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Investigation of sulfur dioxideresiduein picklesin Huarong county

ZHANG Yu-Mei", XU Lian
(Market and Quality Supervision Administration of Huarong County, Yueyang 414200, China)

ABSTRACT: Objective To investigate the current status of sulfur dioxides (SO,) residues of pickles in Huarong
county, and provide improvement approaches to related incorporations and supervision departments. Method
According to GB/T5009.34-2003 Food hygiene physical and chemical inspection on the determination of sulfite in
food The second method of distillation testing, the SO, residues of 4 kinds of products including Huarong county
sauerkraut, bubble cylinder beans, mustard and chopped hot pepper were determined. Results  Thirty-five batches of
177 packaged products were tested to have excessive SO, residues with the pass rate of 79.7%; while 45 batches of
140 bulk products from small workshops had excessive SO, residues with pass rate of 67.9%. In summer, the failure
rates of packaged sauerkraut, bubble cylinder beans, mustard and chopped hot pepper were found to be 42.9%, 33.3%,
36.4 and 25.0%, respectively; while the failure rates were 55.0%, 44.0%, 40.9% and 41.7% for the bulk products.
Conclusion The SO, residues of picklesin Huarong county exceed seriously, the pass rate of bulk productsislower
than that of packaged products, moreover, the failure rates of products in summer were much higher than those in
winter.
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Tablel Resultsof sulfur dioxideresiduesin all kinds of quantitative packing pickles

/
( ) (< 0.001 g/kg) (0.001~0.10 g/kg)/ ( 0.109g/kg) %
55 6 35 14 74.5
50 7 35 8 84.0
40 3 28 9 775
32 4 23 5 84.4
20/177 121177 36/177 79.7
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Table2 Resultsof sulfur dioxideresiduesin all kinds of bulk pickles
( ) / / /
(< 0.001 g/kg) (0.001~0.10 g/kg) ( 0.109/kg) %

40 2 23 15 62.5
40 1 26 13 67.5
40 2 27 11 70.0
20 4 10 6 70.0

9/140 86/140 45/140 67.9
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Table3 Resultsof sulfur dioxide residuesin quantitative packaging productsin summer and winter
( / /
) / / % %
28 12 27 2 429 7.4
24 8 26 0 333 0
22 8 18 1 36.4 5.6
16 4 16 1 25.0 6.2
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Table4 Resultsof sulfur dioxideresiduesin bulk picklesin summer and winter
/ /
( ) / / % %
20 11 20 4 55.0 20.0
25 11 15 2 44.0 13.3
22 9 18 2 40.9 111
12 5 8 1 41.7 125
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