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E. I. duPont de Nemours snd Company proposes a tolerance for residues
of mﬂhrl%—(mwwlg&ebommme carbamate (common name
from preharvest or postharvest use on sombinstion of sush uses. Orig
nally the propossl included slso quinses; howsver, wuen 11/23/70, the
petitioner withdrew this ercp from the tolersnee peguest.

In our origingl evalustion of this petitéon of 4/9/71, we recommanded
ageinst the sstablishment of the proposed tolersnces becsuse! Sl.}m
residue data refiecting aerial applicetions were sultmitted, (2) the sub-
mitted residue dsta did not indicate the contribution to the total
final residue from postharvest dip or eprey applications (3) no residue
data for arabapples were submitted, and ‘(‘3 no dsta were submitted
reﬂacangmhvdofmmmappupm«nmtmmtho
proposed use.

on 7/14/7., the petitioner submitted amended labeling., The pstition-
or deletes all refersnces to airplake applicetions and consequently
limits the propesed use to ground spplications only. The petitioner
wishes to withdrew the request for the tolersnce of 7 ppm on orabapples
a&d now, proposes & tolerance for residues of benomyl of 7 ppu on
spples and pears only.

The petitioner submitted additional residue data reflecting posthar-

vest dip spplicstions., The spples were washed in detergent solution

prior to trestment to simulate commercial practice. The spples .
immersed for 10 sesonds, 1 minute, snd 5 mimutes tin 300 ppm

benomyl. The proposed use is ca. 240 ppm. The residue data indicate
that residues csloulated as benomyl range from 0.35-0.40 ppm when

the spples are dipped for 10 seoonds. When the dip time is 1 minute,
residues range from 0,50-0.90 ppme When the epples are immersed for

5 minutes, residues renge from 1.00-1.36 ppm.

In enother expsriment, upplnwmﬁmerudinaoomofz-cubeml
for 10 seconds, 1 mimite, and 5 minubesy however, the dip suspension
contained surfastant and the apples were not pre-washed. Residues

on the apples that were dipped for 10 sesonds, 1 minute, and 5 minutes
ranged reapectively from 0.05-0.08 ppm, from 0.21-0.29 ppm, and from
0e49-0475 ppme One epple of sash time interval was peeled and the
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residues in the peel and interior o the apple determineds Residues
in the peel af the 10 second, 1 minute; snd 5 minute WOYD Po
spectively 1.6,pmm, 1.6 and 3.1 ppm. Residues in interior
of the apple were respectively 0,01 ppm, 0.0L ppm, and 0.13 ppms

No data for other postharvest applications such as sprays or flooding
procedures were submitted. From the review of other petitilons, we

know about the various equipment and procedures used in postharvest

ay, flood and dip techniquess Although the petiticner states thst
the 5 minute dip represents an exeggsrated time Anterval, under com- -
mercisl processing, we lnow of postharvest spplisstions which subjdet
fruit to a 5 minmite treatment. Therefore, we will use ths data from
the 5 minute immersion test. Consequently, we note that up to 136
ppn in or on Winesap apples can be contributed by postharvest sppli-
cations from: a alightly exaggersted dosage. The petitioner does
not indicate what the variation 4n the extent of the residue is when
the size of the apples become smaller, Uraily, the residues will
increase when the size of the apples decreeses, sometimes as much s
2 times. However, residues submitted for variocus sizes of epples
concerning residues of Thiabendazole show that the increase in con-
centration of residues as a function of smaller size is practically
nil. Therefore, it is cur estimation thit on an overell basis the
econtribution to the total residues from the meximum proposed use for
postharvest applications will be ca. 1.5 ppm.

In our previcus evaluation of PP #F1033, of 1./9/71, we estimated
the maxinmum residue contributed from preharvest use to be ea, 5 ppn.
Consequently, the total maximum residue (6.5 ppm) will not exceed
the proposed tolerance of 7 ppm for apples and pears.

Residue data for apple juice shows that no concentration of residues
takes place as compared with those on the whole frult, We anticlpate
residues in apple juice not to exceed the proposed 7 ppm for apples
and therefore no food additive tolerance for apple jJulce 1s needed.

Concerning the residues in apple pomace, residue date indicate a
concentration of residues from the whole apple to dry pomace ef as
much as 10 times. Residues in the wet pamace are ca. lel tiires those
present in the whole fruit or 9.0 ppm. Because the dry pomsce is the
product which is introduced in inter-etate commerce, we mist concern
ourselves with this commodity. legelly, apples mey contain as much
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as 7 ppm benceyl. Dried spple pomace oould have up to 7 x 10 = 70 ppu
of benomyl vhen shipped inmter-states We therefore advise the petdtion-
er to proposs a food sdditive tolerance which will gover these besidues.

Wet apple pomace as well as drisd apple pomace can be used as feed

items for cows. We contacted the American Apple Institute in Washington
D Co (=ee memo of conference res PP #1F1031 of 8/17/71 by L. Ee. TerBush
which indicated that wet spple pomace may be fed to gows up to 50% of the
diet. It is our understending that dried spple pamace, which usually

is fed from 2654 of the diet, can be fod up to 30% of the diet (see
aforementioned memo of conference)e Accordingly, if a cow were fed dried
spple pomace containing 70 ppm of benomyl at 30% of her diet, the total
dist would contain 70 x .30 = 21 ppn of benomyl.

In PP #1F1010, the petitioner proposed afor a tolerance of 0.05 ppm in
meat, fat and mest byprodmcte of cattle, goats, hogs, horses, and sheep
and a tolerance of 0,05 ppm in milk for residues of benomyl which ocecurs--

red in or on feed items from snap beans, pearuts, and sugar beets. The
petitioner withdrew this proposal for meat and milk tolerances because
of deficiencies in the liquid chrefiatographic method tou:be used for en-

forcement purposes. Feeding studies submitted with PP #AF1010 and which
are partially submitted with thls amendment indicate that, at a dosage
of 21 ppm, metabolites of benomyl would definitely transfer to milk
(184, Category 1, Section 420.6).

The question whether or not residues would pransfer to meat (musile,
fat, liver and kidney) was never answered in FP #1F1Ql0 beceause liquid/
ligquid chromatograms by which the feeding study results had been calcu-
lated were, st the time the petitioner filed for withdrawal of the

meat and milk tolerances, still under evaluation. The petitioner agreed
to send us additional chromatograms but hes not done so. Consequently,
we cannot give an opinion whether or not residues of bencoyl will trans-
fer to meat (muscle, fat, ¥idney, and liver). It is our opinion that the
petitioner should resubmit his proposal for suitable tolerances for
residues of benomyl in meat and milk with the appropriate data dnd
chromatograns .




1, The petitioner deletsd all references to airplane applications on
the revised labeling; therefore, no additionsl dsta reflecting these
applications are required.

2. Additionel residue data from postharvest dip applications indicate
the contribution to tletotal final residue on apples from postharvesti
applications to be cas l¢5 ppms The total final residue is estimated
to be ca. 6¢5 ppm, The proposed 7 ppm tolerance will be adequate to

cover these residues and also those which may be present in the juice.

3¢ Residues in or on dried apple pomace may be as much as 70 ppm.
Wet apple pomace may contain an estimated 7 ppm x 1.4 = 948 ppm. An
appropriate food additive tolerance for either one is indicated.

4o The feeding of dried apple pomace will transfer residues of benomyl

3 metabolite) to milk (Category 1, Section 420.6(a)). No
adequate data have been submitted indicating whether or not residues of
benomyl will transfer to meat (muscle, fat, kidnay, and liver) at a
daily diet of 21 ppm fed to cows.

Recommendations

For a faWworable recommendhtion, the petitioner should be informed:

1. An adequate food additive tolerance for dried apple pomace is
needed.

2. Thet we also need an adequate tolerance for residues of benomyl
in milk and adeggmte data and chromatograms indicating whether or not
a tolerance for meat is also necessary.
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