple fruit directly impacts the export trade of agricultural
products and safety of consumer. Chlorpyrifos is one of organophosphorous pesticides permitted to be used in apple production. In order to eval—
uate the difference of chlorpyrifos residue in fruits of various apple cultivars and effects of fruit bagging on fruit chlorpyrifos residue, chlorpyrifos
residue quantity in different tissues of fruit of various apple cultivars was determined with gas chromatography(GC— FPD). The results showed
that there was a significant difference among apple cultivars in chlorpyrifos residue in the fruit, Red Fuji belonged to the cultivar with high pesti—
cide residues, while Gala, Red General and 83-1-70-3 to the cultivars with low pesticide residues. Chlorpyrifos residues showed significant dif-
ference in different fruit tissues of apple, the final residue of pesticide in the pericarp was the highest, followed in the whole fruit, lowest in the
pulp. Chlorpyrifos residue in apple fruit was significantly decreased with bagging. Regardless of the pesticide concentration applied, and sam—
pling time, pesticide residue in bagged apple fruit reduced by 33% as compared with that in fruit without being bagged.
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Figure 1 The dissipation dynamics of chlorpyrifos residue in

fruits of various apple cultivars
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Table 1 The dissipation kinetic equation and half-life of

chlorpyrifos residue in fruits of various apple cultivars
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Table 2 Comparison of chlorpyrifos residue in different fruit tissues of various apple cultivars
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FEAEHER B R /mg - kg

ag+t LA aHE 83-1-70-3
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Figure 2 Effects of bagging on the residue of chlorpyrifos

in apple fruits
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Table 3 Effects of bagging on chlorpyrifos residue in different fruit tissues of apple
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