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Optimization of Ultrasonic Cleaning Conditions for Organochlorine
Pesticide Residues in Solanaceous Vegetables

SUN Hua, MA Xueqin, PAN Cunqing, JIAO Shaoming
(Jinchang Agricultural Product Quality and Safety Testing Center, Jinchang Gansu 737100, China)

Abstract: With eggplant and tomato were used as experimental materials, the removal efficiency of
organochlorine pesticide residues in eggplant and fruit vegetables by ulirasonic power, cleaning time, cleaning
temperature and three factors and four levels orthogonal test were studied. The results showed that the effect of
ultrasonic treatment on the removal rate of organochlorine pesticide chlorothalonil residues in eggplant and fruit
vegetables ranged from big to small is power, time, temperature, and the optimal ultrasonic cleaning conditions
were ultrasonic power 500 W, cleaning time 5 min and cleaning temperature 10 °C. Under these conditions, the
removal rates of organochlorine pesticide residues in eggplant and tomato by ultrasonic treatment were 96.2% and
98.1%, respectively.

Key words: Solanaceous vegetables; Organochlorine pesticides; Chlorothalonil; Pesticide residues;
Ultrasonic cleaning; Removal rate; Optimization of conditions
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