
 

� 

 
�����������	�
��

�	�������� ������	�
�	�
������	�������� 
��������    �	��	��	��  �������� 
�����	    ����	�	���
�	������  (!"���	���#�$�%	) 

�������	���������	�	�
��

�	�������� 

    '	(	��# ��.����	      *�$��+	", -��.	����
�	� 
    �'��	���	(	��#������	�#   *�%#���� ���
�	� 
 

��
� �!� 
 
 �	��$�%	���/���/  
����01-�����#2*34'�$�%	������	�
�	�
������	����������45
���	�    
�	���	������	��	���	�������.��	���	�6   4  ��.�    ���2-����2������8'��	���	������������.��	�
��	� 6 ��'������	�
�	�
������	�   ��1�
���'��	���4������	��$�%	  �3'  �����(+	���  16    ����  
��4�	�(+	���	�����	�  �+	���'�����  '+	2"'�
���
  (������2������
�   2��34'�
3'��4�����            
�	��$�%	  �3'�1��/+	�	���'��	�	�
�	�
������	�8'���
����	�	���#�	��*��#  �������   
�	.	���18  -; *.�.2546  ��2��	��#8�'
,�!���	�����0���2���*����	  

 ���	��$�%	  *���	  �������45
���	��	���	�(+	���  15  ������ 16���� (��'���93.75)   

��	�
�	�
������	���/����������4-�'�"�����5
�-�'�"��   �+	�����������4*��	�����	�8'�
�	�
�	�
���������5
�-�'�"��5����� �������	 ����4+	-��    ����	���	��1��    ����	�8	�        
����'
  �����  0�4�AB��	����
�283'2��   
 �	�����	�8'��	�
�	�
�����������/� 16 ������45
���	��	���	�����������4��	��	�(1�
�/+	
��"	���  2  ���/�  *��	�����	�8'��	�
�	�
�� �3'  ��'���  41.29 (���������4-�'�"�����    
5
�-�'�"��)  ���  ��'���  40.63 (���������4-�'�"��) �	
�+	��� �����������4��	������/+	2-D�(	�
�E'�5����	� �	�  2  �	��  �������4��	������/+	��
2��3'   �������4��	������/+	��
�/+	��
�	��,   
*��	�����	�8'��	�
�	�
��  (���������4-�'�"��) ���2-F���'���  31.25  ��'���  18.75  ��� 
��'���  12.50     �	
�+	���  2
34'2-����2������8'��	���	��������/�  4  ��.�   ������	���������     
��45
���	��	���	�*���	  �	�����	�8'��	�
�	�
���������2-F���'���  1.59   ��'���  24.32     
��'���  54.59  ���  ��'���  69.73   �	
�+	���    

ÅÔ¢ÊÔ·¸Ô ìÁËÒÇÔ·ÂÒÅÑÂàªÕÂ§ãËÁè
Copyright  by Chiang Mai University
A l l  r i g h t s  r e s e r v e d

ÅÔ¢ÊÔ·¸Ô ìÁËÒÇÔ·ÂÒÅÑÂàªÕÂ§ãËÁè
Copyright  by Chiang Mai University
A l l  r i g h t s  r e s e r v e d



 

( 

 

Independent  Study  Title Insecticide  Residue Level  in Fresh Vegetables  
Author    Miss  Sakron  Sriwichai 
Degree    Master of Science (Nutrition  Education) 
Independent Study Advisory Committee 

    Lect. Dr. Sakda  Pruenglampoo  Chairperson 
    Assoc. Prof. Kannikar  Pongsanit  Member 
 

ABSTRACT 
 
 The objectives of this study were to investigate the level of insecticide  residue  in  
unwashed fresh  vegetables and washed fresh  vegetables by  4  different  methods,  and  to  
compare  the  effect  of  each  method  of  washing on the level of insecticide  residue.  The 
samples of this study were 16 kinds of fresh vegetables.  They were sold in local markets at 
Donkaew sub-district, Maerim District, Chiang Mai province.  The equipment used in this study 
was rapid test kit for determining insecticide residual in foods of Department of Medical Science, 
Ministry of Public Health, year 2006. The results of this study showed that 15 kinds of 16 
unwashed fresh vegetables (93.75 %) had insecticide residue at the safe and unsafe levels.   The 
unwashed fresh vegetables, which had insecticide residue at the unsafe level were Chinese kale, 
cabbage, Chinese cabbage, white Chinese cabbage, spring onion, coriander, yard bean and 
tomato.      
 Regarding insecticide residue in 16 kinds of fresh vegetable, it was found that unwashed   
fresh  vegetables  and washed fresh vegetables by soaking in  a  container  with  water two times   
had insecticide residue at 41.29  % (safe and unsafe levels) and  40.63  % (safe level) 
respectively. The  fresh  vegetables  which were washed by  tap  water directly  for 2 minutes, by 
water  mix  with  salt and by water  mix  with vinegar  had insecticide residue (safe level) at  
31.25, 18.75 %  and  12.50 % respectively.  When  compared unwashed  vegetables with those 
washed  by  the   4  different  methods  mentioned above, it could reduce insecticide residue in 
fresh vegetables 1.59 % , 24.32 %, 54.59  %  and  69.73  % respectively.  
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