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Acaricides are one of the main tools of an efficient control program for plant

parasitic mites. Data about the global acaricide market shows that these

chemicals are mostly used for the control of spider mites, flatted mites, rust

and gall mites and tarsonemid mites feeding on vegetables and fruits. Even

if some active ingredients degrade in a very short time, their very low

concentrations (≥LOQ) could be detected by LC-MS/MS and GC-MS/MS

devices. Besides, their residues above Maximum Residue Limits (MRL) are

not accepted in the global markets.

The aim of this study is to answer the question about “which acaricides

cause residual risks on fresh foods?” The analysis results of the samples

collected during pre-harvest period and the data from food and feed safety

alerts of European Union (RASSF) gave us some important information

about the explanation of our question.

This study reports the results of our survey studies with residue

concentrations below and above MRLs and also RASSF alerts as the

notifications above MRLs. The acaricides with risk can be listed as

fenbutatin oxide, pyridaben and bromopropylate. According to regulations of

EU and Turkiye, the use of fenbutatin oxide and bromopropylate is

forbidden, but pyridaben use is still approved until 30 April 2023. The MRL,

half-life and pre-harvest interval of pyridaben are, 0.02-0.3 mg/kg, 55-106

days and 3 days respectively. Since these characteristics increase the risk

of pyridaben residues, restriction of its use on fresh vegetables and fruits is

highly recommended.
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Acaricide residues detected in survey analysis

pyridaben fenbutatin-oxide spiromesifen bifenazate hexythiazox

The survey results obtained from 3335 samples of 12 fruits and 5

vegetables from Turkiye showed that the most common acaricides detected

were pyridaben (62 samples), fenbutatin-oxide (32 samples), spiromesifen

(24 samples), bifenazate (20 samples) and hexythiazox (18 samples) both

above and below MRL.

Based on RASSF data declared from different countries during 2020-2021,

5.3% of 1710 pesticide residue alerts were related with acaricide residues

above MRLs in fruits and vegetables. Thus, 62 of 90 alerts is about

pyridaben residues followed by tebufenpyrad (9 alerts), bromopropylate (5

alerts) and etoxazole (4 alerts) on peppers and citrus.
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Acaricide detected fresh foods in Turkey surveys

cherry cucumber eggplant grape leaves grape fruit

lemon mandarin orange peach pepper

pomegranate quince tomato

The survey results in Turkey showed that, acaricides were detected mostly

in pepper, tomato, mandarin and lemon in both above and below MRLs.

RASSF alert system indicated pepper mostly.
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