MEthlm REERENE R CE B3698 (2000)
Report of S.I.H.E., 307125~129 (2000)

A Study on Preservatives in Commercial Pickled Foods

Food Additives Team

In-sil Yu, Jeong-mi Lee, Tae-rang Kim, Ouk-hee Kim,

Young-ho Seo, Sang-un Han and J ae-young Shin

Abstract

This study was performed to investigate the using condition of preservatives in commercial pickles. 102

samples were analyzed to determine the amount ol preservatives, sorbic acid and benzoic acid.

The results were as tollows

. Mcan detection rate of preservatives was 65.7%. The detection rate of pickle in salts was 77.8%,

pickle in venegar 62.5%. pickle in sauces 57.1% and pickle in sugars 10.0%. And detection rate of Dan-

Mooli of pickle n salt was the highest(86.8%).

2. Mean contents of preservatives was 0.38g/kg. detection range was from 0.0g/kg to 2.23g/ke, pickle

in salts 0.43g/kg. pickle in venegar 0.40¢/kg, pickle in sauces 0.40g/kg. pickle in sugars 10.0g/kg.

3. In all samples, preservatives not permitted were not detected. There were 3 samples which exceed

the allowable limits for food hygiene standard.

=

_

M

ARESEAME, AR

Y2HE FURE 3l AEshe
1

A ZvlE, FH Y AA F ] e oY 7R E
Esrete] wt slo=A felef Ais A dAd(EH)
AEFS 52 shulel A7z B Ato g ujzkE 24=6
of A4S FXA7]aL, QUA|d] Hash Al Ty ZE
A 5o F71ES F99l, amylase, protease 59 X
a7t g Eo] o] 2E we F ool g 2l
of wed gl dEAR] FAE ] shfelnt”

Sag ol & AR @A AHA AR FE o]
g NI, AMEE ol &3 37 Fol dliEAel A4
F(pickled foods)elet & 4= Ut} A& Hole T4
A 2] fele FRBEAEE ASAA VS
of A5 thAtA e, Lueliel= AAE ¢ do]2ol 9
gk abt 9l WA G5 o] &3 AFe] A HE
g 2ol F7] dgow g A gt

Teu Al Ee] AT Y A HEE A=
AEsFe B2 PEER AT nAEA 7S A
FIE R pHE AR T FEGY S ¥4 al& 2 ste

— 125 -




1) Sorbic acid, Benzoic acid{Wako Pure Chemi-

cal Industries, LTD, STD. )
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3) HPLC (Waters 441 Absorbance Detector, 510

2) Methanol(Cica Merck, HPLC grade}
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Table 1. Rules on preservatives in commercial pickles

Pickles Raw Materials

Permitted Preservatives

Maximum l.evel

Pickles In salts

) | radish, cucumber, garlic
& sauces

Sorbie acid,
Potassium Sorbate

Not more than 1.0g/kg

Pickles 1n venegar

& sugars cgarlic, ginger, [ruits
LN Al

Sorble acid,
Potassium Sorbate

Not more than 0.5g/kg

Pickles in venegar cucumber

Benzoate,

Sodium Benzoate,
Potassium Benzoate.
Calcium Benzoate

Not more than 0.5g¢/kg
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Table 2. Contents of preservatives 1n commereial pickles

(unit : g/kg)
Food Productg No; of sample  Mean S.D. Min. Max.
dan moo ji 38 0.45 0.27 0.00 0.90
_ _ olgee 11 0.30 0.35 0.00 .81
Pickles in salts ‘ _
pickled garlic 14 0.49 (.58 0.00 2.23
total 03 0.43 0.37 0.00 2.23
cucumber, pickled H (.19 0.20 0.00 0.42
Pickles 1n venegar rackyo 3 0.74 1.05 0.00 1.94
total 3 0.40 0.65 0.00 1.94
| | perilla leaf, etc. 7 0.12 0.31 .00 0.83
Pickles in soy
% Kochui salted green pepper, etc. 14 .54 0.47 .00 1.72
SAHEE S EERERE T Thotal 1 0.40 0.46 0.00 1.72
Pickles 1n sugars pineapple, etc. 10 0.00 (.00 0.00 0.01
sum total 102 (.38 0.42 0.00 2.23
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