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Safety Issues of Fruit and Vegetable Quality in Production Processes

YUAN Ke-jun,

SUN Rui-hong
(Shandong Institute of Pomology, Taian 271000, China)

Abstract: This paper outlined some of the factors affecting fruits and vegetables quality and safety during

the production processes and explored some of the control measures. The factors included producers’ weak

conscious about product quality and safety, illegal use of highly toxic pesticides, and excessive pesticide

residues causing by the direct and indirect pollution of commonly used pesticides. Control measures were

as follows; enhancing the propaganda of fruits and vegetables quality and safety, popularizing the harm-

less control technology, developing efficiency, low toxicity, and low-residue pesticides, developing and

improving technical standards for fruits and vegetables production, and produce and supervision of fruits

and vegetables based on standards.
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