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Coping strategies of Chinese Citrus Industry with the

Positive List System of Japan

LI Kai-ming, JI wei, SHENG L.i-xin
(Hunan Institute of Standardization, Changsha 410007, China)
Abstract: Chinese citrus is a kind of primary export agricultural products of China, and it is mainly exported to Japan. The limits of

chemical residues in citrus in "positive list system” was introduced, and the relative coping strategies and recommendations for Chinese citrus

production and exports were put forward in the paper.
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TEH A H EHNR M B, AR AR 245 5% B 4
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CAC WS IR EAZEA K AL R IR E bR S H AR i A AR 2% B R 52 AP0
EARHEAEAE— € 2200, MBI B AR BN 200 15% 2% 6%
O HE RIFMERE,  H A RHE LR E AR 2R 31%
B A . AR R AR 2 =R PR AR AE Y 2
mg/kg, 1M HARNCAASR H, B EEIE R =R E ) 30%
5 1 mg/kg, MHZAHN 0.01 mgkg, HALX—E4:4) 16%
Wz, WRER, ERBE. SEEE 10, iz STARHOD w0 mhgEUE
SAFEE . I, AR, SRR T e B 0.1 mgkebl F%10mgkg O 1.0 mgkebl
#E”, HP0.01 mg/kg IR EFEH5R. B 1 RMNEHRAZEREIREKTESH
1 BA. CAC MFKEHIFHHERRZAI MRLs LR RN
5 @A EX L B AMRECRMEMR)  FEMRE(GB2763-2005) CAC AR
1 T BT lime sulfur 5%, AMRE RBE  HEHFEA
2 FRER sulphur 5%, AFRZE AME  FEHALA
3 KRS R Bordeaux mixture 5.00 AIRE AME  FEHALA
4 A FAAR Copper hydroxide 5.00 AIRE AME  FEHALA
5 4R copper oxychloride 5.00 AIEE AME  JEHALA
6 REEE 120 —HARR RIRE AIRE R
7 3R kasugamycin+copperoxychloride 0.05 RIEE RBE  HEHEA
8 R4t zineb 10.00 2.0 RIRE  IEHALA
9 RArsEsE mancozeb 10.00 2.0 AME  FEHALA
10 = TMmi4e phosethylal — AT ARRE AT EEAEA
11 AR R triophanate-methyl — AT AMRE AIRE  =EAEA
12 AR carbendazim 3.00 PRS2 ARE  EHIEA
13 FER metalaxyl 1.00 PRS2 ARE  EHIEA
14 BEE chlorothalonil 0.01 1.0 5.0 =] B4 JF)
15 FEE 31 thiram 10.00 RIEE RIRE  EHALA
16 E imazalil —HARR 5.0 50 EEARA
17 oK B e prochloraz 10.00 5.0 50  AEHALA
18 AR thiabendazole 10.00 10.0 100 H#FEA
19 oAk bismerthlazol — AR ARE AIRE  EEAEA
20 B4k petroleum oil 5%, S RBE  HEHEA
21 AMIG BRAR sodium pimaric acid AIRE AME  FEHALA
22 xragk liuyangmycin — AT ARRE RMRE  wEEA
23 EREE nikkomycin — AT ARRE AT EEAEA
24 ok 3 R pyridaben 0.20 PSS RBE  HEHFEA
25 b S clofentezine 1.00 0.5 RIRZE  HRFHRA
26 o 455 ) hexythiazox 0.50 0.5 AME  FEHALA
27 AR Flufenoxuron 0.30 AMRE ARE  EHLA
28 T4 Fenbutatin oxide 0.50 AMRRE ARE  EHLA
29 R benxoimate — AR ARE AIRE  =EALA
30 B IS bromopropylate 2.00 2.0 RBE  HEHFEA
31 M4 & abamectin 0.01 AIRZE AMRE R
32 BedaE propargite 3.00 AIEZE AME  JEHALA
33 o 35 B fenpyroximate 0.5 0.50 AMRE  IEHFLA
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A5 il A FEX L AARRRZCRMEHR) T ERZ(GB 2763-2005) CAC A% R 3L
34 =45 azocyclotin ND 2.0 AIRE =) B 15% JA)
35 Xk amitraz 0.5 0.50 NS HeFAEA
36 I chlorpyrifos 1.0 AIRZE 1.00 Eix2 3
37 HEEATE bacillusthuringiensis — AT ARE ARRE =) 15% JA)
38 JEBE nicotine — ik AIkZ AIkZ =) B 145% JA)
39 & AR rotenone —EATR AIkZ AIkZ = AL )
40 FHB matrine —EATR AIRE AIRE =) 15% JA)
41 F A phoxim 0.02 AR AMRZE HFALA
48 EE IV methidathion 5.00 RIEE NS S e HAEA
49 HHE dichlorvos 0.10 0.2 AIRZE A2
50 R dimethoate 1.00 2.0 S 2 HeFAER
51 FEFH phenthoate 0.10 S S Eix2 3
52 R quinalphos 0.02 0.5 S FR A% )
53 £ Lambda-cyhalothrin 0.50 AIRE RFE Eix2 3
54 WA fig fenpropathrin 0.50 ARE S Eix2 3
55 U A B fenvalerate 0.20 0.2 AIRE Eix2 3
56 IRXAAF B alphacypermethrin 2.00 AIRE RIE Eix2 3
57 Rk deletamezhrin 0.50 ARRE AIRZE HFALA
58 h-Ry glyphosate 0.50 0.1 AFRE A B 1%
59 EEEi paraquat 0.05 AMRF AMRF FRAL )

2.3 AR ZE AR
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P& R O H AR PR AR A e S, B %
VI s B AR BREARAER AR, S RECA 2t it
PERR G, B T AR 255 B AR H 132 BH
LG, RUEFRAIHRH LR

(DX B A d e 7 R IR = AN 0.01
mg/kg BCE KA —EbRUE AR 2G5, iRl
M, BITEA = R BA G . HA R4
FRAE AR 25 PR B AL T AN T IR IRRES , F k]
REK AU A FE L2 W TaAR, AT R AT TS IR AE,
RIbE, XX Eforaesy, il KRR E
BRSO, IXEB A2 R 0.01 mg/kg (% 0.01
mg/kg LA HIBRERRME, —HAH, MREMGH
FURE & A2 .

(2) XFHAHEFREEHRELE 0.01
mg/kg PLE, NEHT 0.05 mg/kg R Z5 R, IR
FMEA, BPAE =] DA, (HZE PR AR 25 B fd IR
H, HERLENEE.

(3) XFHAHEFIREEFHREE 0.05

mg/kg LA ERARZY, AT DME HERE A A s
B P RE TP B 4 GAP Rl A HEH

(4) H RTFA e bl R FE B 6 SB 8 —
SCRE AR E R AE R AR 2, AT SR, R
Ha@AE (Bo 55, (H1EH A H @ 53R E Bk
ARHX IR A HIE MRLs, XM LR R 25430
AT —HARE” . DOIR AP o A S i I ok
B, TEAED PR, SRR R BN A4y, H
ST H R TR Z AR RSN 7 v T8 SR AR = Ay —
AEbRE AR, AT S, T H B AKYE . R 2002
11 H 20 HRAGK 2076/2002 S50, 1L =4
M® S—WEERIEAEYRY = mrEH, B4R
MBS, Ik, FRATTMIEE XS B 1 H
K SRV RO IX AR 24 [ A e isete 2, B
A A R A SR ERBE T 5 H Ay T 3k — 25 v
Mo TR R 77 848 AT A = T AR 2 R 2 DL
AIZMRE 1“HA. CAC AIFRE M 5 A& 245 1)
MRLs LA s R, 78 AR = A DRI ) B A A
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