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Investigation on the residue level of sulfur dioxide in herbal health functional foods
HUANG Li-na, DONG Yu, NA Hai-qiu, WANG Xiao-li

(Liaoning Provincial Institute of Food and Drug Control, Liaoning Shenyang 110023, China)
Abstract: Objective To understand the current status of sulfur dioxide in herbal health foods. Methods 97 samples
were collected and the sulfur dioxide residue were detected by steam distillation-ion chromatography method. The
distribution of sulfur dioxide residue was compared by y*analysis. Results The level of sulfur dioxide were mostly less
than 30.0 mg/kg ( accounting for 88.7% of the samples ) and there were four samples whose sulfur dioxide residues
exceeding 150 mg/kg. The distribution of sulfur dioxide residue had a significant difference in different products of herbal
health foods (y* =9.952, P <0.05).

Conclusion There was a certain degree of sulfur dioxide residues in herbal health

foods, which should arouse concerns of regulatory authorities.
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Table 1 The level of sulfur dioxide in 97 herbal health

functional foods samples
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Fa P B < 7% 84 <30. 0 47.4(46/97)
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Table 2 Compared to the level of sulfur dioxide in different

production of herbal health functional foods
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