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Call toll-free 1.800.858.7378
	 8:00 am to 12:00 pm Pacific Time (PT), Monday - Friday
	 	 	 Visit us anytime on the web at npic.orst.edu

How can I wash pesticides from fruit and veggies?

Kaye was at the grocery store buying fruit for a salad when she noticed a bottle of fruit-washing 
soap on display next to the produce. Her fruit salad was going to be part of a potluck lunch, so 
Kaye wanted to clean the fruit thoroughly from germs or pesticide residues. She then wondered 
if she needed to purchase such an expensive fruit cleaner, or if water-rinsing was enough. Kaye 
thought perhaps her antimicrobial dish soap would work just as well as any fruit wash. After all, 
dish soaps are used on items used for eating.  While searching the internet for more information 
about washing fruit with soap, Kaye stumbled upon the National Pesticide Information Center 
(NPIC) website and decided to call for more information. 

Click here to read what Kaye learned from NPIC about using water, fruit washes, and/or other 
soaps on fruits and vegetables …

http://npic.orst.edu/health/residue.html
http://npic.orst.edu/ingred/ptype/amicrob/index.html
http://npic.orst.edu/
http://npic.orst.edu/
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NPIC is a cooperative agreement between Oregon State University and the U.S. Environmental Protection 
Agency (U.S. EPA, cooperative agreement # X8-83458501). The information in this publication does not in any 
way replace or supercede the restrictions, precautions, directions, or other information on the pesticide label or 
any other regulatory requirements, nor does it necessarily reflect the position of the U.S. EPA.

Take Home Message

How can I wash pesticides from fruit and veggies?

Kaye learned that washing with water reduces dirt, germs, and pesticide residues remaining 
on fruit and vegetable surfaces. Holding the fruit or vegetable under flowing water removes more 
than dunking the produce. Peeling or scrubbing produce like potatoes with a stiff clean brush or 
rubbing soft items like peaches while holding them under running water works best to remove 
residues. However, pesticide residues can stick better to waxy or soft-skinned fruits.  If the pro-
duce was treated with wax, pesticide residues may be trapped underneath the wax.  

Even more interesting, the specialist said that some fruit and vegetable washing products 
can be effective at removing dirt or residues, but they have not been proven to be any more 
effective than water alone. This is because water alone is effective at removing some surface 
residues. No washing method is 100% effective for removing all pesticide residues.

The specialist explained that unlike dishes, fruit and vegetables have pores. Dish soap or 
bleach can get trapped or absorbed by the pores and become difficult to rinse off the fruit once 
they have been applied. Kaye realized that using cleaning products may actually add residues to 
her produce! The specialist added that dish soaps and bleach are not meant to be used on fruit 
or vegetables and may cause health effects if used on food.  

Kaye felt confident that she can reduce pesticide surface residues, dust and germs on fruit and 
vegetables. She knew that if she decided to use more than water to wash fruit, she would make 
sure that the product is meant for cleaning fruit.

Click here for more information about pesticide residues. To learn more about healthy fruit and 
vegetable handling practices click here.

Take Home Message

http://extension.usu.edu/files/publications/publication/FN_FC_2007-01.pdf
http://www.ext.colostate.edu/pubs/foodnut/09380.html
http://www.cdpr.ca.gov/docs/dept/factshts/residu2.pdf
http://www.cdpr.ca.gov/docs/dept/factshts/residu2.pdf
http://npic.orst.edu/health/residue.html
http://ohioline.osu.edu/lines/food.html

