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Monitoring results of benzoic acid, sorbic acid and saccharin sodium in
bulk seasonings of hot dry noodlesin Wuhan city

HUANG Chang-Gang’
(Wuhan Center for Disease Prevention and Control, Wuhan 430015, China)

ABSTRACT: Objective To investigate the contamination of benzoic acid, sorbic acid and saccharin sodium in
seasonings of hot dry noodles in Wuhan city and analyze the monitoring results. Methods A total of 251 samples of
seasonings of hot dry noodles were randomly collected from small catering units in Wuhan city. Content of benzoic
acid, sorbic acid and saccharin sodium samples were determined by high performance liquid chromatography.
Results Benzoic acid, sorbic acid and sodium saccharin were found in 251 pieces of hot dry noodles seasonings.
The total detection rate was 72.9% and the total over-standard rate was 26.7%. The detection rates of 3 kinds of
additives between the 4 kinds of samples were significantly different (P<0.05), and the difference was not statistically
significant between the over-standard rates of seasonings of hot dry noodles from central urban districts and new
districts. Conclusion Thereis excessive abuse of benzoic acid, sorbic acid and saccharin sodium in hot dry noodles
seasonings of small catering units in Wuhan city, and relevant departments should strengthen the investigation and
handling of 3 kinds of food additivesin this kind of food.
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Table2 Contamination of 3 kinds of additivesin different kinds of seasonings of hot dry noodles
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Table3 Contamination of 3 kinds of additivesin seasonings of hot dry noodlesfrom central urban districts and new districts
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