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Research progress on the determination methods of sulfite in food
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ABSTRACT: Sulfite is widely used in food industry because of its functions of bleaching, anticorrosion, oxidation
resistance, inhibition of bacterial growth and control of enzymatic reaction. With further research, the safety of sulfite
has been paid more and more attention. This paper listed the test standards and common test methods of sulfite in
food of various countries, analyzed and compared the advantages and disadvantages of different methods, and

discussed the limitations and application scope of various methods, in order to provide some reference for the
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detection of sulfite in different food.
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