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Analysis of sulfur dioxide residue in foods of some schools during 2015-2017
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ABSTRACT: Objective To monitor the sulfur dioxide residue in part food in schools during 2015~2017, in order to
eliminate food safety issues in the school canteen in time. Methods A total of 847 samples of dried vegetables, dried
edible fungi and algae, vermicelli, yuba, sugar, starch and spices were selected from 163 schools for the detection of
sulfur dioxide residue. Results Eight hundred and twenty samples met the Chinese health standards, with a qualified
rate of 96.81%. Among the 7 types of food, sugar, vermillion and spice samples were all qualified, and part samples
of dried vegetables, dried edible fungi and algae, starch and yuba were found to exceed the standard. Day lily of dried
vegetables exceeded the standard by 33.31%. Tremella of dried edible fungi and algae exceeded the standard by
20.00%, starch and yuba exceeded the standard by 7.43% and 1.33%, respectively. The foods with excessive sulfur
dioxide had been promptly notified to the school, risk warnings had been made, and safety hazards had been

eliminated in time. Conclusion Among the ingredients purchased in the school canteen, the excessive situation of
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sulfur dioxide residues in day lily, tremella, starch and yuba is serious, which should be strengthened the supervision

and management.
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Table 1 Sulfur dioxide residue in part foods from schools during 2015~2017

FE AR5 FE b 24 FR FE R EL BARTEL G
ARH 152 152 100.00%
HH 25 20 80.00%
T P Rk Bt 24 24 100.00%
5 11 11 100.00%
Mg 3 3 100.00%
T HvER TER 175 162 92.57%
ol B 166 166 100.00%
Wz, ks Mz, 154 154 100.00%
AT 63 62 98.41%
JEPTAELAERTEAT . 5
)2 12 12 100.00%
G S B 38 38 100.00%
Tl 3 pivied 24 16 66.67%
Bt - 847 820 96.81%
F2 —SHUMEKBERE. MENSSKREE
Table 2 Limit, mean and highest detected value of sulfur dioxide residue
eSSl FE b 44 5 K5/ (g/kg) IR i (g/kg) B iE/(g/kg)
ARH 0.007 0.040
HE 0.085 0.869
T T Ak Al 0.005 0.011 0.050
5 0.009 0.030
fEZiis 0.006 0.008
T HER TER 0.012 0.146 0.030
b EE 0.007 0.046 0.100
ML, WmEk Moz, WE 0.008 0.056 0.100
& 0.026 0.660
R AT . 5 0.200
ii)sa 0.008 0.018
FERIE T 0.009 0.018 0.050
Tl Bk AL 2.287 28.652 0.200
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Table 3 Comparison between the rapid detection method and the national standard method of sulfur dioxide
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