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In our latest evaluation (see memo of Dr. R. J. Hummel,
thowbitzmmwwrerafmrabh

L/12/73),

1. Additional methodology with improved clean-up for poultry llver.
2. tmwumemmlmm#apeme.
3. Residue dsta and an appropriaste food sdditive tolersnce, if
necessary, for raisin waste.

L. ‘Data, indicsting whether residnes of benomyl sre converted to
STB during the commerclal drying of wet pomace.

These deficiencies were subsequently discussed in a conference
with the petitioner end in accordance with the ements reached there
(see memb of conference, Dr. R. J. Hummel, 5/11,7'%? , the petitioner has
submitted additional validation data for poultry liver, residue data for
STB in dried grape pomace and & revised Section F.

Eight samples of poultry liver were obtained commercially and
analyzed for apparent residues of benamyl and its metabolites, Contitrol
- values for $-0H MBC from 0,05 - 0.1 prm while no apparent residues -
of l=-OH MBC end benomyl/MBC (<0.0L ppm) were detected. In our previcus
review, we concluded that the proposed uses were Category 2 of
Section 180.6{a) with respect to poultry amd eggs. Since combined
apparent residues of benomyl and its metabolites in poultry liver may
exceed 0.1 ppm, the petitioner has ineréased the proposed tolersnce for
poultry liver from 0.1 to 0.2 ppm. We conclude that this tolerance level
is appropriate and that the proposed analjtical method is adequate o
enforce it.

In accordance with the recommendstions of our previous review, the
proposed food additive tolerance for dried grape pomace has peen inereased
from 70 to 125 ppm. We conclude that benomyl residues on dried grape
pomace will not exceed 125 ppm.

Two samples of wet grape pomace containing oyl residues of 3.4
end 6 ppm were dried in a labfiretory oven at 170 #nd analyzed for STB
residues by a liquid chromatographic procedure. No detectable residues
of STB (<0.25 ppm) were found in the dried pomace., Commercially, grape
pomace i8 dried for ca. 15 mfn. in revolving drums using forced air heated
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to 212 - 280°F, 8ince it 18 unlikely that the tenperature ‘of the
will excesd 170°F in this ou,uefdlthlt?miasth”f 18
similates a commercial process, Therefore, we Aude -Lha
residues of benomyl will not be cenverted to BTB dm'ﬁm £he itmmere
drying of wet pomace &nd that STB will not be a compoment of the
residue in dried grape pomsce. e

A food additive tolerance of 125 ppm has been proposed for raaidues
of benomyl in or on raisin waste. Mo additional residue data are
submitted. In our previocus evaluation, we concluded that the feeding
of raisin waste would not lead to problems with secondary residuss in
meat end mllk but we were reliotant to reccmmend a suitable fo5d sdditive
tolerance level due to the limited amount of residue dats aveilsble, The

ed tolerance of 125 ppm {12.5X the grape tolerance) may be higher
than that actually, needed to cover residues ss, in ocur limlted
experience, residues on raisin waste have not exceeded 7,5X those on grapes.
In eddition, cull raisins, a major constituent of raisin waste, will
contain maximum benomyl residues of only 50 ppm. However, since the
tolerance lépel for raisin waste will have no effect on meat and silk
reeidues and since it ie also consistent with that for dried grape pomace,
we consider it to be sppropriate.

.Conclusions

1. The propoeed analytical method is adequate to enforce the
tolerance on poultry liver.

2, The proposed food additive tolerances of 125 ppm for residues
of benomyl and ite metabolites containing the benzimidavols molety
in or on dried grape pomace and raisin waste are appropriate.

3. STB will not be a component of the terminal residue in grape
pomace.

Le The proposed tolersnce of 0.2 ppm for benomyl residues in
or on poultry liver is appropriste.

Beconmendation

We recommend that the following proposed pesticide tolerances and
food additive tolerances be established:

10 ppm in or on grapes
0.1 ppm in eggs, meat, fat, and meat by-products
of poultry zmepb poultry liver - 8.2 pm)
50 ppm in or on raleins
125 ppm in dried grape pomace
125 ppm in or on raisin waste
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