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The decrease of Parathio residues in Cabbage
by storage and added condiments
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Abstract

The removal of residual parathion in cabbage by storage temperatures and the
addition of condiments was investigated. The quantities of residual parathion after
sticking and drying of parathion in cabbage was 0.806ppm. During storage of 20days
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at 15, 3 and -17C, the level of the residual parathion in cabbage decreased to 0.013
(removal rate - 98.4% ), 0.141(826% ) and 0.353(56.2 % } ppm, respectively. The higher
removal rate of residual parathion was observed at the higher storage temperatures.
when the condiments of soy sauce, greed onion, garlic and vinegar added to the
cabbage which contaminated with the parathion and then stored at 15C for 24hre,
the residual levels of parathion decreased to 0.148(removal rate ! 815%), 0.106
(86.9%), 0.046(94.3%), and 0.074(90.8% }ppm

The removal rates of residual parathion in cabbage was significantly higher with
the addition of the condiments than those of the controls that without condiments
and under the same condition, indicating the soy sauce and vinegar were he most
effective.

Key word . cabbage, pesticide, parathion, storage, condiments.
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Fig. 1. Analysis of residual Parathion In Cabbage
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Tahle 1. Analytical condition of GC for Parathion residues

Model Varian STAR 3600
Detector NPD
Column Ultra 1 (25m X 02mm X 0.11lum)
Oven temp. 10T to 230C (rate : 5T/min)
Injector temp 250C
Detector temp. 3007
Carrier gas N,
Flow rate 1.2mé/min
Split ratio §0:1

m. 23 9 33
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Table 2. Effect of storage temperatures on the removal of Parathion residues in Cabbage

{ppm}
Storage temperature
Days
1545k 3t2C —1743%
0 0806+0.028'( 0.007 0.806-+0.023( 0.0)° 0.806-+0.028( 0.00°
5  0.179+0030(77.9)" 04364 0.061(459)" 0657 +0.052(185)"
10 0.107+0.032(86.70° 0.299-+0.053(62.9)" 0.597+0.036(26.0)°
15 0.030+0016(96.3)™ 0.192+0.048(76.2)" 0.421+0.038(4785)"
20 0.013=0.006(08.4)" 0,141 £ 0.044(82.6)" 0353+ 0.040(56.2)°

1) Values are mean=5.D.(n=6)

2) Parentheses are removal rate (%)

1) Values with different superscripts within the same column are significantly different
{pi0.05)



Table 3, Effect of the addition of condiments on the removal of Parathion residues in
Cabbage during storage at room temperature{ 151+ 5C)

{ppm)

Kinds of added condiment
Soy sauce Green onion Garlic Vinegar

0 0.806+0028' 000" 080600280 0.0)" 0.806+0.028( 0.0} 0.806+0.028( 0.0)°

2 0712+0034(1L6)™ 0.623+0.054(22.7)" 0.260+0.045(67.8)" 0.234 +0.039(700)"

B 0501+0.048(37.8)° 0307+0.031(620)° 0.215+0,032(73.3)° 0.140+0.040(82.7)°
12 0211+0045(73.9)" 0.252+0.024(68.7)" 0.000+0.036(289)° 0.098+0.036(87.9)°
24 0149+0.038(8L5)" 0.106:+0.032(86.9)° 0.046+0.026(94.3)" 0.074+0.031(90.8)"
1) Values are mean+SD.(n=6)
2) Parentheses are removal rate (%)

3) Values with different superscripts within the same column are significantly different
(pl0.05)
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