
INTRODUCTION
Garden pea (Pisum Sativum, L. subsp. Hortense Asch. and Graebn.) known as Matar in Hindi is

extensively grown vegetables all over the country. It is rich in protein, carbohydrate, vitamin A and C,
calcium and phosphorus. It also contains small quantity of iron. The crop is attacked by multitude of
insect pests and diseases. 13–14% of total pesticides used in the country are applied in vegetable
crops. Since the produce is harvested at short intervals and consumed fresh in many cases, the
surveys of market samples show high level of pesticide residues (Joshi et al., 2015, Yogeshvar Tyagi
et al., 2012, Kumar et al., 2010, Randhava et al., 2007, Arora and Gopal, 2002, Agnihotri, 1999; Awasthi
and Ahuja, 1997) in vegetables. Different methods employed in processing food crops reduce or
remove residues of insecticides and other pesticides that are present in them. These operations such
as washing, peeling, blanching and cooking play a role in the reduction of residues (Elkins, 1989).
Each operation has a cumulative effect on the reduction of the pesticides present (Geisman, et al.,
1975). Traditionally garden pea 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
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ABSTRACT
Garden pea (Pisum Sativum, L. subsp. Hortense Asch. and Graebn.) known as Matar in Hindi is extensively
grown vegetables all over the country. It is rich in protein, carbohydrate, vitamin A and C, calcium and
phosphorus. It also contains small quantity of iron. The crop is attacked by multitude of insect pests and
diseases. 13–14% of total pesticides used in the country are applied in vegetable crops. Since the produce
is harvested at short intervals and consumed fresh in many cases, the surveys of market samples show high
level of pesticide residues in vegetables. 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 garden peas for
pesticidal contamination was carried out on Gas Chromatograph-Electron Capture and TID Detector with
capillary columns. It was found that washing; boiling and cooking process minimized the pesticide residues
of twelve pesticides in the range of 3.77-39.46, 6.46-87.32 and 42.97-98.20 percent respectively. The
percentage reductions in the present study are supported by both early and most recent publications.
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