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[ Proper Handling of Vegetable and Fruit ]
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¢/ Wash vegetables thoroughly under clean running
water.

¥/ When appropriate, scrub produces with hard
surfaces with a clean produce brush to remove
dirt and substances including pesticides and
contaminants from the surface and the fissures.

¥/ Use of soaps, special detergents or produce
washes is not recommended.

¥ Soaking in water and blanching are effective in
terms of removing dirt and reducing pesticide
residues, but they are no longer considered
necessary in the face of nutrient loss in the
processes.
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