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Pesticide Residues in Food

Maximum Residue Limits; Extraneous Maximum Residue Limits

e T
Commodity MRL Symbofs Footnole
img. kg )
dry wk
Alfalfa forage (green) 5 L
Barey 0.5
Beans, Shelled 0,05 (%)
Berries and other small fruits 0.5
Brassica vegetables 1
= -
Citrus fruits 2
Coffee beans 0,05 (%)
Common bean (pods and /or immature seeds) 0.5
Cucumber o,z
The MRL dat t I i I
Edible offal (mammalian) 0,05 (%) +mi+mﬁnfccamma Stes external anima

P
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Pestlmde Residues in Food and Feed

COMMODITY DETAILS

FC 1 - Citrus fruits

Class

Primary Food Commodities of Plant Origin
Tvpe

Fruits

Category

Citrus Fruits

]

[a]

]

Maximum Residue Limits for Citrus fruits

Pesticide MRL - Year of Symbols MNote
Adoption
Heptachlor 0.01 ma/Kg
Abamectin 0.01 mg/Kg 001 [*3 |
0.02 mog/kg 20044

Paraquat 0.02 mag/Kg 2006 |

Aldrin and Dieldrin 0.05 ma/Kg 1957

Pyrethrins 0.05 mag/Kg 2003 |

Haloxyfop 0.05 mag/kKg 2001 (=)

Glufosinate-Ammonium 0.1 mag/Kg 1957 |

Aldicarb 0.2 mag/kKg 1991

Cyhalothrin (includes lambda- 0.2 mag/kg 2009 ‘

cyhalothrin)

Spinozad 0.2 ma/Kg 20032

Cyfluthrin /beta-cyfluthrin 0.3 ma/kKg 2008 | == N

Diflubenzuron 0.5 ma/Kg 2004 ? é Elq ,Ll\

Trifloxystrobin 0.5 ma/Kg 2006
Py ' 5r food Safety
Food and Environmental J-b

Hygiene Department



SERL AR 4 EENEFHTAAIASR

VL 53 - Leafy vegetables

L]

2

L]

Class

Primary Food Commodities of Plant Origin

Tvpe

Vegetables

Category

Leafy Vegetables (Including Brassica Leafv Vegetables)

Maximum Residue Limits for Leafy vegetables

-2

-ood Safety

Hygiene Department

Pesticide MRL ~* Year of Symbols Note
Adoption
Aldrin and Dieldrin 0.05 ma/Kg 1997
Paraguat 0.07 mao/Kg 2006 |
Cypermethrins (including alpha- 0.7 mao/Kg 2009
and zeta- cypermeth)
Deltamethrin 2 ma/Kg |
Spirotetramate 7 ma/Kg 2009
Tebufenozide 10 ma/Kg 2004 |
Spinozad 10 ma/Kg 2004
Chlorantraniliprole 20 ma/Kg 2009
B Mandipropamid 25 ma/Kg 2009
Food and Environmental iy N |
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Class A Primary Food Commodities of Plant Origin

Type No. Group Group Letter Code
01 Fruits 001 Citrus fruits FC
002 Pome fruits FP
003 Stone fruits FS
004 Berries and other small fruits FB
005 Assorted tropical and sub-tropical fruits — edible peel FT
006 Assorted tropical and sub-tropical fruits — inedible peel Fl
02 Vegetables 009 Bulb vegetables VA
010 Brassica (cole or cabbage) vegetables, Head cabbages, Flowerhead cabbages VB
011 Fruiting vegetables, Cucurbits VC
012 Fruiting vegetables, other than Cucurbits VO
013 Leafy vegetables (including Brassica leafy vegetables) VL
014 Legume vegetables VP
015 Pulses VD
016 Root and tuber vegetables VR
017 Stalk and stem vegetables VS
03 Grasses 020 Cereal grains GC
021 Grasses, for sugar or syrup production GS
04 Nuts and Seeds 022 Tree nuts TN
023 Oilseed SO
024 Seed for beverages and sweets SB
05 Herbs and Spices 027 Herbs HH
028 Spices HS




Vegetables Group 013 Group Letter Code VL

Group 013 Leafy vegetahles are foods derived from the leaves of a wide variety of edible plants, usually
annuals or biennials. They are characterized by high surface : weight ratio. The leaves are fully exposed to
pesticides applied during the growing season.

The entire leaf may be consumed, either fresh or after processing or household cooking.

Fortion of the commaodity to which the MEL applies (and which is analysed). Whole commodity as usually
marketed, after removal of obviously decomposed or withered leaves.,

Group 013 Leafy vegetables (including Brassica leafy vegetables)

Code No. Commodity
WL 0053 Leafy vegetables
WL 0054 Brassica leafy vegetables

Brassica spp.

Amaranth
amo

WL 0460
thers Amaranthus dubius Mart. ex Thell; A. cruentus L.; A. fricolor L.,

several var.
YL 4313 Amsoi, s2e Indian Mustard
VL 4315 Arrugula, see Rucola
VWL 0421 Balsam pear leaves

Momordica charantia L.

BYBRBEW LR
Food and Environmental
Hygiene Department
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