
INTRODUCTION
Vegetables are essential components of our diet due to their nutritional value. Fruits, nuts and

vegetables play a significant role in human nutrition, especially as sources of vitamins (C, A, B6,
thiamine, niacin, E), minerals, and dietary fiber (Quebedeaux et al., 1988 and 1990; Wargovich, 2000).
During the last two decades considerable emphasis has been laid on production of these crops in our
country and vegetable exports have been stepped up (Karanth et al., 1982). However, the development
of the export market is hindered by concerns about chemical residues and inadequate monitoring.
Pesticides are widely used to ensure high crop yields. They are used during production and post-
harvest treatment of agricultural commodities (Levitt et al., 2010). However, increased use of chemical
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ABSTRACT
Gourds include a number of popular vegetables such as ridged gourd (ribbed goured), sponge gourd (L.
cylindrica), bitter guord, snake gourd, ash or white gourd, and bottle gourd. Bitter gourd or karela, also
known as balsam pear (Momordica charantia), is cultivated all over India for its bitter immature ridged
fruits. It is believed to have originated in the tropical regions of the old world. India is the secondary centre
of origin of this crop. It is widely cultivated as a vegetable crop in China, India, Malaysia and tropical
Africa. Bitter gourd is very nutritious vegetable having high therapeutic value. Traditionally bitter gourd
is eaten in the form of boiled and cooked as a subji and therefore raw, washed, boiled and cooked samples
were selected for the pesticide residual analysis. The effects of household processing on pesticide residues
were also studied. Literature reveals that vegetables may contain pesticide residues above the prescribed
maximum residue levels (MRL), which may pose health hazard to the consumers. Analysis of eggplant for
pesticidal contamination was carried out on Gas Chromatograph-Electron Capture and TID Detector
with capillary columns. The study revealed that bitter gourd was found contaminated maximum with
parathion and minimum with permethrin in the range of 3.45 and 0.30-0.40 gg-1, respectively. It was
found that washing and cooking process minimized the pesticide residues of nine pesticides in the range
of 1.74-64.78 and 38.40-90.15 per cent, respectively. The percentage reductions in the present study are
supported by both early and most recent publications.
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