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Analysis of sulfur dioxide residues in star anise in Guangxi and discussion on hygienic standard
LIAO Yan-hua, LIU Zhan-hua, CHEN Kun, CHEN Ya-jie, ZHOU Shao-Huan
( Guangxi Center for Disease Prevention and Control, Guangxi Nanning 530028, China)

Abstract: Objective To monitor the sulfur dioxide residue in star anise in Guangxi, and understand the changes of the
residues by cooking. Methods A total of 180 star anise samples were randomly collected from supermarkets, whole sale
markets (including individual retail point) in Guangxi. The sulfur dioxide residues were detected according to the NY/T
1435-2007 and evaluated by GB/T 7652-2006. The changes of sulfur dioxide residue by storage time and cooking were
detected. Results The detection rate of sulfur dioxide residue was 42.5% in 134 samples, and the violation rate was
36.6% . The sulfur dioxide residues were in the range of 1.5-660.6 mg/kg and the median was 106. 6 mg/kg. The
violation rates were 27. 1% and 41. 9% from supermarkets and whole sale markets respectively. Sulfur dioxide residue in
star anise reduced from 660 to 19.2 mg/kg after cooking. Conclusion Star anise was fumigated by sulfur in Guangxi,

which indicated that the relevant departments should strengthen supervision and monitoring. The results showed that the

sulfur dioxide residue in soap and star anise was greatly decreased after cooking.
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Table 1~ Sulfur dioxide residue of star anise from different city
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Changes of sulfur dioxide residue as the storage time
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Table 3 Sulfur dioxide residue of star anise after cooking
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Table 4  Sulfur dioxide residue of soap and star anise after cooking
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