
DIGEST THI§: Survey Shows Fruit, Veggies Are High 0h Chemical Content

Plates loaded with pesticides
carima Prdsher lrNN

Bangalore: Probably it's time
to take a closer look at whafs on
your platte[ Cwermethin, hep-
tachlot quinalphos, alddn, chlo-
rcdanq dichlowas, clTermeth-
rin these banned pesticides
could well be a part of your
regular diet. Okms,leafy green
cabbages and other vegetables,
bananas or oranges and apples
that you so relish may be over'
loaded with some of these
harmful pesticides.

A study by the Food Safety
and Sta[dards Authority of
India under the UIIion
agriculture ministry threw up

FOOD FORTTIOUGHT

some unpalatable facts.
Common food items contain
banned pesticides in
quantities a thousand times
more than the permissible
limits. The findings are based
on random samples collected
from across the country

From the vegetable basket,
bridal tops the chart with the
Ievel of banned pesticide at
860% above legal limits, fol-
lowed by cauliflower and cab-
bage. Wheat and rice too had
these dangerous chemicals.
While the level of aldrin in
wheat is 21,890 times mole tian
the permissible level, that of
chlorfenvinfos in rice was
measured at 1,324% above the
allowed limit.
word of caution: According to
health experts, if consumed for
a prolonged period, these pes-

ticides can prove fatal. "Pesti-
cides are neurotoxins and can
affect vital organs like the kid-
ney and liver as well as the
endocrine system. Some can
cause food poisoling or aller-
gic reactions. They're eve[
more dangerous for pregnant
women, passing through the
placenta and causing genetic
alterations," warns Hema Ar'
avind, chief dietician, MS Ra'
maiah Memorial Hospital.

An apple a day needn't always
keep the doctor away Accord-
ing to the survey, both apples
and oranges werc found to have
banned pesticide level of 140o/o

above permissible limits. "The
fruit are waxed with chemicals
and pesticides to give them a
longer life. Vegetables like cab-
bage and cauliflower, which
are supposed to be very impor-
tant for women's health, are
dipped in two to three levels of
pesticides to keep them fresh.
Farming techniques like crop
rotation have become a thing
of the past," said Hema Sarat,
nutrition and wellness adviseE

The solution lies in cleaning
them thoroughly and buying
from small vendors rather than
supermarkets. "Small vendors
grow vegetables and fruit on a
small scale and not well-versed
with the use of chemicals.
Smaller the vegetable is in size,
more organic it is," said Farha-
na Afroz, chief nutritionist,
HCG Hospital.

"Kitchen gardening is the
best solution to keep pesticides
at bay Vegetables can be grown
easily in pots, even if you live
in an apartment," she added.

TIMESVIEW

hough the surveyfindings ring alarm bells, its pmctically
impossible to do away with fruit and vegetables. Therefore, the
next best option would be to exercise as much caution as

possible. Simplethings llkewashing them adequately before cooking
could remove a lot of the chemical coating, if not ail, Kitchen
gardening is another option to explore. Also, customers must be wary
of getting carried away by glossy packaging, Those spotless apples
and omnges may not be as healthy as they appear. For allyou know
the rough and rugged ones on the roadside could be a better bet.
Regulating authorities should have checks in place to track such
grossviolation ol permissible limitsand take necessary action.

>>DtcHtomrAs The 5C in its October 22 order has said that
the Food Safety and Standards Authority
of lndiashould be made responsible for
monitoring and exercising control on soft
drinks. The problem is not only with vegetables
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WATCH WHAT
YOU EAT

Figures reflect how common
food items contain banned
pesticides in quantities way
above their permissible limits
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I ltBr the truit and vegetables in runnlng
I water four or five times

,) soal them in salt waterfor alew minutes.
4 This will help kill qerms

? Wash them with potasliu[ pentl.trgrtlde
J rluüon and wash again with frcah water
before consumlngthem

, Pecl slil offfruitand veoetables whenever(} possible. Even if you pla;to remove the skin
lrom fruit and vessies, wash them first to
eliminate pesticide residue

E Buy orgEtlic fruit and vegetables if posslble.

r, Smallerthe veggie is in size, more orEanic it is

REALITY CHECK
7 ,l/ thereishardlv anv surveillanc€

OO ;lJ:r'*','.;:If;{;','n.l,# iT'
by the ministry of agriculture

xaviüa lorug i Iaura cE FoR susrarNABLE
& HOLISIIC AGNICUTTURE

TAPPII

Soulce lrnlon aorlculture


