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Analysis of sampling results of benzoic acid, sorbic acid and saccharin
sodium in foods of Hubei province in 2018
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ABSTRACT: Objective To understand the use safety of benzoic acid, sorbic acid and saccharin sodium in food in
Hubei province, and to provide scientific basis for food safety supervision in Hubei province. Methods All kinds of
food in 2018 were tested and evaluated according to relevant standards, and the results were analyzed. Results 887
batches of food were tested in 2018, and the total qualified rate was 94.25%. Excessive use of benzoic acid and sorbic
acid exceed is distributed in fruit products, soybean products and catering food. Conclusion Food safety in 2018 is
generally good, but there are still some problems. Relevant departments should strengthen supervision over small
workshops, standardize production and ensure consumers’ health.
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Limitations of benzoic acid, sorbic acid and saccharin sodium in various categories
ZHR 42 e
HKHR/(g/kg) 1122/ (g/kg) WG/ (2/kg)
FHE WKL e 0.075 ATHE
sk B AHEA ENEEdi] A
HoA i Sk AHEA ENEEdi] A
TE R BB ] TERHE / / RAFE
A 1.0 1.0 0.2
KSR JKEET i REFHEA NI RIS
i 0.5 0.5 1.0/0.5
B T ok AEHEA AEHEA AEA
AT JF K T ] AHEHA ENEEdi] A
Hep =il AT 0.5 1.0
S BETHT i s (1 ) AFEH PN /
TR T o REHEA NI RIS
BIRE M AP A 0.075 /
A VTR AEHEA AEHEA /
BRI 0.6 1.0 0.15
e /FOR T,
F2 RHER%
Table 2 Summary table
2R HEHL REHEHEEL BHEH % NEHEEEY%
Wk 121 0 100 0
TEMD KA i 6 0 100 0
KR 168 1 99.4 0.6
A 148 2 98.6 1.4
AR A 142 1 99.3 0.7
*3 KAFERFE
Table 3 Category result table
e PaES HE3L RNEHRHEEL B 1% REHEH%
A RK R 24 0 100 0
- B ek 59 9 100 0
BRIk 1 0 100 0
HoABRE K 1 0 100 0
TR R TEH ] TE R 6 0 100 0
P S 10 0 100 0
KR KAk 101 0 100 0

Eik 57 1 98.2 1.8
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gR3
ER s G2 EllR7 NEHEHEL BAEEI% IEHEH Y%
R TP S 38 1 97.4 2.6
2 i Ik & Wtk L 102 1 99.0 1.0
oA 8 0 100 0
R (A ) 36 0 100 0
TR T CE R 19 0 100 0
BIRE B CE D 22 0 100 0
A P T A 15 0 100 0
BAASUIR R 50 1 98.0 2.0
*4 MBEHERGIUR
Table 4 Statistical table of project results
Hoy B % TEHHE IR AL i B
HE 121 0 168 148 142
IR GHERI% 99.2 / 100 98.6 99.3
NEREHI% 0.8 / 0 1.4 0.7
E11%34 121 6 168 148 142
TR BHEEI% 100 / 100 99.3 100
TEHEAY% 0 / 0 0.7 0
g 121 6 168 148 69
MRS B GHERI% 100 100 100 100 100
NERHI% 0 0 0 0 0
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