B AR R
—1238— CHINESE JOURNAL OF FOOD HYGIENE 20224F 4 34 5 6 M

R e % 4&
2016—2020 4F K 7 1 85 55 % AR 2 58 B IR 0 S e B & 85 VT AL

TR, S A, L, L
(REWHERFAGEF FO, K2 300011)

H E.HN THRAEZTTEALPRHIBRGAARERBARERN L, HiE RE(BRERTENAAE
B &R TS )R R ER AR AR E S16 Wit iT RG K G S, A A SR ik L A7 IE R R
FAFAE, R 70.54%(364/516) H sute h R B KRG b 47.29%(244/516) # 5w Bl Bf 4tk 2 A3 £ R 2556.01%
(31/516) 5 RBGE G FTHBAT, ZEBRAGBATRIF A ANBERERG>EA T RE R RG> R P B ERE>H
MAERFE>FHMNERSE, ZF AL FEL(¥=9.84,P<0.05), BirFA T A2 RS 5 5 4 F ¥
(2.62%,10/381) . % & @ (1.55%,8/516) F= & 5.3 85 (0. 90%,2/223) . L MR FEEFE SR, THELEELE
AR AL (%ARID) A 238.89%, £ 8 M %ARID # 191.67%, X T 100% , 4 K~ T 4 % 69 R o 5 12 M b2 R B 4%
LR TARRRBEERRE R ZAIKHMAF) AN T I, R TAEL, 18 RETTEREPRILEZR
P AL SHRBBOMEMNGAZ R, A G AERARBGE L, THHE LT RALELEETREENE,
B A AR R AR R An ik xE e KR ey W

KW k5 RUGAG; BRREEFRGE

hESES:RISS XHERARIRAS : A X EHES :1004-8456(2022)06-1238-06

DOI:10. 13590/j. cjfh. 2022. 06. 017

Present situation and dietary exposure assessment of pesticide residues in vegetables sold in
Tianjin from 2016 to 2020
LUO Sha, ZHAO Shuai, GAO Chunhai, JI Yan, MA Jie

(Tianjin Centers of Disease Control and Prevention, Tianjin 300011, China)

Abstract: Objective To explore the current situation of pesticide residues in vegetables sold in Tianjin and the risks
for Tianjin residents. Methods In accordance with the requirements of “The national food contaminants and harmful
factors risk monitoring manual”, 516 representative vegetable samples were collected and tested. The exposure level and
potential risk were evaluated by point evaluation method. Results Pesticide residues were detected in 364 of 516
(70.54%) vegetable samples. There were 244 of 516 (47.29%) vegetable samples with two or more pesticides at the
same time. 31 of 516 (6.01%) vegetable pesticide residues exceeded the standard. The rank of violation rate was:
Organic phosphorus pesticides>carbamate pesticides>pyrethroids pesticides>organochlorine pesticides>fungicide pesticides,
which was significant different (}*=9.84, P<0.05). The top three pesticides with the violation rate were phorate
(2.62%, 10/381), carbonfuran (1.55%, 8/516) and cypermethrin (0. 90%, 2/223). The results of acute exposure risk
assessment showed that carbonfuran % ARfD was 238. 89%, phorate % ARfD was 191. 67%, greater than 100%, which
was unacceptable. Chronic exposure risk assessment showed that IFS of all pesticide was less than 1 and the risk was
acceptable. Conclusion The detection rate of pesticide residues in vegetable in Tianjin was high. Especially, combined
use of multiple pesticides was prominent, and the use of banned pesticides still existed. Carbonfuran and phorate were risk
factors in acute dietary exposure. The government and relevant departments should strengthen the supervision of pesticide

residues in vegetables.
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Table 1  Overall of pesticide residues in vegetables in Tianjin

from 2016 to 2020
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Table 3 Detection results of different pesticide

residues in vegetables
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Table 4 Exposure assessment of dietary intake of different pesticide residues in vegetables
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