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Investigation and analysis on preservatives and sweeteners in condiments in Beijing market
Song Shufeng, Zhang Shuo, Yang Dajin, Liu Yanjun
(National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract; Objective To learn about the status of preservatives and sweeteners in condiments and to provide a basis for
risk assessment on food additives. Methods After the samples were homogenized, acidified, extracted by ether and then
dried with nitrogen, the residues were dissolved with the mobile phase and made to a certain volume. After filtered by a
0.45 wm films, the test solutions were injected onto a Diamonsil™ C, column (250 mm x4.6 mm, 5 pm) of HPLC, and
then eluted by methanol-ammonium acetate (12 +88, V/V) at the flow rate of 0. 8 ml/min, and detected at the wavelength
of 230 nm. Results The detection rate of benzoic acid, sorbic acid, sodium saccharin and acesulfame potassium were
36.9% , 17.9% , 15.5% and 26.2% , respectively. No result was out of the limit of the national standard. Conclusion

The use of food additives in condiments in Beijing market was conformed to the hygienic standards for uses of food
additives. Comparison with the results of national surveillance, the content of preservatives and sweeteners in condiments in
this study was safer. The detection rate and maximum value in sauce were higher than that in other condiments, the
surveillance on preservatives and sweeteners in sauce should be strengthened.
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Table 1  The detection results of preservatives
and sweeteners in condiments

RUUBIE] AR DES 2 (% )
2K H iR 31 36.9

11 24 iR 15 17.9
BRS04 13 15.5
AR 22 26.2
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Table 2 Benzoic acid in 4 kinds of condiment

ok i it Pos B B fol iy b
(g/kg) (g/kg) (g/kg) S 15 (%) (g/kg)
i 0.19 0. 39 0. 40 15 6 40.0 1
] 0.27 0.63 0. 82 20 12 60.0 1
3154 0. 049 0.11 0. 12 2 5 22.7 1
WA 5 A R R R 0. 040 0.14 0.16 27 7 25.9 1
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Table 3  Sorbic acid in 4 kinds of condiments
bk M P95 IS PN: ] *aéuﬁ% ’z‘.l‘. K i 2% I 5% b e
(g/kg) (g/kg) (g/kg) SR % (%) (g/kg)
its 0.072 0.14 0.15 15 3 20.0 1
it 0. 065 0.19 0.22 20 6 30.0 1
He ey o 0.024 0.024 0.024 22 1 4.5 0.5
TR 2 T vk 0. 055 0.17 0. 20 27 5 18.5 1
Fd 4 PRI SRR SRS T 1R Ol
Table 4 Sodium saccharin in 4 kinds of condiment
S M P95 Rkl ’r*‘uﬁ’: ﬁHﬂ K i 2% = 5 A i
(g/kg) (g/kg) (g/kg) 58 (R (%) (g/kg)
its 0. 066 0.12 0.13 15 2 13.3 0.15
# 0. 007 0.017 0.019 20 4 20.0 0.15
5 0.11 0.11 0.11 22 1 4.5 0.15
TR A T v 0. 003 0. 005 0. 006 27 6 22.2 0.15
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Table 5 The detection results of acesulfame potassium in 4 kinds of condiments
o T {E P95 iGN FE it o for R EP
Gl A ) 1
(g/kg) (g/kg) (g/ke) BN ¥ (%) (g/kg)
itk 0. 045 0. 058 0. 059 15 2 13.3 0.5
# 0.16 0.40 0.45 20 7 35.0 1
¥ 55 i 0. 057 0.14 0.16 22 6 27.3 0.5
AR S A v R 0.117 0.26 0.29 27 6 22.2 0.5
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Table 6 The mode of mixing food additives in condiments

NE B ;B HA (%)
R - 1L AR 8 34.8

A FR R RS 6 26. 1
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