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Analysis of the current use of preservatives in spicy strips
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ABSTRACT: Objective To analyze the current situation of three kinds of preservatives commonly used in spicy
strips. Methods The content of benzoic acid, sorbic acid and dehydroacetic acid in 30 batches of spicy strips were
determined by high performance liquid chromatography. Results Preservatives were detected in 16 of 30 batches of
samples, with the detection rate as high as 53.3%. The detection range of sorbic acid was 0. 0096-0.9100 g/kg,
dehydroacetic acid was 0.0064-0.4400 g/kg, and benzoic acid was 0.0061-0.0077 g/kg. If the standard of
convenience food was followed, the unqualified rate of the products would be as high as 46.7% as these three
preservatives are not allowed to be used in convenience foods. Conclusion The new standard of spicy strips at
present is not in place, which makes it difficult for consumers to select qualified products in the market.
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Fig.1 Chromatogram of the standard materials
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Table 1 Linear equation of three preservatives
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