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Analysis of risk monitoring results of sorbic acid and benzoic acid in dried
aquatic products of animal origin of Liaoning province from 2013 to 2014
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(Dalian Institute for Drug Control, Dalian 116021, China)

ABSTRACT: Objective To investigate the content of sorbic acid and benzoic acid in dried aquatic products of
animal origin of Liaoning province from 2013 to 2014, in order to provide references for supervision and
management of food safety and promote the rational use of food additives. Methods One hundred and fifty-two
batches of dried aquatic products of animal origin were sampled from 58 declaration inspection units for inspection,
including farmer's markets, catering enterprises and supermarkets, etc. These dried aquatic products of animal origin
mainly included shredded squid, roast fish fillet and all kinds of dried fish, etc. According to the national standard of
GB/T23495-2009 Determination of benzoic acid, sorbic acid and saccharin sodium in foods by high performance
liquid chromatography, the content of sorbic acid and benzoic acid were determined. Results The detection rate of
sorbic acid in 152 batches was 28.9%, one of which was 320% more than qualified limits; and the detection rate of
benzoic acid was 9.87%. Conclusion Sorbic acid is overused in some prepackaged samples and benzoic acid is
illegally used in some bulk dried aquatic products of animal origin. The supervision and management of the usage of
sorbic acid and benzoic acid should be strengthened.
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