Vol.22 No.3
Jun. 2023

AR K Y

Modern Agrochemicals

H224% B3
2023 4£ 6

* R REE o

BLRY ST BE AN T AR IR XY ER Se R R 25 5% BB WY
AL kv

ERAE 2 EFU

(. Kz p SRR, RKE 30038452, AW HE S5 16 B 4 B S S2 i =, o BRI R B f i i 4
WEFCHT, JEat 100193

B2R R ERG AR

WEREABRAFNERZBFLE2T S M IIR AR IIREEAY AREPREZGHE
o, KoM IERTHERFEREPRGKRG ik FR ZEF 20K Y Hhp Tid A2 45 sk
BRI ek T 1 HF LRERURERESARMY, ALGRTHFR R I FRF
BAREM TR REPRAZRGOY REBETEREZRAAGOHNFEEN T E T L
28 7 ik Ae B, AR A AR R R P R 2 K B e R A A

X R R LA RAKG K EmT

FESEKS.S-1 XHEARERS A doi: 10.3969/j.issn.1671-5284.2023.03.010

Research Progress of the Influence on Pesticide Residues in Vegetables by Typical
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Abstract: Vegetables usually undergo a variety of processing from field to table, and different processing often affects
the residues of pesticides. Most processing treatments can reduce pesticide residues in vegetables, such as washing, peeling
and cooking. However, a few processing processes can also increase the concentration of pesticides and even convert to
higher toxic metabolites, such as heat treatment, drying, and pickling. This paper reviewed the effects of typical home
processing treatments such as washing, peeling, cooking, drying on pesticide residues, and proposed scientific and rational
methods for reducing residues in home processed vegetables and suggestions on future research in order to provide a
reference for reducing the risk of pesticide residues in vegetables.
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