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ABSTARCT - The post-harvest concentration change of four kind of pesticides, captan, chlorpyrifos, methi-
dathion and kresoxim-methyl was investigated with the storage period for the import fruit. Then the post-harvest con-
centration was set to 1000, 250, 400 and 157 mgkg™" for captan, chlorpyrifos, methidathion and kresoxim-methyl
respectively. In case of captan, 0.9-12.5 mgkg™" in total fruit base and ND-0.23 mgkg™ in the sarcocarp were measured
after atomization and 0.7-3.2 mgkg™ in total fruit base and ND-0.67 mgkg™' in the sarcocarp were measured after four
week. For chlopyrifos, menthidathion, and kresoxim-methyl 0.4-2.2, 0.7-3.1 and 1.3-2.1 mgkg™" in total fruit base and
ND-0.32, ND-0.05 and ND-0.16 mgkg™" in the sarcocarp were measured after atomization respectively. After four
week 0.3-0.9, 0.4-2.0 and 1.3-1.8 mgkg™" in total fruit base and ND-0.02, ND-0.05 and ND-0.15 mgkg™" in the sarco-
carp were investigated for other three pesticides. The concentration decreasing ratio of pesticides was largest for captan,
52% and other components were in order of chlopyrifos, menthidathion, and kresoxim-methy, 47, 41, 11% each other.
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GC-ECD+= captan ¥4 ¢] AR 31913 GC-NPD+= chlor-

pyrifos, methidathion % kresoxim-methyl ¥4J0l A& 3}%]
o GC-MSDE #HE FoFe] gl A3 AHg st

A% 3 28

XF71RPE captane 2] =¥

v U2 1000 mgkg”! FE9] captan &

Table 2. Analytical condition of GC-MSD

Column DB-5MS 30 m x 0.26 mm x 0.25 pm
o] stz I MUY Inlet temp. 250°C
AlollA A% & uA PR Fofo] AEHA e Oven temp. 100°C(2min)-10°C/min-280°C(10min)
Aoz glE v, © X, 2= 9 J|HE HA Carrier gas flow 1 ml/min(He)
FopEe] 1087 8] BeF ARl 147 Bek A Injection vol. Lul
ol A Az A AT Mode Full Scan
Table 1. Analytical condition of GC-ECD & NPD
NPD
Column DB-530 m x 320 pm x 0.25 pum DB-5 30m x 320 um x 0.25 um
Inlet temp. 230°C 250°C
Oven temp. 150°C(2min)-10°C/min-240°C(2min) 100°C(2min)-10°C/min-200°C(1min)

Detector temp.
Carrier gas flow

-15°C/min-270°C(17min)
300°C
1.5 ml/min(N,)

-10°C/min-260°C(9min)
300°C
1.5 ml/min(N,)

Table 3. Residue levels of captan in stored fruits at various times during storage (mgkg™)

Time(days) Fruits Banana Grape Orange Kiwi
0 a) 2.052 +0.086 12.545 +0.077 0.906 + 0.021 8.132+£0.110
b) ND 0.148 + 0.008 0.022 £ 0.008 0.231+0.014
14 a) 1.432+0.238 5.925+0.247 0.717 £ 0.043 7.306 + 0.139
b) ND 0.744 +0.104 0.018 = 0.006 0.170 = 0.045
)3 a) 0.981 £ 0.092 3.167 £ 1.051 0.669 £ 0.026 3.798 £ 0.949
b) ND 0.668 +0.073 0.062 £ 0.022 0.055+0.012

-Values are given as means + standard error.
a) not peeled, b) peeled
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Fig. 1. Percent of detected average residues on samples which
were collected 28days after the pesticides application.
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Fig. 2. Average percent residue degradation of pesticides on sam-
ples which were collected 28days after the pesticides application.
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Table 4. Residue levels of chlorpyrifos in stored fruits at various times during storage (mgkg™)

Fruits

Time(days) Banana Grape Orange Kiwi
0 a) 0.365 + 0.040 1.131+0.245 0.872 + 0.062 2.225+0.124
b) ND 0.010 + 0.004 0.016 + 0.007 0.320+0.112
14 a) 0.282 +0.084 0.503 £ 0.015 0.473 +£0.050 0.933 +£0.202
b) ND 0.013 £0.001 0.013 +£0.001 0.009 + 0.002
)3 a) 0.313+0.017 0.402 + 0.035 0.464 + 0.006 0.873 +0.037
b) ND 0.021 £ 0.002 0.010 +0.001 0.002 +0.001

-Values are given as means + standard error.
a) not peeled, b) peeled
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Table 5. Residue levels of methidathion in stored fruits at various times during storage (mgkg™)

Fruits

Time(days) Banana Grape Orange Kiwi
0 a) 0.664 £ 0.027 1.295+0.015 1.120£0.212 3.053£0.169
b) ND 0.033 +0.009 0.009 £ 0.001 0.046 = 0.005
14 a) 0.551 +0.045 0.790 + 0.088 0.883+0.071 2.413+0.318
b) 0.228 +0.016 0.027 = 0.007 0.013 +0.005 0.007 + 0.002
)8 a) 0.354 +0.059 0.565 +0.042 0.833 +0.059 2.035+0.072
b) 0.048 +0.013 0.032 +0.008 0.016 = 0.004 0.006 + 0.001
-Values are given as means + standard error.
a) not peeled, b) peeled
Table 6. Residue levels of kresoxim-methyl in stored fruits at various times during storage (mgkg™)
Time(days) Banana Grape Orange Kiwi
0 a) 1.340 + 0.059 2.076 + 0.055 1.347 £ 0.001 2.087 £ 0.231
b) ND 0.104+0.017 0.032 + 0.006 0.157 £ 0.038
14 a) 1.250 £ 0.008 1.762 + 0.053 1.305+0.013 1.978 +0.003
b) ND 0.168 = 0.069 0.048 + 0.023 0.067 +0.021
28 a) 1.265 £ 0.004 1.640+0.014 1.263 £ 0.033 1.848 +0.110
b) ND 0.152 +0.004 0.076 £+ 0.002 0.032 +0.001

-Values are given as means = standard error.
a) not peeled, b) peeled
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