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Comparison study on regulation standards of food preservatives between
two sides of Taiwan Strait

XU Dun-Ming"*", LI Yun-Lu"?, LI Jian-Jun’, CHEN Lu-Ping', LIN Li-Yi',
ZHOU Yu', LIU Guang-Ming®

(1. Xiamen Entry-Exit Inspection and Quarantine Bureau, Xiamen 361026, China; 2. School of Biotechnology Engineering,
Jimei University, Xiamen 361021, China; 3. Standard Law Center, General Administration of Quality Supervision,
Inspection and Quarantine of the People’s Republic of China, Beijing 100088, China)

ABSTRACT: With the rapid establishment and development of the West Coast Economic Zone, economy of
Taiwan area is highly integrated into the mainland economy. The Cross-Strait food accelerates the Cross-Border
flow of each other, so the Chinese food contains both mainland products and products in Taiwan area. Due to
objective reasons, enterprises on both sides perform two sets of food additive laws and standard systems. The
differences will hinder the development of Cross-Strait trade on food. In this paper, food preservatives will be
taken as an example, from which we could compare the Cross-Strait food preservatives regulations and stan-
dards, including the range of usage and limitation, category name, type differences, the range of foods involved,
and the similarities and differences of the variety and limitation of food additives listed in the Cross-Strait di-
rectory. Finally, the application prospects of food preservatives and some suggestions related to Cross-Strait
food preservatives in import and export trade are also discussed.
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Table 1 Comparison on the names of food preservatives permitted to use in both sides of Taiwan Strait

1 sorbic acid

2 potassium sorbate

3 ethyl p-hydroxybenzoate
4 sodium diacetate

5 natamycin

6 dehydroacetic acid

7 sodium dehydroacetate

8 dimethyl dicarbonate ( ) ( )
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Table 2 Comparison on food preservatives permitted to use between the two sides of Taiwan Strait
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Table 4 Comparison on the range of application and limitation for the same preservative in both sides of Taiwan Strait™

. 1.0 g/kg; ( ), 1.0 g/kg;
, 0.5 g/kg; , 1.0 g/kg; )
1.5 g/kg; , 0.8 g/kg; 25 ( 25 )
, 1.0 g/kg; 1.0 g/kg; , 1.0 g/kg;
, 1.0g/kg; , 0.6 g/kg;
, 1.0 g/kg; ( 12.03,12.04),1.0 ;
benzoic acid g/kg; X ), 2.0 g/kg; benzoic acid 1.0g/kg R
) ), 1.0 g/kg;
, 1.0 g/kg; , 0.2 g/kg; ( ;
), 1.0 Benzoic Acid 0.6 g/kg ;
g/kg; ,» 1.0 g/kg; ( 3. ;
), 0.4 g/kg; ,0.8 g/kg benzoic acid 2.0 g/kg
,» 1.0 g/kg; ( ), 1.0 g/kg;
, 0.5 g/kg; , 1.0 g/kg; R
1.5 g/kg; , 0.8 g/kg; 25 ( 25 )
, 1.0 g/kg; 1.0 g/kg; , 1.0 g/kg;
, 1.0 g/kg; , 0.6 g/kg;
, 1.0 g/kg; ( 12.03,12.04),1.0 ;
sodium benzoate g/kg; X ), 2.0 g/kg; Benzoic Acid 1.0 g/kg ;
() ), 1.0 g/kg;
, 1.0 g/kg; , 0.2 g/kg; (
), 1.0 ; benzoic acid 0.6 g/kg ;
g/kg; , 1.0 g/kg; ( 3. ;
), 0.4 g/kg; ,0.8 g/kg benzoic acid 2.0 g/kg
(
) (
) (
)
, ( ) 25 ( 25 )
( )
1.0 g/kg;
sorbic acid Benzoic Acid 1.0 g/kg ;
( ) C )
0.5 g/kg;
) ( ) R benzoic acid 0.6 g/kg R
1.5 gkg; ( ;
) ( ) benzoic acid 2.0 g/kg
0.075 g/kg; X )
2.0 g/kg; s 0.2 g/kg;

0.6 g/kg; ) 0.4 g/kg




1570 4
k4
(
) (
) (
)
’ ( 2 25 ( 25 )
) 1.0 g/kg;
potassium sorbate ( ) benzoic acid 1.0 g/kg ;
C ) 0.5 g/kg;
( ) ( , BemsoioAcl ,
; enzoicAcid 0.6 g/kg ;
) L5 g/kg; )
( ) ( benzoic acid 2.0 g/kg
) 0.075 g/kg;
X ) 2.0 g/kg;
s 0.2 g/kg; 0.6 g/kg;
, 0.4g /kg
( )
R 2.5 g/kg; - .
gke ; propionic acid 2.5
i onat 1.8 g/kg; ( "
calcium propionate g/kg
) 0.25 g/kg; ( )
50.0 g/kg
( )
R 2.5 g/kg; - .
gke ; propionic acid 2.5
o 1.8 g/kg; (
propionic acid ) 0.25 g/ke: ( ) g/kg
50.0 g/kg
( )
R 2.5 g/ke; . .
gxe ; propionic acid 2.5
di . 1.8 g/kg; ( K
sodium propionate ) 0.25 g/ke: ( ) g/kg
50.0 g/kg
0012 gkg;  ( ) :
() ( p-hydroxybenzoic acid 0.25 g/kg ;
) ( ;
Ethyl p-Hydroxybenzoate )( ), p-hydroxybenzoic acid 0.10 g/kg ;
0.25 g/kg; ( ) ;
, 0.2 g/kg; p-hydroxybenzoic acid 0.012 g/kg
( ), 0.5 g/kg.
(
)
s 0.30 g/kg,
natamycm ( 30 meke: gxe ; 20 mg/kg
0.02 g/kg, 10 mg/kg;

0.01 g/L




5 S 1571
G4
(01.01.01 01.01.01.02 13.0
)
), 0.5 g/kg;
(14.01 )( ; 0.25
nisin )s 0.2 g/kg; ( g/ kg
(
) )
), 0.25 g/kg;
0.15 g/kg
; 0.40 ;
s 1.0 :
0.25 ;
g/kg; 4.0 g/kg; )
sodium diacetate 3.0 g/kg; 0.10 ’
2.5 glkg; 10.0 g/kg; ’ ’ .
0.2 g/kg, =30mg/k ’
g/Kg mg/Kg 0.05
() 0.3 .
dehydroacetic acid, sodium  g/kg; , 1.0 g/kg; L ’
dehydroacetic dehydroacetic acid 0.5 g/kg
, 0.5 g/kg
E ) ) s 250 mg/kg
¢ ) X ) : ’
dimethyl dicarbonate 0.25 gke

x5 MEBHEMPIHEFERABRLR

Table 5 Comparison on food preservatives used in the food for trade between both sides of Taiwan Strait

1.0 g/kg
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