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Introduction: Pesticides are used essentially to ensure quantity and quality of food crops however its indiscriminate use may pose 
possible risk to human health and the environment hence the importance of regularly monitoring its residue concentration on food 
crops. The efficiency of washing and soaking on pesticide removal in tomatoes, string beans and Chinese pechay using tap water and 
vinegar solution was determined.

Methods: The rapid test kit for pesticide developed at the National Crop Protection of the University of the Philippines Los Banos of 
the was utilized to determine the reduction of organophospahate and carbamate residues in the tomatoes, string beans and Chinese 
pechay samples after washing and soaking using tap water and vinegar solution.

Results: Washing and soaking were significantly different from each other with the following order of efficiency: Soaking for 5 
minutes>soaking for 2 minutes>washing. The reduction in organophospahate and carbamate residues when the fruit and vegetable 
samples were washed in tap water and vinegar solution ranged from 26-31%, 15-16 % and 12-59%, 21-80%, respectively. Upon 
soaking for 5 minutes in tap water and vinegar solution, the reduction in organophospahate and carbamate residues ranged from 
74-100%, 81-100% and 57-86%, 67-83% respectively. No significant difference on the effect of washing solutions used (tap water and 
organic washing solution) was noted. Reduction in the concentration of organophospahates residues was higher than the reduction 
in the concentration of carbamates residues in tomatoes and Chinese pechay soaked for 5 minutes in different solutions. 

Conclusions: These reductions are extremely important in evaluating the risk associated with ingestion of pesticide residues, 
especially in vegetables which are eaten by all people at different socioeconomic status.
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