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Sudies on Use Stuations of Pegticides of Fruit and Vegetable in Tianjin Area
ZHENG Wenrlong , JIANG Quo-hong, PAN Vi, CHANG Ga
(Tianjin Municipa Center for Dissase Qontrol and Prevention, Tianjin 300011, China)

Abgtract : Objective To sudy the use Stuationsof pedicides o fruit and vegetable in Tianjin Area. Method Quedionnaires
were used to collect the irformetion from 3 360 farmers who were rancomly slected. The quedionnairy contents included type,
frequency , intervd and sfe-interval of pedicides used to fruits and vegetables. Results  The pedicides types used in fruits and
vegetables were 140 in 2005 in Tianjin area. The organic phogphorus pedicide were main used , which percentage was 20. 7 %.
Acoording to the rangesof pedticide use frequency , pedicidesd top 10 kindswere low toxicity and low resdue. The usefrequency
o organic phogphorus pedicide imidacloprid was the nog , accounted for 15. 3 % o the whole year. Totd rate of pedticide abuse
was 1.59% in a year. There were sgnificant differences of pedicide abuse during the four ssans, and during the third ssaon
the rates of pedicide abuse were the highes , which could reach 2.57 %. In certain fruits and vegetables the pedicides were
illegdly used. The ratesof illegd use of fenvaerate in the gpples were 95.8 %. Conclusion  The uses of forbidden pegicides
were obvioudy improved in our country , and the illegd pheromena of the use interva and sfe-interva of certain pedticides were
dill serious.
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