
FOOD QUALITY PROTECTION ACT
FIRST-YEAR UPDATE

 - impact on pesticide residue tolerances -

The Food Quality Protection Act,
or “FQPA”, became law in 
August,  1996.  The main focus of 
FQPA is to protect the public from
pesticide residues in dietary and
non-dietary sources.

Some of the provisions of FQPA include:
• establishing a new, uniform standard for setting pesticide residue 
   tolerances in raw and processed food, that is, a “reasonable
   certainty that no harm will result from aggregate exposure”;

• reducing residue tolerances to protect children;

• considering information on common mechanisms of toxicity 
  and aggregate exposure when setting tolerances;

• EPA review of all tolerances within 10 years.

A tolerance is the amount of pesticide residue 
that can legally be present in a food.  

FQPA will profoundly change the way pesticide
tolerances are determined by EPA.  

Turn the page to find out how...

What happens when the cup is full or a manufacturer wants to 
add a new product?  The pesticide manufacturer could: 

label changes

Tolerances for organophosphate and carbamate insecticides will be 
reviewed first under FQPA, then all remaining tolerances within 10
years.  Minor crops like fruits, vegetables, sugarbeet, and dry beans 
(small markets for pesticide manufacturers) are most at risk for label
restrictions and pesticide losses.  If you grow such crops, be aware
that your insecticide options may change over the next few years.

What can you do?  USE PESTICIDES SAFELY and WISELY
• follow label directions
• keep accurate records of your pesticide use
• take university or commodity sponsored pesticide-use surveys
  seriously.   EPA needs accurate use data to make informed 
  decisions about pesticide registrations, new uses, and tolerances.

2.  Drop pesticides or uses from 
     the cup.  This makes room 
     for other products and uses.
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1.  Make label or formulation changes so the pesticide is safer.
        This means the pesticide or use requires less room in the cup.



Previously when setting a residue tolerance, EPA examined each 
pesticide individually, one crop or use at a time, and added a
safety factor to ensure that the tolerance was safe for adults. 

Also, EPA must consider aggregate exposure, i.e., exposure to
pesticides in the diet plus exposure through all non-dietary sources.

dietary exposure non-dietary exposure

Previously, the cup was 
filled with the residue 
of a single pesticide:

Under FQPA, the cup is filled with 
the residue of many pesticides with 
a common mechanism of toxicity:
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OPs

Finally, EPA can add an additional safety factor, reducing
tolerances by up to a factor of 10, to protect children.

Previously, the cup was 
filled with the residue 
from dietary exposure:

Under FQPA, the cup is filled 
with the residue from dietary 
and non-dietary exposure:

What does this all mean?  Think of the tolerance
as a “risk cup”.  The cup holds the total amount 
of a given pesticide that a person could be exposed 
to every day, for 70 years , without additional
health risks.

Under FQPA, EPA must examine groups of pesticides based on 
common mechanism of toxicity, i.e., pesticides which act in a similar
way in the human body.  For example, all organophosphate (OP)
insecticides affect humans the same way.

Risk
Cup

What does FQPA do to the Risk Cup?

Result:  Cup gets crowded; less room for each pesticide.

Result:  Cup gets crowded; less room for each use.

Previously, the cup included 
a safety factor for adults:

Under FQPA, the cup can include 
an additional safety factor for kids:

Result: Cup gets smaller; less room for pesticides and uses.
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