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I nvestigation and analysis of sulfur dioxideresidue in aquatic products
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ABSTRACT: Objective To investigate the sulfur dioxide (SO,) residue in aquatic products in marketsin order to
provide the basis for formulating and improving relevant standards of aquatic products. Methods According to
GB/T5009.34-2016 National food safety standard-Determination of sulfur dioxide in food, SO, residue of atotal of
267 samples, including 101 samples of prawn and crab products, 95 samples of fish products, 42 samples of
shellfish products and 29 samples of cephalopods products from Shandong, Zhejiang and Tianjin in 2014~2016
was determined. Results The concentration of SO, residue was ranged in ND~3994.38 mg/kg, and the average
residues was 57.10 mg/kg, most of which were in the low level. SO, residue in prawn and crab products were
statistical significant (P<0.05), and the average content and maximun value were 130.93 mg/kg and 3994.38 mg/kg,
respectively. Conclusion SO, residue exists in different kinds of aquatic products in varying degrees, which
needs urgent attention.
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Tablel Content of SO, in different typesof aquatic products( X £ s)

SO, (mg/kg)
(%) (%)
95 91.58 89.47 130.98+524.43° 15.28 ND~3994.38
101 88.12 11.88 17.76+20.52° 11.18 ND~127.52
42 72.41 27.59 12.57+18.76" 7.26 ND~89.60
29 85.71 14.29 15.32+11.51° 15.72 ND~45.11
267 87.27 4157 57.10+£316.91 12.41 ND~3994.38
:ND ; 0.05 , SO, ,
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Table2 Content of SO,in different types of prawn and crab products

SO, (mg/kg)
() (%) (%)
26 84.62 96.15 30.22+50.98° 15.67 ND~259.78
31 96.77 100 15.28+9.39° 13.01 ND~39.56
rC) 33 90.91 84.85 56.64+111.72° 18.71 ND~531.50
5 100 20 1862.08+1544.50% 1672.49 13.66~3994.38
95 91.58 89.47 130.98+524.43 15.28 ND~3994.38
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Table3 Content of SO, in different types of fish products

SO, (mg/kg)
() (%) (%)
24 87.50 12.50 23.03+29.84° 11.86 ND~127.52
17 100 0 24.15+16.03° 21.63 3.28-64.56
60 85.00 15.00 13.85+16.08" 8.62 ND~87.39

101 88.12 11.88 17.76+20.52 11.18 ND~127.52
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Table4 Content of SO,in different types of sellfish products
SO, (mg/kg)
() (%) (%)
31 87.10 12.90 15.17+11.03% 12.21 ND~45.11
11 81.82 18.18 15.75+13.34% 11.96 ND~39.95
42 85.71 14.29 15.32+11.51 15.72 ND~45.11
#5 KEEFRP SO HMIER
Table5 Content of SO, in different types of cephalopods products
SO, (mg/kg)
() (%) (%)
2 50.00 50.00 3.15+4.45% 3.15 ND~6.29
2 100 0 24.17+14.51° 24.17 13.91~34.43
25 72.00 28.00 12.40+19.55° 7.26 ND~89.60
29 72.41 27.59 12.57+18.76 7.26 ND~89.60
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Table6 Usingrulesand percent of pass of SO, in different types of aquatic products and pass rate accor ding to the Foreign standards

1%
( SO, ,mgkg)
' . 100 97.69
CODEX STAN 192-1995 .
(2014 ) [19] ) ) 150 95.56
(CAC)
30 79.79
CODEX STAN 92-1981 1100 96.15
(1995 )20 130 75.36
FAO/WHO .30
(FAO) (21 : 75.36
100,
[22] 10~100 95.88
(FDA)
100 94.12
[23]
10 26.56
30 72.73
[24)
100 97.44
A 24(4): 431-434.
S) gé': e Bai JY. Research progress of sulfites as a food additive [J]. J Environ
. Occup Med, 2007, 24(4): 431-434.
2 [3] GB 2760-2014 [sl.
' SO, GB 2760-2014 Nationa food safety standard-Standard for uses of food
57.10 mg/kg 41.57%, additives[S].
SO, 130.93 mg/kg 89.47%, [4] SCIT 3113-2002 [S].
SO, 21.9 mg/kg, SC/T 3113-2002 Frozen prawn [S)].
36.11% [5] GBIT 23497-2009 [S].
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