PESTICIDE RESIDUES IN ONION VARIETIES

=
'.\.III- =
-or

MARKETED IN URUGUAY
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Onion is one of the most consumed vegetables all over the world, and Uruguay is not the exception.
As a part of a global study of the pesticide intake of the Uruguayan population, we present the results
of the evaluation of pesticide residues content in three onion varieties marketed in Montevideo.
Samples of spring onion (Allium fistulosum), white and red onion (Allium cepa) were analyzed for 57
pesticide residues through gas chromatography coupled to tandem mass spectrometry. The compounds
studied included the pesticides approved to be applied to onion plus the banned organochlorines. As
onion is a bulb, the food contamination by non-approved and no longer used organochlorines cannot be
dismissed because they are very persistent compounds that are still found in soils of old farms, where
horticultural activities have been carried out for decades.
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Recovery tests ﬁ,..,.. Recovery test were conducted at three different
concentrations: 10; 20 and 200 ug/kg.
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The analyzed samples contained also chlorpyrifos and azoxystrobin, and one of them also
contained procymidone.

All of them below the Codex Alimentarius MRLs.

No organochlorines were detected in the samples.

Surprisingly the declared “organic” sample contained low levels of chlorpyrifos.

» The method was validated according to 2019 DG-SANTE guidelines.
= The method is currently used for monitoring purposes in its three varieties, although it focuses on Allium cepa.

= Positives have been detected in commercial samples even in organic samples, highlighting the need of these monitoring
studies for risk assessment evalautions.
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