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NEW JERSEY FOOD MONITORING & EVALUATION PROGRAM
COMPREHENSIVE REPORT

APRIL 2004

PROJECT BACKGROUND

The New Jersey Food Monitoring & Evaluation Program (NJFMEP) was initiated in 2000 to
address issues raised by the Federal Food Quality Protection Act of 1996.  The project was
designed to identify and catalog pesticide residues on fresh produce being grown and sold in
New Jersey. While the project was initially envisioned to examine New Jersey grown produce
exclusively, the scope has expanded to include fresh produce that is being sold in New Jersey,
regardless of where it is grown.  These non-New Jersey grown items make up a large percentage
of the fresh produce available to New Jersey consumers. This project examines fresh produce
from roadside markets, the first time such commodities have ever been monitored in New Jersey.
We have expanded into other sampling venues throughout the four years of the project however
roadside markets continue to be the focus. 

The New Jersey Food Monitoring & Evaluation Program is intimately related to the Federal
Food Quality Protection Act (FQPA).  Accurate measurement of the pesticide residues present
on various New Jersey grown crops will provide insight into actual pesticide residue levels as
opposed to theoretical or calculated levels.  Not only in this information critical in maintaining
the quality of the food supply while also assuring risk estimates (tolerance levels or action levels)
are not exceeded, it will also allow the New Jersey Department of Environmental Protection
(NJDEP), Pesticide Control Program (PCP) to accurately determine pesticide exposure levels.
Realistic assessments of proposed tolerance revisions will also be achieved utilizing the data
collected through NJFMEP.  NJFMEP is designed as a monitoring project since the PCP
Laboratory can not achieve the sample processing turn-a-round time required of such projects.
However, NJFMEP still has a compliance and enforcement component that requires non-
compliant sample results to be investigated further, no matter when the results are turned over to
the Bureau of Pesticide Compliance.

The data collected through NJFMEP will have direct relevance for local as well as national
pesticide use and risk estimates. To this end, a multi-agency workgroup was established to
provide PCP with support.  In addition to the NJDEP, cooperators in the multi-agency
workgroup include the United States Environmental Protection Agency (EPA), United States
Food and Drug Administration (FDA), Rutgers Cooperative Extension, New Jersey Department
of Health and Senior Services, New Jersey Department of Agriculture and various agriculture
and grower groups throughout New Jersey.  While this multi-agency group is looked to for
technical guidance and suggestions and/or financial support, the PCP and NJDEP Management,
as the project coordinator, maintain the lead position in the workgroup.  The decision-making
responsibilities regarding NJFMEP lie solely with the PCP and NJDEP Management.
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SAMPLE COLLECTION

Since the project was initiated in the summer of 2000, a total of 260 samples have been collected
and analyzed.  The sampling scope has evolved over the four years of the project to include 18
different commodities typically grown in New Jersey.  Of the 260 total samples collected, 79%
of those samples were grown in New Jersey.  This means that 21% of the samples collected were
identified as being not grown in New Jersey (i.e. from another state, another country, or the
origin was unknown). While New Jersey grown items remain the focus of the project, these non-
New Jersey items will continue to be included because they make up a significant proportion of
the fresh produce available to consumers at roadside markets. 

The eighteen target commodities and the number of each commodity collected are shown in
Table 1 below.  The PCP selected these particular commodities not only because they are
typically grown in New Jersey, but also to lengthen the potential sampling season.  These items
allow for a sample collection period from May through November.  This large sampling period
allows PCP staff to collect samples during the peak season for each commodity.  In addition, the
large sampling period provides for adequate spacing of sample collections to ensure the samples
can be processed in a timely manner by the PCP Laboratory.

Table 1.  Summary of All Samples Collected (2000-2003)

Commodity NJ Grown Non-NJ Grown Total Number
Collected

Apples 14 10 24
Asparagus 25 1 26
Blueberries 15 2 17
Broccoli 3 0 3
Cauliflower 2 1 3
Cherries 1 3 4
Cucumbers 9 4 13
Eggplant 8 3 11
Lettuce 8 2 10
Onions 1 6 7
Peaches 13 3 16
Peppers 20 5 25
Potatoes, White 2 0 2
Squash 15 4 19
Strawberries 12 3 15
Sweet Corn 19 3 22
Sweet Potatoes 3 2 5
Tomatoes 35 3 38
Totals 205 55 260
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Roadside markets, while not the only sample collection site, continue to be targeted for sample
collection.  Over the four years of the project, 117 roadside markets have been visited throughout
New Jersey.  Seventeen of New Jersey’s 21 counties have been visited. 

The PCP has noted that there are several “staple” commodities routinely found at roadside
markets in New Jersey, regardless of the actual harvest period for these crops.  Items such as
apples, cucumbers, peaches, peppers, squash, and tomatoes tend to appear at roadside markets
throughout the entire growing season.  The draw of fresh produce from roadside markets puts
these staples in demand on a daily basis, in addition to any other specialty crops being harvested
at that time.  Apples, for example, are always in demand, which is illustrated by the fact that
almost half of the apple samples collected are non-NJ grown.  In other words, roadside markets
in New Jersey will go so far as to sell non-NJ grown items to ensure that these staples are
available throughout the growing season.

Collection sites are selected based on the harvest period for the target commodities.  PCP utilizes
roadside market databases maintained by New Jersey Department of Agriculture and the New
Jersey Farm Bureau to identify roadside markets that sell the commodity being targeted at a
given point during the season.  Once these sites are identified, the NJFMEP Coordinator attempts
to select sites in counties that are not well represented in the list of sites PCP has already visited.
However, in the interest of maximizing sample collection efficiency, some of New Jersey’s 21
counties continue to be underrepresented.  In order to maximize the time spent in the field, areas
with a large number of potential collection sites are often targeted to ensure that a day spent in
the field will result in the collection of samples.  Often this eliminates certain counties, such as
Union and Hudson, which have very few roadside markets.  

Chart 1 (Appendix A) illustrates the percentage of samples collected in each county compared to
the percentage of roadside markets in that county.  Monmouth, Burlington, Hunterdon, Atlantic
and Sussex Counties account for approximately 43% of the roadside markets in New Jersey.
These numbers are drawn from the New Jersey Department of Agriculture’s Roadside Market
Directory.  (It should be noted that this is not a complete list, but provides the PCP with a solid
starting point when selecting collection sites.)   The chart shows that the percentage of samples
collected in Monmouth, Burlington and Atlantic Counties are a good representation of the
percentage of roadside markets in these counties.  However, the percentage of samples collected
in Hunterdon and Sussex Counties do not adequately portray the percentage of roadside markets
in those counties.  Chart 1 also indicates that in Camden, Gloucester, Mercer and Ocean
Counties, nearly two times the number of samples were collected when compared to the number
of roadside markets in those counties.  

It is also interesting to note that while Atlantic and Monmouth Counties have relatively low acres
of land farmed when compared to the rest of the State, they account for 18% of the roadside
markets in New Jersey.  The PCP has observed that many of the roadside markets in New Jersey
are not necessarily direct marketing outlets for a grower.  The markets are instead a function of
seasonal vacation traffic.  A retailer will purchase produce from a local grower, a local produce
co-op, or a terminal market (e.g. New York or Philadelphia) and set up a market in an area that is
heavily traveled during the growing season.  Such is the case in Atlantic and Monmouth
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Counties, which are heavily traveled by vacationers heading to the beach during the peak of the
growing season.

Organic farms were added as sampling sites in 2002.  Three certified organic farms have been
visited since then, with a total of 10 organic samples collected.  The organic commodities
collected include the following: asparagus, blueberries, eggplant, lettuce (2 varieties), peppers (3
varieties), strawberries and tomatoes.

PCP also incorporated farmers’ markets as sampling sites in 2003.  Farmers’ markets are usually
located in urban areas and operate once a week throughout the growing season.  This provided
PCP with an opportunity to sample multiple growers at one location.  In addition, many of the
growers participating in farmers’ markets do not have a roadside market which means this is the
only opportunity for consumers to purchase the grower’s fresh produce directly.  Only one
farmers’ market was visited in 2003, but PCP plans to rely more heavily on these sites for sample
collection in the future.

While some minor modifications have occurred since NJFMEP began in 2000, the sample
collection procedure has remained basically the same.  A representative of PCP, under the
direction of the NJFMEP Coordinator, selects a roadside market based on the harvest period for
the target commodities.  The PCP staff member identifies themselves as a representative of the
State and asks to speak with the owner/responsible applicator/manager of the site.  The sampler
is required to explain the project to the site contact, emphasizing that NJFMEP is intended to be
a cooperative effort between growers and/or roadside market operators and the PCP, and that
they can be compensated for the samples collected with a check issued by the State and sent
through the mail.  While this is primarily a monitoring project, it is important that the participant
understands that non-compliant sample results may result in an enforcement follow-up action
conducted by the Bureau of Pesticide Compliance (BPC). 

Once an understanding of the project and its goals have been established, the sampler will collect
approximately 3 pounds of the target commodity.  While 3 pounds is the general guideline, a
minimum suggested sample size for each of the eighteen commodities was established in 2003.
The sample is placed inside a clean, unused brown-paper bag and then wrapped in a plastic bag.
The sample is labeled with a standard sample number format.  This standard format allows the
NJFMEP Coordinator to easily track the samples collected. The samples are transported to the
laboratory in dedicated, chilled coolers. The attached Sampling Standard Operating Procedure
(SOP) (Appendix B) provides further details regarding sample collection.

SAMPLE PROCESSING

Once the samples arrive at the lab, a laboratory control number is assigned to each sample and
the sample information is entered into the PCP Sample Tracking Database.  Laboratory
personnel extract samples as quickly as possible to ensure that the sample does not spoil before it
is processed.  The NJFMEP Coordinator communicates with the laboratory staff on a regular
basis to determine the optimal time for submission of commodity samples.  This coordination
typically allows for the samples to be extracted within two days of submission to the laboratory.
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The extraction process is constantly evaluated by the PCP Laboratory staff and NJFMEP
Coordinator.  Extraction methods are assessed with respect to how labor intensive the process is
and, more importantly, the efficiency of recovering targeted analytes.  It should be noted that
even though the extraction process has been modified several times since the beginning of the
project, one component has remained unchanged—samples are not washed or rinsed to remove
debris before they are extracted.  The extraction method currently used is detailed in the SOP
entitled “Preparation of Pesticide Residue Extracts from Fruit and Vegetable Samples Using
Liquid Solid Phase Extraction (C18, Envi-Carb, Amino propyl)”.  The SOP is attached as
Appendix C.

The multi-residue extracts are analyzed by a gas chromatograph/mass spectrometer (GC/MS) for
a large list of targeted pesticide compounds consisting of fungicides, herbicides, and insecticides
from various chemical families.  The current GC/MS scan consists of 298 different pesticide
residues. Included in the scan are metabolites of Atrazine (Des-Ehtyl Atrazine) and DDT (DDD
and DDE).  Metabolites of other current use and environmental contaminants can be analyzed for
upon request and will be added to the scan over time.  In addition to the targeted compounds,
unknowns will be looked at with the intention of identifying potential pesticides using mass
spectral library searching and interpretation.  The GC/MS will be operating in the full scan and
SIMS (selected ion monitoring scan) modes.  The list of targeted analytes and reporting levels
currently part of the GC/MS scan is attached as Appendix D.

SAMPLE RESULTS

Of the 260 samples collected and analyzed in the four monitoring seasons, 118 of these samples
had at least one residue detection.  This results in 45% of samples with a residue detection.  The
USDA Pesticide Data Program (PDP) reported for their 2000 season a total of 8,140 samples
processed.  Of these samples, 5,842 samples had detectable residues, indicating that 72% of the
samples processed had a residue detection.   While our sample size is greatly reduced compared
to the PDP, this number provides us with a useful comparison to a national sampling program.

While 45% of the samples collected had a least one residue detection, only 1% (3 samples)
exceeded a regulatory standard or guideline.  One asparagus sample was identified as having
Norfluarzon just above the EPA tolerance level.  Dieldrin was identified on two squash samples
at levels just above the FDA Action Level.  (For more information regarding these samples, see
the section entitled “Compliance and Enforcement Activities”). 

During the four seasons of sample collection, PCP sample collectors have observed that certain
commodities appear more frequently than others at roadside markets throughout New Jersey.
While all of the 18 targeted commodities are grown in New Jersey and do appear at roadside
markets, some items routinely appear at New Jersey’s roadside markets.  As mentioned
previously, these staple items include apples, cucumbers, peaches, peppers, squash, and
tomatoes.  Although not staple items, strawberries and sweet corn have a very strong following
among roadside market patrons.  New Jersey residents anxiously await the arrival of fresh
strawberries and sweet corn at their local roadside market.  The routine appearance of staple
items and popularity of strawberries and sweet corn is evident by the number of each of these
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commodities that has been collected.  These eight commodities comprise 66% of the total
number of samples collected.  Chart 2 (Appendix A) shows the percent of samples with
detections for each commodity.  Sweet corn has a very low percentage of samples with
detections.  This may be due in part to the fact that the husk is removed during the sample
processing and only the kernels are extracted.  The high percentages of samples with detections
for tomatoes, cucumbers, squash and strawberries may be due to their susceptibility to the
generally moist growing conditions found in New Jersey or increased pest pressures.  With such
small sample sizes compared to national programs, it is very difficult to assess real trends among
the data.  In order to produce statistically valid data and assess real trends in pesticide use,
NJFMEP must be established as a long-term monitoring project.  

Chart 3 (Appendix A) shows the number of each commodity collected compared to the number
of samples with at least one detection for that commodity.  For the remaining 10 targeted
commodities, the percentage of samples with detections ranged from 0 to 100%.  However, the
number of each of these commodities collected is relatively small compared to the most popular
New Jersey items, which may tend to misrepresent the data.  

Another component of the data worth examining is the number of samples in each commodity
group with multiple residue detections.  Looking at the most popular New Jersey items,
strawberries have the highest percentage of samples with multiple residue detections (53%).
Peaches also have a relatively high percentage of multiple residue samples with 38%.  Apples,
cucumbers, peppers, squash and tomatoes range from 17% to 26%.  Chart 4 (Appendix A)
provides further detail on samples with multiple residue detections.  

Twenty-eight different pesticide compounds have been identified, with a total of 194 residue
detections over the four sampling seasons.   Chlorothalonil out-numbered all other residues
detected with a total of 37 detections out of the total number of residues detected (19%).
Twenty-one of these 37 detections were identified on tomatoes.  

Bifenthrin, a relative new synthetic pyrethroid with limited registered uses, made up 11% of the
total number of residues detected.  This compound has proved to be troublesome for growers in
that is does not appear to behave under environmental conditions in the same manner as most
other synthetic pyrethroids.  Bifenthrin tends to have a higher than expected adherence to plant
material (more “sticky”) and be longer lasting than most other compounds in its class.  In 2001
and 2002, 18 low-level detections of Bifenthrin were identified, 7 of which were non-compliant.
Asparagus (3 samples) and tomatoes (4 samples) were the commodities identified with non-
compliant detections of Bifenthrin.  After extensive outreach efforts to alert growers of the
potential problems with this compound migrating to non-target crops through drift or the
harvesting and packing process, the number of Bifenthrin detections was reduced to only 4 in
2003.  Of these 4 detections, only one non-compliant Bifenthrin residue was detected on
asparagus.  One strawberry and two tomato samples also showed Bifenthrin residues.  Bifenthrin
was registered for use on tomatoes in April of 2003 so these residues were in compliance.

Phosmet and Captan, two popular tree fruit pesticides, accounted for another 16% of the total
residue detections (8% each).  Phosmet and Captan were detected mainly on apples and peaches.
The remaining compounds detected (other than environmental contaminants) each account for
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approximately 5% or less of the total residue detections.  Chart 5 (Appendix A) provides further
detail on the individual compounds detected. 

Of the total number of residue detections, 16% were environmental contaminants including
DDT, DDD, DDE and Dieldrin.  The NJFMEP has adopted the USDA designation of
"environmental contaminant" to describe pesticides that are no longer in use and have a long-
term residence in the environment. Such pesticides are no longer associated with any tolerance
levels.  In lieu of tolerances, USDA has adopted a set of action levels associated with these
pesticides. Compounds such as DDT and Dieldrin have not been used in agriculture in New
Jersey for over 30 years.  Since these pesticides have long half-lives in the environment, they still
remain in the soil throughout New Jersey and will remain there until they have degraded
completely.  Furthermore, we will likely find metabolites of these compounds long after the
parent compounds have degraded.

The 1999 USDA PDP reported that 4.7% of the 6,867 samples tested showed detections of DDE.
The PDP’s 4.7% is comparable to the 5% of samples collected as part of NJFMEP that showed
detections of DDE.  Detections of environmental contaminants are typically found on
commodities such as cucumbers, squash, potatoes (both sweet and white) and lettuce.  These
commodities are grown directly on the soil or grow in such a way that soil can become trapped in
its leaves (e.g. lettuce).  The 2000 USDA PDP reported that 16.3% of the cucumber samples they
tested showed detections of Dieldrin, while 38% of the NJFMEP cucumber samples had Dieldrin
residues.  It should be noted again that commodity samples are not washed in any way to remove
surface debris during the extraction process.  It is most likely that the environmental
contaminants are carried in the soil remaining on the commodity after it is harvested.  

Of interest is that while these environmental contaminants are routinely present in New Jersey
soil, the 10 organic commodity samples collected showed no residue detections of any kind,
including environmental contaminants.  These operations must certify their soil to be pesticide
free for a certain number of years before their produce can be certified organic.  Organic
operations will continue to be monitored as part of NJFMEP.  

Overall, the residue detections identified are well below the established tolerance levels (or
action levels).  In fact, the majority of the detections are just above the reporting levels of the
GC/MS scan.  The detections of Chlorothalonil on tomatoes are a good illustration of this point.
The reporting level for Chlorothalonil in the GC/MS scan is 0.002 ug/g.  The range of detections
for Chlorothalonil on tomatoes is 0.0034 – 0.81 ug/g.  The tolerance for Chlorothalonil on
tomatoes is 5.0 ppm (ug/g).  Even the highest detection of 0.81 ug/g is far below the tolerance.
Chart 6 (Appendix A) provides a graphic representation of this information.   Bifenthrin can also
be used as an example.  The reporting level for Bifenthrin is 0.002 ug/g.  The range of detections
for Bifenthrin on strawberries in 0.012 – 0.091 ug/g.  Even the highest detection of 0.091 ug/g
falls well below the tolerance of 3.0 ppm (ug/g).  Chart 7 (Appendix A) highlights this
information.  When the data for the four years is examined, this tends to be the case for most of
the compounds detected.  
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COMPLIANCE AND ENFORCEMENT ACTIVITIES

As stated previously, this project was initiated to catalog the actual pesticide residue levels on
fresh produce being sold at roadside markets in New Jersey. However, as the state lead agency
for the regulation of pesticides, the PCP is obligated to determine whether sample results are
within compliance of any applicable regulatory standards.  The PCP uses tolerance levels
established by EPA to evaluate commodity sample results.  A tolerance is the amount of
pesticide that may remain in or on food commodities and are set based on risk assessments
examining human exposure to the pesticide through consumption of the commodity.
Environmental contaminants, such as DDT and Dieldrin which are commonly found on certain
types of commodities, typically do not have tolerance levels.  As noted, Action Levels are used
for comparison when environmental contaminants are detected.  

While the majority of the pesticide residue detections are well below any applicable standards,
there are cases where non-compliant residues are detected.  The PCP has encountered three
different categories of non-compliant sample results since the project began in 2000.  Non-
compliant sample results are categorized as follows:

1. Exceedance of a tolerance level (or other applicable regulatory guideline)
2. Possible misapplication of a current use pesticide
3. Detection of an environmental contaminant (DDT, Dieldrin, etc.)

Of the 260 samples collected and analyzed, 23 samples were identified as non-compliant (9% of
the samples).   Only 1% of the samples (3 samples) exceeded a regulatory standard or guideline.
The rest of the non-compliant samples were very low levels and identified as a possible misuse
of a current use pesticide or an environmental contaminant with no regulatory guideline for that
particular commodity.  The three samples exceeding a regulatory guideline included one
tolerance exceedance and two Action Level exceedances.  Table 2 describes these three samples.  

Table 2.  Samples with Results Above Regulatory Guidelines

Commodity NJGrown CollectionDate Analyte Concentration
(ug/g)

Tolerance
(ppm)

Asparagus Yes 5/14/03 Norflurazon 0.07 0.05
Squash Yes 7/8/02 Dieldrin 0.19 0.1AL

Squash Yes 8/23/02 Dieldrin 0.11 0.1AL

AL – Action Level established by FDA.

The 23 non-compliant samples were turned over to the Bureau of Pesticide Compliance (BPC)
for further investigation.  The process of referring non-compliant sample results to the BPC is
outlined in the Results SOP (Appendix E).  The NJFMEP Coordinator consulted with the BPC as
to the extent of the follow-up deemed necessary but the final decision regarding the investigation
was BPC’s responsibility.  To that end, the BPC prepared a summary of all the cases turned over
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to their Bureau as part of NJFMEP, attached as Appendix F.  The 23 non-compliant samples
turned over to the BPC resulted in the establishment of 12 enforcement cases (some cases
include multiple samples from the same grower).  According to the summary prepared by the
BPC, all of the cases have been closed.  

Appendix G is a complete listing of all sample results accumulated since 2000.

OUTREACH EFFORTS

An integral component of this monitoring project has been our commitment to relaying sample
results to the site from which the sample was collected.  A letter is generated by the project
coordinator once sample results are completed.  The letter includes the residue detections and a
comparison to any applicable standards.  This follow-through has proved to be invaluable in
gaining the support of agriculture at both the State and local levels.  This has lead to invitations
from agricultural organizations throughout the State for PCP staff to present annual project
updates at meetings and conventions.  Some of these groups include the New Jersey Farm
Bureau and the Vegetable Growers Association of New Jersey.

The workgroup established at the beginning of the project has also lead to very profitable
relationships with the agricultural community at both the State and local levels.  Our contacts at
the New Jersey Department of Agriculture have provided PCP staff with opportunities to interact
with groups they facilitate, such as the New Jersey Direct Marketers Association and the New
Jersey Council of Farmers and Communities (NJCFC).  Our relationship with NJCFC lead to the
expansion of our sampling venues to include the urban farmers' markets.  

We have also established a Partnership with the New Jersey District of FDA.  FDA purchased
supplies and equipment then provided them to the PCP for use in this program.  These purchases
included a laptop computer, projector and other peripheral accessories to enhance outreach
efforts and facilitate sample collection in the field.  Also provided were critical supplies for the
processing of commodity samples in the laboratory.  In addition to the financial support provided
through the Partnership, the PCP looked to FDA for guidance during the investigation of the
tolerance exceedence in 2003.  Our Partnership with FDA has been renewed for the 2004 season
and again includes funding for laboratory supplies necessary for sample processing.

The analytical capabilities of the laboratory demonstrated through NJFMEP initiated a
cooperative research project between the PCP and Rutgers Cooperative Extension, another
member of the workgroup.  The project examined mating disruption strategies to reduce
pesticide residues on New Jersey peaches.  This IPM project was a great success and several
scientific papers are in press or in development.  

CONCLUSION

After four years of sample collection and processing, only 1% of the samples collected were in
violation of a tolerance level or guideline.  Furthermore, the majority of the remaining residue
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detections were well below the established guidelines (as illustrated by Charts 6 and 7 in
Appendix A).  The data collected through NJFMEP demonstrates the high quality of the produce
being sold at roadside markets throughout New Jersey.   

As this project moves forward into its fifth year of sample collection, the project managers
continue to look to our partners for guidance and support.  Internal evaluation of this project is
constant within the PCP.  There is an ongoing effort to improve the sample collection and
processing procedures.  The process for collection site targeting will most likely remain
unchanged unless additional resources are allotted to NJFMEP.  Bureaucratic necessities, such as
the payment voucher system for sample reimbursement, will remain a hindrance to more
efficient sample collection.  Fortunately, as NJFMEP continues to grow and outreach efforts
increase, sample collection is expedited because many of the people encountered at the roadside
markets have already heard of the program, reducing the time required to explain the goals of the
project.  The laboratory will evaluate new methods to increase the turn around time for sample
processing in hopes of increasing the number of samples the laboratory can process in a growing
season.  Despite these efforts, without an increase in analytical capacity and personnel to collect,
process and analyze the samples, the carrying capacity for commodity samples may have been
reached.
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APPENDIX A

CHARTS
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Chart 1.  % of Total Samples Collected Compared to % of Roadside Markets in 
NJ (By County)
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Percent of Samples w ith Detections
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Chart 3.  Total Number of Samples with At Least One Detection
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Chart 4.  Samples with Multiple Residue Detections
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Chart 5.  Compounds Detected as Percentage of Total Detections
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APPENDIX G

NJFMEP SAMPLE RESULTS 2000-2003
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New Jersey Food Monitoring & Evaluation Program
2000 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ21 Apples Yes 10/10/00 Scan Not Detected --
FQ22 Apples Yes 10/10/00 Scan Not Detected --
FQ23 Apples Yes 10/10/00 Scan Not Detected --
FQ16 Apples No 9/12/00 Scan Not Detected --
FQ20 Apples No 9/12/00 Scan Not Detected --
FQ24 Apples No 10/23/00 Scan Not Detected --

FQ2 Blueberries Yes 7/18/00 Scan Not Detected --
FQ3 Blueberries Yes 7/18/00 Scan Not Detected --
FQ5 Blueberries Yes 7/18/00 Scan Not Detected --
FQ12 Blueberries Yes 8/8/00 Chlorothalonil 0.008 1
FQ13 Blueberries Yes 8/8/00 Scan Not Detected --

FQ8 Peaches Yes 8/2/00 Scan Not Detected --
FQ7 Peaches Yes 8/2/00 Scan Not Detected --
FQ10 Peaches Yes 8/8/00 Scan Not Detected --
FQ14 Peaches Yes 9/5/00 Chlorothalonil 0.0021 0.5

Vinclozolin 0.29 25
FQ15 Peaches Yes 9/5/00 Scan Not Detected --
FQ6 Peaches No 8/2/00 Scan Not Detected --

FQ1 Tomatoes Yes 7/18/00 Lamda-cyhalothrin 0.026 0.1
FQ4 Tomatoes Yes 7/18/00 Chlorothalonil 0.011 5
FQ9 Tomatoes Yes 8/2/00 Lamda-cyhalothrin 0.023 0.1

Chlorothalonil 0.019 5
FQ11 Tomatoes Yes 8/8/00 Chlorothalonil 0.004 5
FQ17 Tomatoes Yes 9/12/00 Chlorothalonil 0.007 5
FQ18 Tomatoes Yes 9/12/00 Lamda-cyhalothrin 0.016 0.1
FQ19 Tomatoes Yes 9/12/00 Chlorothalonil 0.46 5
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New Jersey Food Monitoring & Evaluation Program
2001 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ121 Apples Yes 10/19/01 Captan Identified 25
FQ123 Apples Yes 10/23/01 GC/MS Scan Not Detected --
FQ124 Apples Yes 10/23/01 GC/MS Scan Not Detected --
FQ125 Apples Yes 10/23/01 GC/MS Scan Not Detected --
FQ127 Apples Yes 10/23/01 GC/MS Scan Not Detected --
FQ128 Apples Yes 11/2/01 Chlorpyrifos 0.0033 1.5

Phosmet 0.0066 10
Captan Identified 25

FQ130 Apples Yes 11/2/01 Phosmet 0.077 10
Captan Identified 25

FQ26 Asparagus Yes 5/31/01 GC/MS Scan Not Detected --
FQ29 Asparagus Yes 5/31/01 Bifenthrin Identification Confirmed *
FQ34 Asparagus Yes 6/5/01 Bifenthrin Identification Confirmed *
FQ35 Asparagus Yes 6/6/01 GC/MS Scan Not Detected --

FQ44 Blueberries Yes 7/2/01 GC/MS Scan Not Detected --
FQ47 Blueberries Yes 7/5/01 GC/MS Scan Not Detected --
FQ61 Blueberries Yes 7/18/01 GC/MS Scan Not Detected --
FQ53 Blueberries No 7/12/01 Dieldrin 0.023 *
FQ57 Blueberries No 7/13/01 GC/MS Scan Not Detected --

FQ32 Cherries No 6/5/01 GC/MS Scan Not Detected --
FQ48 Cherries No 7/5/01 Fenarimol 0.012 1
FQ50 Cherries No 7/5/01 GC/MS Scan Not Detected --

FQ65 Cucumbers Yes 7/19/01 GC/MS Scan Not Detected --
FQ68 Cucumbers Yes 7/19/01 Dieldrin 0.0036 0.1AL

FQ75 Cucumbers Yes 7/30/01 GC/MS Scan Not Detected --
FQ52 Cucumbers No 7/12/01 Phosmet 0.0057 *
FQ59 Cucumbers No 7/18/01 Dieldrin 0.0073 0.1AL

FQ72 Cucumbers No 7/19/01 Dieldrin 0.032 0.1AL

FQ111 Cucumbers No 9/13/01 Dieldrin 0.0068 0.1AL

FQ85 Eggplant Yes 8/13/01 GC/MS Scan Not Detected --
FQ91 Eggplant Yes 8/17/01 GC/MS Scan Not Detected --
FQ93 Eggplant Yes 8/17/01 GC/MS Scan Not Detected --
FQ94 Eggplant Yes 8/29/01 GC/MS Scan Not Detected --
FQ97 Eggplant Yes 8/29/01 Esfenvalerate 0.005 1
FQ103 Eggplant Yes 9/6/01 GC/MS Scan Not Detected --
FQ105 Eggplant No 9/6/01 Bifenthrin 0.007 0.05
FQ107 Eggplant No 9/6/01 GC/MS Scan Not Detected --
FQ112 Eggplant No 9/19/01 GC/MS Scan Not Detected --
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2001 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ38 Lettuce Yes 6/6/01 Dacthal Identification Confirmed 2.0
Lamda-
cyhalothrin

0.012 2.0

FQ41 Lettuce Yes 6/25/01 DDT, 4,4'- 0.0057 0.5AL

DDE, 4,4'- 0.0057 0.5AL

FQ31 Lettuce No 6/5/01 GC/MS Scan Not Detected --
FQ49 Lettuce No 7/5/01 Ethyl Parathion 0.0081 1

FQ46 Onions No 7/2/01 GC/MS Scan Not Detected --
FQ56 Onions No 7/13/01 GC/MS Scan Not Detected --
FQ58 Onions No 7/13/01 GC/MS Scan Not Detected --
FQ63 Onions No 7/18/01 GC/MS Scan Not Detected --

FQ74 Peaches Yes 7/19/01 Phosmet 0.76 10
Captan Identified 50

FQ81 Peaches Yes 8/8/01 Phosmet 0.27 10
Captan Identified 50

FQ88 Peaches Yes 8/13/01 Phosmet 0.063 10
Azinphos-methyl 0.011 2
Captan Identified 50

FQ90 Peaches Yes 8/17/01 Phosmet 0.016 10
Captan Identified 50
Carbaryl Identified 10

FQ92 Peaches Yes 8/17/01 Captan Identified 50
FQ92 Peaches Yes 8/17/01 Chlorothalonil 0.0048 0.5
FQ101 Peaches Yes 9/5/01 Captan Identified 50
FQ54 Peaches No 7/12/01 GC/MS Scan Not Detected --
FQ110 Peaches No 9/13/01 Captan Identified 50

FQ64 Peppers Yes 7/19/01 Endosulfan II 0.017 2
Dieldrin 0.031 0.05AL

Endosulfan I 0.0051 2
Chlorothalonil 0.029 5.0

FQ69 Peppers Yes 7/19/01 Lamda-
cyhalothrin

0.029 *

FQ77 Peppers Yes 7/30/01 GC/MS Scan Not Detected --
FQ78 Peppers Yes 7/31/01 GC/MS Scan Not Detected --
FQ86 Peppers Yes 8/13/01 GC/MS Scan Not Detected --
FQ89 Peppers Yes 8/13/01 Chlorothalonil 0.0041 5.0
FQ99 Peppers Yes 9/5/01 GC/MS Scan Not Detected --
FQ102 Peppers Yes 9/6/01 GC/MS Scan Not Detected --
FQ104 Peppers No 9/6/01 GC/MS Scan Not Detected --
FQ106 Peppers No 9/6/01 GC/MS Scan Not Detected --
FQ113 Peppers No 9/19/01 GC/MS Scan Not Detected --

FQ122 Potatoes Yes 10/19/01 DDE, 4,4'- 0.0027 1.0AL
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2001 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ37 Squash Yes 6/6/01 GC/MS Scan Not Detected --
FQ45 Squash Yes 7/2/01 GC/MS Scan Not Detected --
FQ51 Squash Yes 7/5/01 DDT, 4,4'- 0.0024 0.1AL

FQ108 Squash Yes 9/13/01 Dieldrin 0.0036 0.1AL

FQ109 Squash Yes 9/13/01 Dieldrin 0.042 0.1AL

FQ39 Squash No 6/25/01 GC/MS Scan Not Detected --
FQ40 Squash No 6/25/01 Dieldrin 0.016 0.1AL

FQ114 Squash No 9/19/01 GC/MS Scan Not Detected --
FQ115 Squash No 9/19/01 GC/MS Scan Not Detected --

FQ25 Strawberries Yes 5/31/01 GC/MS Scan Not Detected --
FQ27 Strawberries Yes 5/31/01 Dacthal Identification Confirmed 2.0
FQ28 Strawberries Yes 5/31/01 Bifenthrin Identification Confirmed 3.0
FQ33 Strawberries Yes 6/5/01 Bifenthrin Identification Confirmed 3.0

Endosulfan II 0.023 2.0
FQ30 Strawberries No 6/5/01 Chlorothalonil 0.042 *

Bifenthrin Identification Confirmed 3.0
Endosulfan II 0.018 2.0

FQ36 Strawberries No 6/6/01 Bifenthrin Identification Confirmed 3.0

FQ87 Sweet Corn Yes 8/13/01 GC/MS Scan Not Detected --
FQ83 Sweet Corn Yes 8/8/01 GC/MS Scan Not Detected --
FQ118 Sweet Corn Yes 9/25/01 GC/MS Scan Not Detected --
FQ96 Sweet Corn Yes 8/29/01 GC/MS Scan Not Detected --
FQ95 Sweet Corn Yes 8/29/01 GC/MS Scan Not Detected --
FQ73 Sweet Corn Yes 7/19/01 GC/MS Scan Not Detected --
FQ70 Sweet Corn Yes 7/19/01 GC/MS Scan Not Detected --
FQ66 Sweet Corn Yes 7/19/01 GC/MS Scan Not Detected --
FQ62 Sweet Corn Yes 7/18/01 GC/MS Scan Not Detected --
FQ60 Sweet Corn Yes 7/18/01 GC/MS Scan Not Detected --
FQ42 Sweet Corn Yes 7/2/01 GC/MS Scan Not Detected --
FQ116 Sweet Corn No 9/19/01 GC/MS Scan Not Detected --
FQ55 Sweet Corn No 7/12/01 GC/MS Scan Not Detected --

FQ120 Sweet
Potatoes

Yes 10/19/01 DDE, 4,4'- 0.0040 1.0AL

FQ129 Sweet
Potatoes

No 11/2/01 GC/MS Scan Not Detected --
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2001 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ43 Tomatoes Yes 7/2/01 Lamda-
cyhalothrin

0.008 0.1

FQ67 Tomatoes Yes 7/19/01 Chlorothalonil 0.011 5
FQ71 Tomatoes Yes 7/19/01 GC/MS Scan Not Detected --
FQ76 Tomatoes Yes 7/30/01 GC/MS Scan Not Detected --
FQ79 Tomatoes Yes 7/31/01 Endosulfan II 0.0070 2.0
FQ80 Tomatoes Yes 7/31/01 GC/MS Scan Not Detected --
FQ82 Tomatoes Yes 8/8/01 Chlorothalonil 0.020 5

Diazinon 0.0017 0.75
FQ84 Tomatoes Yes 8/8/01 GC/MS Scan Not Detected --
FQ98 Tomatoes Yes 9/5/01 Chlorothalonil 0.029 5
FQ100 Tomatoes Yes 9/5/01 Bifenthrin 0.0058 *

Chlorothalonil 0.0035 5
FQ117 Tomatoes Yes 9/25/01 Bifenthrin 0.0051 *

Chlorothalonil 0.0034 5
FQ119 Tomatoes Yes 10/19/01 Chlorothalonil 0.091 5

*  Compound not currently labeled for use with this commodity.  Turned over the Bureau of Pesticide Compliance
for further investigation.

AL - Action Level estblished by FDA.
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New Jersey Food Monitoring & Evaluation Program
2002 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ262 Apples Yes 10/18/02 None Detected -- --
FQ204 Apples No 5/10/02 Phosmet 0.018 10.0
FQ251 Apples No 9/24/02 None Detected -- --
FQ205 Apples No 5/10/02 None Detected -- --
FQ259 Apples No 10/9/02 None Detected -- --

FQ201 Asparagus Yes 5/2/02 None Detected -- --
FQ202 Asparagus Yes 5/2/02 None Detected -- --
FQ206 Asparagus Yes 5/21/02 Permethrin Identified 1.0
FQ207 Asparagus Yes 5/21/02 None Detected -- --
FQ210 Asparagus Yes 5/31/02 None Detected -- --
FQ211 Asparagus Yes 5/31/02 Bifenthrin 0.007 *
FQ213 Asparagus Yes 6/7/02 None Detected -- --
FQ216 Asparagus Yes 6/13/02 DDE, 4,4'- 0.006 *
FQ228 Asparagus Yes 7/3/02 None Detected -- --
FQ203 Asparagus No 5/10/02 None Detected -- --

FQ217 Blueberries Yes 6/13/02 Phosmet 0.031 10.0
FQ218 Blueberries Yes 6/14/02 None Detected -- --
FQ229 Blueberries Yes 7/8/02 Captan -- --
FQ231 Blueberries Yes 7/8/02 Phosmet 0.14 10.0

Captan Identified 25.0
FQ237 Blueberries Yes 8/12/02 Phosmet 0.032 10.0

FQ249 Broccoli Yes 9/12/02 Chlorothalonil 0.016 5.0
Esfenvalerate 0.019 2.0

FQ263 Broccoli Yes 10/31/02 None Detected -- --
FQ265 Broccoli Yes 10/31/02 None Detected -- --

FQ266 Cauliflower Yes 10/31/02 None Detected -- --

FQ223 Cherries Yes 6/25/02 None Detected -- --

FQ238 Cucumbers Yes 8/12/02 None Detected -- --
FQ242 Cucumbers Yes 8/23/02 Dieldrin 0.038 0.1AL

FQ248 Cucumbers Yes 9/12/02 Chlorothalonil 0.031 5.0
Esfenvalerate 0.007 0.5



25

New Jersey Food Monitoring & Evaluation Program
2002 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ220 Lettuce Yes 6/21/02 Metalaxyl 0.019 5.0
DDE, 4,4'- 0.016 0.5AL

Lamda-cyhalothrin 0.031 2.0
FQ221 Lettuce Yes 6/21/02 DDE, 4,4'- 0.008 0.5AL

FQ222 Lettuce Yes 6/21/02 Bifenthrin 0.008 3.0

FQ260 Onion No 10/9/02 None Detected -- --

FQ233 Peppers Yes 7/15/02 Metalaxyl 0.037 *
Chlorothalonil 1.1 5.0

FQ234 Peppers Yes 7/15/02 Metalaxyl 0.020 *
Chlorothalonil 0.96 5.0

FQ235 Peppers Yes 7/15/02 Metalaxyl 0.033 *
Chlorothalonil 0.54 5.0

FQ261 Peppers Yes 10/9/02 Chlorothalonil 0.010 *
FQ236 Peppers No 7/15/02 DDE, 4,4'- 0.012 *

Metalaxyl 0.014 *
FQ256 Peppers No 10/1/02 None Detected -- --

FQ224 Squash Yes 6/25/02 Dieldrin 0.031 0.1AL

Endosulfan sulfate 0.040 2.0
Bifenthrin 0.008 0.4
Esfenvalerate 0.17 0.5

FQ232 Squash Yes 7/8/02 Dieldrin 0.19 0.1AL, *

FQ243 Squash Yes 8/23/02 Terbacil 0.010 *
Dieldrin 0.11 0.1AL, *

DDD, 4,4'- 0.002 *
Endosulfan sulfate 0.058 2.0

FQ244 Squash Yes 9/4/02 None Detected -- --
FQ254 Squash Yes 9/24/02 None Detected -- --
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2002 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ208 Strawberries Yes 5/21/02 Chlorpyrifos 0.035 0.2
Endosulfan II 0.038 2.0
Bifenthrin 0.050 3.0
Captan Identified 25.0

FQ209 Strawberries Yes 5/31/02 Captan Identified 25.0
Endosulfan I 0.027 2.0
Endosulfan II 0.049 2.0
Endosulfan sulfate 0.017 2.0

FQ212 Strawberries Yes 6/7/02 Endosulfan II 0.032 2.0
Endosulfan sulfate 0.034 2.0
Bifenthrin 0.091 3.0
Vinclozolin 0.027 10.0

FQ214 Strawberries Yes 6/7/02 Endosulfan II 0.023 2.0
Endosulfan sulfate 0.034 2.0
Bifenthrin 0.012 3.0

FQ215 Strawberries Yes 6/13/02 None Detected -- --
FQ219 Strawberries No 6/14/02 Metalaxyl 0.015 10.0

FQ225 Sweet Corn Yes 6/25/02 Bifenthrin 0.007 0.05
FQ227 Sweet Corn Yes 6/25/02 None Detected -- --
FQ230 Sweet Corn Yes 7/8/02 None Detected -- --
FQ240 Sweet Corn Yes 8/12/02 None Detected -- --
FQ253 Sweet Corn Yes 9/24/02 None Detected -- --
FQ255 Sweet Corn Yes 9/24/02 None Detected -- --

FQ264 Sweet Potatoes Yes 10/31/02 Chlorothalonil 0.034 0.1
FQ258 Sweet Potatoes No 10/9/02 None Detected -- --

FQ226 Tomatoes Yes 6/25/02 Chlorothalonil 0.12 5.0
Bifenthrin 0.007 *

FQ239 Tomatoes Yes 8/12/02 Chlorothalonil 0.28 5.0
FQ241 Tomatoes Yes 8/23/02 None Detected -- --
FQ245 Tomatoes Yes 9/4/02 Chlorothalonil 0.13 5.0

Esfenvalerate 0.016 1.0
FQ246 Tomatoes Yes 9/4/02 Chlorothalonil 0.27 5.0

Phosmet 0.024 *
Bifenthrin 0.009 *

FQ247 Tomatoes Yes 9/12/02 Chlorothalonil 0.013 5.0
FQ250 Tomatoes Yes 9/12/02 None Detected -- --
FQ252 Tomatoes Yes 9/24/02 Chlorothalonil 0.81 5.0
FQ257 Tomatoes Yes 10/1/02 Chlorothalonil 0.093 5.0

Lamda-cyhalothrin 0.030 0.1

AL - Action Level established by FDA.
* - Results were turned over to the Bureau of Pesticide Compliance for further investigation.
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2003 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ338 Apples Yes 9/29/03 None Detected -- --
FQ346 Apples Yes 10/6/03 Propiconazole 0.018 *

Phosmet 0.094 10
FQ349 Apples Yes 10/6/03 Azinphos-methyl 0.17 1.5
FQ352 Apples No 10/20/03 Phosmet 0.023 10

Azinphos-methyl 0.24 1.5
FQ359 Apples No 10/27/03 Esfenvalerate 0.74 2
FQ360 Apples No 10/27/03 None Detected -- --

FQ301 Asparagus Yes 4/28/03 Norflurazon 0.02 0.05
FQ302 Asparagus Yes 4/28/03 None Detected -- --
FQ303 Asparagus Yes 5/14/03 Norflurazon 0.07 0.05**
FQ304 Asparagus Yes 5/14/03 Propiconazole 0.009 *
FQ306 Asparagus Yes 5/20/03 None Detected -- --
FQ307 Asparagus Yes 5/21/03 None Detected -- --
FQ308 Asparagus Yes 5/28/03 None Detected -- --
FQ309 Asparagus Yes 6/6/03 None Detected -- --
FQ313 Asparagus Yes 6/16/03 None Detected -- --
29624 Asparagus Yes 5/28/03 Norflurazon 0.01 0.05
29625 Asparagus Yes 5/30/03 Norflurazon 0.02 0.05

Bifenthrin 0.004 *
29626 Asparagus Yes 6/16/03 None Detected -- --

FQ317 Blueberries Yes 7/8/03 None Detected -- --
FQ324 Blueberries Yes 7/23/03 Phosmet 0.014 10

FQ319 Cauliflower Yes 7/15/03 None Detected -- --
FQ350 Cauliflower No 10/20/03 None Detected -- --

FQ326 Cucumbers Yes 7/23/03 Endosulfan I 0.025 2
Endosulfan sulfate 0.014 2

FQ329 Cucumbers Yes 7/23/03 None Detected -- --
FQ337 Cucumbers Yes 9/23/02 Chlorothalonil 0.010 5.0

Metolachlor 0.004 *
Metalaxyl 0.010 1.0
4,4'-DDD 0.004 0.1AL

FQ332 Eggplant Yes 8/6/03 None Detected -- --
FQ356 Eggplant Yes 10/27/03 None Detected -- --



28

New Jersey Food Monitoring & Evaluation Program
2003 Results

Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ311 Lettuce Yes 6/9/03 None Detected -- --
FQ321 Lettuce Yes 7/15/03 None Detected -- --
FQ354 Lettuce Yes 10/20/03 None Detected -- --

FQ335 Onions Yes 9/23/03 None Detected -- --
FQ351 Onions No 10/20/03 None Detected -- --

FQ323 Peaches Yes 7/23/03 None Detected -- --
FQ330 Peaches Yes 8/6/03 None Detected -- --

FQ333 Peppers Yes 8/6/03 None Detected -- --
FQ343 Peppers Yes 10/6/03 Lamda-cyhalothrin 0.051 0.2

Esfenvalerate 0.053 1
FQ344 Peppers Yes 10/6/03 None Detected -- --
FQ353 Peppers Yes 10/20/03 None Detected -- --
FQ355 Peppers Yes 10/20/03 None Detected -- --
FQ357 Peppers Yes 10/27/03 None Detected -- --
FQ358 Peppers Yes 10/27/03 None Detected -- --

FQ348 Potatoes Yes 10/6/03 DDE, 4,4'- 0.022 1.0AL

DDT, 4,4'- 0.015 1.0AL

FQ314 Squash Yes 7/8/03 Metalaxyl 0.037 1
Endosulfan sulfate 0.073 2

FQ320 Squash Yes 7/15/03 Metalaxyl 0.007 1
FQ322 Squash Yes 7/15/03 None Detected -- --
FQ328 Squash Yes 7/23/03 Chlorothalonil 0.077 5

Metalaxyl 0.013 1
Dieldrin 0.025 0.1AL

FQ347 Squash Yes 10/6/03 Chlorothalonil 0.10 5
Metalaxyl 0.20 1
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Lab Control
ID

Commodity NJGrown Collection
Date

Analyte Concentration
(ug/g)

Tolerance
(ppm)

FQ305 Strawberries Yes 5/20/03 Bifenthrin 0.026 3
Carbaryl Identified 10
Captan Identified 25

FQ310 Strawberries Yes 6/9/03 None Detected -- --
FQ312 Strawberries Yes 6/16/03 Chlorpyrifos 0.008 0.2

Endosulfan II 0.046 2
Endosulfan sulfate 0.026 2

FQ325 Sweet Corn Yes 7/23/03 None Detected -- --
FQ341 Sweet Corn Yes 9/29/03 None Detected -- --
FQ315 Sweet Corn No 7/8/03 None Detected -- --

FQ362 Sweet Potatoes Yes 11/17/03 Chlorpropham 0.020 50
DDE, 4,4'- 0.005 1.0AL

FQ327 Tomatoes Yes 7/23/03 Azinphos-methyl 0.074 2
FQ331 Tomatoes Yes 8/6/03 None Detected -- --
FQ334 Tomatoes Yes 8/6/03 None Detected -- --
FQ339 Tomatoes Yes 9/29/03 Chlorothalonil 0.015 5

Bifenthrin 0.015 0.15
FQ340 Tomatoes Yes 9/29/03 Bifenthrin 0.006 0.15
FQ342 Tomatoes Yes 10/6/03 Chlorothalonil 0.009 5

Lamda-cyhalothrin 0.028 0.1
Esfenvalerate 0.036 1

FQ345 Tomatoes Yes 10/6/03 Chlorothalonil 0.008 5
FQ316 Tomatoes No 7/8/03 None Detected -- --
FQ318 Tomatoes No 7/8/03 Lamda-cyhalothrin 0.025 0.1
FQ361 Tomatoes No 11/17/03 None Detected -- --

*This compound is currently not labeled for use with this commodity.
**Tolerance exceedance.
AL Action Level established by FDA.
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