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Monitoring and analysis of six food additives in drinks in Changshu from
2017 to 2018

YIN Hua', LU Wei-Ming

(Changshu Center for Disease Control and Prevention, Changshu 215500, China)

ABSTRACT: Objective To investigate the contents of six food additives, benzoic acid, sorbic acid, saccharin
sodium, acesulfame potassium, sodium cyclamate and caffeine in drinks in Changshu market. Methods From 2017
to 2018, all kinds of beverages were collected from supermarkets, farmers' markets and street beverage shops in
Changshu, and detected by high performance liquid chromatography-tandem mass spectrometry. Results The
detection rates of benzoic acid in carbonated, fruits and vegetables, tea, coffee and protein beverages were 33.3%,
10%, 10%, 6.7% and 20%, respectively. Among them, the exceeding rates of carbonated beverages and protein
beverages were 3.3% and 6.7%, respectively. The detection rates of sorbic acid in carbonated, fruits and vegetables,
tea, coffee and protein beverages were 70%, 18%, 16.7%, 10% and 33.3%, respectively. The detection rates of
sodium saccharin in carbonated, fruit and vegetable, tea, coffee and protein drinks were 91.7%, 10%, 0%, 20% and

40% respectively, and the exceeding rates of carbonated beverages were 20%. The detection rates of sodium
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cyclamate in carbonated, fruit and vegetable, tea, coffee and egg drinks were 91.7%, 10%, 0%, 20% and 40%,

respectively. The detection rates of caffeine in white drinks were 10%, 0%, 10%, 16.7% and 6.7% respectively. The

detection rates of caffeine in carbonated drinks, fruits and vegetables, tea, coffee and protein drinks were 58.3%, 0%,

40%, 100% and 0%, respectively. Among them, the exceeding standard rate of carbonated drinks was 25%.

Conclusion There are still some safety risks in drinks sold in Changshu market. It is necessary for regulatory

authorities to strengthen supervision to ensure food safety and health of the people.
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Table 1 Monitoring of benzoic acid content in drinks in
Changshu city from 2017 to 2018

PRZER RSy WEETE R (g/kg) Kith® /%  HERE/%

IR R} 60 0.007~0.312 33.3 3.3
RB UK 50 0.005~0.121 10 0
AR 30 0.001~0.086 10 0
HESE Ok 30 0.003~0.053 6.7 0
B 30 0.046~1.234 20 6.7
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Table 2 Monitoring of sorbic acid content in drinks in
Changshu city from 2017 to 2018

YORIIN  FER /G WREE/gke KRA/%  EARE/%

TR ER TR R 60 0.012~0.652 70 10
RERUEHE 50 0.011~0.411 18 0
AAR 30 0.006~0.253 16.7 0
W2 TR 30 0.002~0.125 10 0
R 30 0.012~0.723 33.3 3.3
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Table 3 Monitoring of saccharin sodium content in drinks in

Changshu city from 2017 to 2018

PoRZER] RERBULY  WRIEVER/gke EAREUG HARE/%
BRER T 60 - - -
WA 50 - - -

ZEARE 30 - _ _
w25 1k 30 - _ _
EHELV e 30 - _ _

R4 20172018 FEAT R P REESEBHENFER
Table 4 Monitoring of acesulfame potassium content in drinks
in Changshu city from 2017 to 2018

PORIZRR FEREU WETER/gke RHiE % B %

TR R} 60 0.014~0.512 91.7 20
Rk 50 0.011~0.126 10 0
P e 30 - - _
WmRlE 2 POk 30 0.014~0.217 20 0
ok 30 0.012~0.358 40 0

RS 2017~2018 FEHARDIRBPHEZSEHNER
Table 5 Monitoring of sodium cyclamate content in drinks in
Changshu city from 2017 to 2018

YORZGH PR By WIETEE/eke  KHHE%  OEARR/%

TRIR R} 60 0.013~0.245 10 0
B 50 - _ _
Ak 30 0.011~0.247 10 0
W MES Ok 30 0.008~0.146 16.7 0
ok 30 0.007~0.089 6.7 0
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Table 6 Monitoring of caffeine content in drinks in Changshu
city from 2017 to 2018

PORIZR FEREU G WRETEE/gke KRHER%  BERER%

BRI OB 60 0.085~0.276 583 25
Bk 50 - _ _
ARk 30 0.045~0.124 40 0
M MER OB 30 0.153~0.862 100 0

YR 30 - - -
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