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Analysis on test results of preservative in some foods in Guangxi

QIN Yan-Shu®, ZHOU Fang-Hua, YANG Jian, MENG Hai-Qiang, LIN Xiao-Ying, TAN Wen-Hui

(Guangxi-Asean Food Inspection Center, Nanning 530029, China)

ABSTRACT: Objective To understand the use of preservatives in some foods in Guangxi. Methods Fourteen
kinds of food samples were randomly selected from 8 kinds of places, and 7 kinds of food preservatives were detected
according to corresponding standards, and the detection results were analyzed. Results A total of 2386 batches of
food samples were tested, and the preservatives of 9 batches of samples were not qualified, with a unqualified rate of
0.38%. The detection rates of dehydroacetic acid and its sodium salt, sorbic acid and its potassium salt were relatively
high, 35.07% and 21.17% respectively, and the unqualified rate of sorbic acid and its potassium salt was the highest,
0.21%. The detection rates of sorbic acid and its potassium salt, benzoic acid and its sodium salt, and disodium
ethylenediamine tetraacetic acid in prepackaged foods were higher than those in bulk foods, while the detection rates
of dehydroacetic acid and its sodium salt, propionic acid and its sodium salt, calcium salt in bulk foods were higher
than those in prepackaged foods. Preservative samples used in vegetable products accounted for 58.82% of the
samples sampled, followed by baked goods, accounting for 32.37%. Conclusion The use of preservatives in some
foods produced by Guangxi enterprises basically meets the requirements of GB 2760-2014 National food safety
standard-Standards for the use of food additivess. A small amount of foods have the problem of adding preservatives
beyond the scope and limit, and some foods use more than 2 preservatives in combination.
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Table 1 Test results of preservatives in 2019
W75 78 741 24 [ZEIR/ K R K /% UNCRE(R) RNEHEZR %
LLBEER B Lk 2386 505 21.17 5 0.21
WA R S AR 1762 618 35.07 3 0.17
RHTIR N H AN ER 2327 152 6.53 2 0.09
TR S Heph . 54k 826 159 19.25 0 0.00
X FRHEIR Y R IR S M LA (R R SRR IR s6 o 0.00 0 0.00
HRAEH, X EEAR R R S AR
PR 847 0 0.00 0 0.00
Yy |11 VAN - | 51 5 9.80 0 0.00
T EFEACE 2386 HERNSE T3 1 s 2R B I A A b ST TR, (KA 380 Al — LR it (R B AG0 2 AL E B )
*2 SEAERPUNBREFBRENER
Table 2 Test results of sorbic acid and potassium sorbate in various foods
FEGL) LR DA G/ (g/kg) I/ (g/ke) K /% AERE%
B 136 ND~1.9700 0.203320 61.76 221
PH 150 ND~1.5900 0.114541 34.00 0.67
R B h 831 ND~0.7060 0.048605 31.53 0
K5 B L b 32 ND~0.7630 0.092038 31.25 0
AR 97 ND~0.4870 0.053665 26.80 0
ipS 12 ND~0.0686 0.020508 25.00 0
Yot 243 ND~0.3400 0.041221 19.34 0
PR R A il 209 ND~0.9140 0.027371 9.57 0
ST 118 ND~0.9440 0.012958 0.85 0
BRI £ 1] i 462 ND~0.1580 0.005331 0.23 0.22
BT 40 ND — 0 0
A G 35 ND — 0 0
JE AL £ 16 ND — 0 0
LS T 5 ND — 0 0
¥ ND FoR Ak, —FR o .
*3 EZSLXERPRECHEREPELUER
Table 3 Test results of dehydroacetic acid and sodium dehydroacetate in various foods
FE GRS FESRHLIR I T L/ (g/kg) I/ (g/ke) w6 %% NEREHI%
S I 829 ND~0.4930 0.105097 63.57 0
B 128 ND~0.4300 0.068960 44.53 0
PR K PRl 126 ND~0.2440 0.017538 19.05 0
P 150 ND~1.2300 0.019797 5.33 0.67
AR 97 ND~0.3630 0.007371 2.06 2.06
MR 173 ND — 0 0
Yokt 135 ND — 0 0
I 118 ND — 0 0
eSS 6 ND — 0 0

{E: ND ER AR, —RR TR .
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Table 4 Test results of benzoic acid and sodium benzoate in various foods
FE AR FERRAER R/ (g/kg) F-H{E/(g/kg) K H /% NEHEZR%
B Al 136 ND~2.2100 0.213676 51.47 1.47

PR 150 ND~0.7360 0.073519 22.00 0
AR 79 ND~0.3990 0.058191 20.25 0
Yokt 243 ND~0.4300 0.015489 7.41 0
RO B 462 ND~0.0600 0.006006 3.25 0
R 831 ND — 0 0
PR K P il i 209 ND — 0 0
ST 117 ND — 0 0
& il 35 ND — 0 0
AR R A 32 ND — 0 0
N Ak Er i 16 ND — 0 0
eSS 12 ND — 0 0
Y7 i 5 ND — 0 0

LE: ND /R ARMH, —RR Jot s o
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Table 5 The use of preservatives in different packaged foods

B 85 380 44 AT E LR REMEL  FERAK w1 2/% AAHEHE /%
LLBEER B L 1945 23.24 0.26 441 12.02 0.23
W 218 S R 1567 33.63 0.19 195 46.67 0
R S AR 1886 7.42 0 441 2.72 0.45
PR B LamEh | A5k 702 18.66 0 124 22.58 0
o RSO H R TR 2 M LR (vt
BRI P s, XA 56 0 0 0 — —
FH R 2 i S HL4hER)
bR 732 0 0 115 0 0
LRV R — 4 51 9.8 0 0 — —

T —FR G .

*6 BAAMPHBEAESEAER

Table 6 The composite use of preservatives in various foods

FEah hb A [EREIRVS S AR 5 % PR G AL R o L /% 3 P A A LR & /%

B Sl 136 80(58.82) 52(38.24) 28(20.59)

K IE B 831 269(32.37) 173(20.82) 96(11.55)

KA 97 24(24.74) 20(20.62) 4(4.12)

PRIA 150 21(14.00) 16(10.67) 5(3.33)

A 1% R il 209 19(9.09) 19(9.09) 0(0.00)

e 243 5(2.06) 5(2.06) 0(0.00)
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T 1
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