8 6 Vol. 8 No. 6
2017 6 Journal of Food Safety and Quality Jun. , 2017

*

BT, LT, A3

( , 200233)
W OE , ,
0.5 g/kg, GB 2760-2014 02 2.0
g/kg); ,
XK EEin): ; ; ; ; ;

Review on naturally contained food additivesin food

GU Yu-Xiang', WANG Ding-Lin, CHEN Yu-Fei
(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 200233, China)

ABSTRACT: Many foods naturally contain food additives, such as benzoic acid, nitrate, sulfur dioxide, etc. However,
at present, the background contents of these substances in food are still less. In this paper, the natural existence of
benzoic acid, nitrate, nitrite, propionic acid and sulfur dioxide in food were introduced. The formation routine of
these components and the content range of them in the food were also elaborated. Some fruits had high content of
benzoic acid, for example, cranberries and plums contained about 0.5 g/kg of benzoic acid. It was close to the limit of
GB 2760-2014 National standards for food safety Standards for the use of food additives on benzoic acid (0.2~2.0
g/kg). Honey, fermented milk and other dairy products also contained benzoic acid. The content of nitrates in fruits
and vegetables were much higher than nitrite, and the amount of nitrate naturally contained in some fruits and
vegetables was more than the limit of government standard. Propionic acid and sulfur dioxide also naturally existed in
many foods, such as fruits, wines and vinegar. With the further research of the background content of food additives
in food, we will find more and more food additives naturally existed in food. Understanding these conditions will
help to make a more scientific and accurate evaluation of food safety, which is conducive to more effective market
regulation.
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