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Pesticides and Food
The following are results from a 2001 poll taken by Health Canada, 
where Canadians were asked to rate a list of potential health hazards. 

The 10 top health issues they rated were the following:
(numbers in brackets represent same poll taken in 1992) 

1. Cigarette Smoking (1)
2. Street Drugs (3)
3. AIDS (7)
4. Pesticides in food (8)
5. Crime and violence (5)
6. Ozone depletion (2)
7. Stress (4)
8. Sun tanning (6)
9. Bacteria in food
10. Food Irradiation
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The following are results from a 2001 poll taken by Health Canada, where Canadians were asked to rate a list of potential health hazards. 

The 10 top health issues they rated were the following:
(numbers in brackets represent same poll taken in 1992) 

Cigarette Smoking (1)
Street Drugs (3)
AIDS (7)
Pesticides in food (8)
Crime and violence (5)
Ozone depletion (2)
Stress (4)
Sun tanning (6)
Bacteria in food
Food Irradiation
“Pesticides in food” moved from being in position 8 in 1992, to position 4 in 2001.
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Public Concern for Food Safety
Canadians are concerned about pesticide 
residues on fruit and vegetables

TORONTO – November 12, 2008 
Sixty percent (60%) of Canadians are concerned about 
pesticide residue on fruit and vegetables, according to 
poll results released by the Canadian Cancer Society. 
“Now, more than ever, Canadians are concerned about 
the food they eat and how it affects their health, 
including cancer risk,” says Heather Logan, Senior 
Director, Cancer Control Policy and Information, 
Canadian Cancer Society. 
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Canadian Cancer Society Poll Results Show:
• Almost half of respondents said pesticides should be used carefully to 

balance the health benefits of having fruit and vegetables available with 
the potential harm from the chemicals.

• 80 percent carefully wash all fruit and vegetables before consuming to 
reduce their exposure to pesticide residue. 

• 24 percent said they purchase products that have not been exposed to 
chemicals when they can.

• 55 percent believe that they do not receive enough information about 
the use of pesticides to make informed choices about the food they buy.

• 74 percent said they would support stronger federal government 
regulations aimed at reducing the initial use of pesticides in food 
production.

Public Concern for Food Safety
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the amount of pesticide that remains on a 
crop, animal or surface after it has been 
treated

What is a pesticide residue?

Maximum Residue Limit (MRL)
about 98% of the food samples in 
Canada have no detectible residue 
or a residue below the MRL
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www.pmra-arla.gc.ca/english/legis/legis-e.html
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What is a pesticide residue?

A pesticide residue is the amount of pesticide that remains on a crop, animal or surface after it has been treated.  

To ensure food safety, government agencies set Maximum Residue Limits for pesticides based on what is currently known about the effects of pesticides. 

A Maximum Residue Limit, referred to as MRL, is the greatest amount of pesticide residue that may be present in or on food.  The Pest Management Regulatory Agency (PMRA) sets MRLs for all pesticides registered in Canada. 

Approximately 98% of food samples tested in Canada have either no detectable residue, or a residue below the Maximum Residue Limit.

If you want to know more about the residue limits in Canada, you can check the PMRA web site located at this address.

http://www.pmra-arla.gc.ca/english/legis/legis-e.html
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Testing for Residues

Who tests?
PMRA, CFIA, OMAFRA, food processors

Reference
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What are they looking for?
1. residues greater than the MRL
2. residues of unregistered pesticides
3. “off label” residues (most common)
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Who is checking for pesticide residues in Ontario and Canada?

The Pest Management Regulatory Agency (PMRA),  the Canadian Food Inspection Agency (CFIA), the Ontario Ministry of Agriculture, Food and Rural Affairs (OMAFRA) and food processors take samples of foods to make sure that the food supply is safe. 

Residue testing has identified three types of residue problems:
Residues greater than the Maximum Residue Limit – residues of registered pesticides that are greater than the Maximum Residue Limit.

2. Residues of Unregistered Pesticides - residues from pesticides that are not registered in Canada for any use.

3.  “Off label” Residues - residues from pesticides that are registered for some uses in Canada, but not for the crop, animal or pest on which they were used.
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How Can You Prevent Residues?

get the latest information 
read the label and follow all directions:
– crops/animals
– pests
– pesticide rate
– calibrate equipment
– pre-harvest, pre-slaughter interval
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The public relies on farmers to make good decisions about pest management.  Read the label and follow all directions to prevent residues.  Make sure that you read the most up-to-date label before you use any pesticide, even if you have used the pesticide before.

Only apply the pesticide to the crops or animals stated on the label, for the pests listed for each use.  

Use the pesticide rate given on the label --  do not use a higher or lower rate.  

Calibrate your application equipment so that you are applying the pesticide at the sprayer output recommended on the label.  

Do not harvest or slaughter until all the pre-harvest or pre-slaughter time intervals have passed.
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Re-evaluation of 
Pesticides
PMRA may re-evaluate a pesticide.

• remove a crop from the label,
• remove a pesticide from the market place, or
• change the label rate or pre-harvest interval. 
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Recent news on re-evaluation and MRLs from PMRA:
www.pmra-arla.gc.ca/english/pdf/rev/rev2006-01-e.pdf

After re-evaluation, PMRA may decide to:
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PMRA is re-evaluating the health and environmental risk of pesticides that were registered before December 1994.  After re-evaluation, PMRA may decide to:
remove  a crop from the label,
remove a pesticide from the marketplace. or
change the label rate or pre-harvest interval.

Make sure you read the most recent label in case the information has changed.

http://www.pmra-arla.gc.ca/english/pdf/rev/rev2006-01-e.pdf


Ontario Pesticide Education Program
University of Guelph Ridgetown Campus

Slide 8

Risk Cup

Risk Assessment by PMRA

holds the total amount of a pesticide that a 
person could be exposed to through a number 
of routes everyday over a period of 70 years, 
without having any significant health risk.
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PMRA assesses the health risks of a pesticide by looking at the “risk cup”.

A risk cup holds the total amount of a pesticide that a person could be exposed to through a number of routes every day over a period of 70 years, without having any significant health risk. 

PMRA may change the size of the risk cup to allow for additional safety factors.  For example, when the safety of children is being considered, the risk cup may become smaller.
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Aggregate Exposure

All the ways a person could be exposed to a 
pesticide.

– food, use in the home, garden, parks, golf course

Cumulative Exposure
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Exposure to all the pesticides in the same
pesticide group or family. 

– grouped by the way they cause similar toxic effects

When the cup is full, uses for the pesticide must be 
removed from the label or the pesticide is removed from 
the market.  (For example, chlorpyrifos no longer used 
around the home.)

Presenter
Presentation Notes
Grower Pesticide Safety Course – 
Section 23 – Pesticide and Food  - page 269

PMRA divides the risk assessment into Aggregate Exposure and Cumulative Exposure.

Aggregate Exposure includes all the ways a person could be exposed to a pesticide - - for example, through food, use in and around the home, in gardens, parks or golf courses.

Cumulative Exposure includes all the ways a person could be exposed to pesticides from the same group or family.

When the risk cup is full, that means that the risk of exposure to all pesticides, through all routes of exposure, is too high to be safe. Uses for the pesticide must be removed from the label or, perhaps, the pesticide is removed from the market.
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Emergency Pest Outbreaks

Emergency Use Registrations
Follow the directions on the Supplemental Label.
Pesticides that you have not been able to use 
before may become available to you.
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Rust on Soybeans---Folicur ® 432 F
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Emergency Pest Outbreaks – 

If there is an emergency pest outbreak, PMRA may register a pesticide for a period of one year or less for emergency control.

For an Emergency Use, the PMRA will approve a Supplemental Label.  Follow the directions on the Supplemental Label as well as the full label.  

Pesticides that you have not been able to use before may become available to you.  For example, Folicur 432 F received registration to manage rust on soybeans.
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User Requested Minor Use Registration (URMUR)
Pesticides not already registered in Canada but 
registered in another country.

User Requested Minor Use Label Expansion (URMULE)
Pesticides already registered in Canada on a major crop.
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Ontario Minor 
Use Co-ordinator
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In Ontario, OMAFRA has a provincial Minor Use Co-ordinator who works with industry organizations, companies and government agencies to identify minor use priorities and to apply to PMRA for minor use registrations. 

There are two types of Minor Use Registrations:
User Requested Minor Use Registrations (URMUR), and
User Requested Minor Use Label Expansions (URMULE)

User Requested Minor Use Registrations (URMUR) are registrations of pesticides that are not already registered in Canada but registered in another country.

User Requested Minor Use Label Expansions (URMULE) are registrations of pesticides that are already registered in Canada on a major crop and the pesticide may now be used to manage pests on additional crops.

Information about minor use registrations for Ontario crops can be found on the OMAFRA web site at the address shown here.


http://www.omafra.gov.on.ca/english/crops/minoruse/aboutminoruse.html
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Keep Good Records

Written records show traceability
who produced the food
where the food was produced
how it was handled at each step of production
who processed the food
where the food was processed 
how it was handled at each step of processing
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“Traceability” is becoming increasingly important.  Traceability means that written records are available to show:
who produced the food
where the food was produced 
how it was handled at each step of production
who processed the food
where the food was processed, and 
how it was handled at each step of processing.

	Keep accurate and detailed records of the pesticides you use to prevent residue problems before they happen, to solve residue problems if they occurr and to satisfy the requirements of food processors and buyers.
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