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Abstract

This study was conducted to investigate the content of sulfur dioxide in 6,171
dried marine products purchased in Seoul over the last three years(2006~2008). The
sulfur dioxide contents of the samples were determined using the Zn powder reduction
method and the Monnier-Williams’s modified method. Twelve(0.58%) of 2,068 products
from 2006 contained over 0.03 g/kg of SO,, while one(0.05%) of 1,980 products from
2007 and one(0.05%) of 2,123 products from 2008 contained greater 0.03 g/kg of SO..
Of the 12 samples containing greater than 0.03 g/kg of SO, in 2006, 11 were dried
shrimp imported from China and 1 was dried shrimp imported from North Korea.
Additionally, the concentrations of SO, in these 12 samples ranged from 0.08 g/kg to
0.21 g/kg. The one sample found to be over the limit in 2007 was imported dried
shrimp from China, which contained 0.11 g/kg SO,. The one sample found to be over
the limit in 2008 was dried shrimp from North Korea, which contained 0.10 g/kg SO..
Sulfites are commonly used to store dried shrimp, filefish meat, and dried squid for
long periods because they prevent the formation of black spots and decay. The average
recoveries from dried shrimp spiked with 30 mg/kg and 100 mg/kg of sulfur dioxide
were 81.3% and 96.3% respectively. Taken together, these findings indicate that constant
monitoring of the contents of sulfur dioxide in dried marine products should be
conducted.
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Table 1. Recoveries of sulfur dioxide added to dried shrimp
Added SO.(mg/ke) Found SO,(mg/kg) Recovery (%)
30 24.4 + 1.3V 81.3 + 4.3
100 96.3 + 3.7 96.3 = 3.7
U Mean *+ SD(n=5).
Table 2. Summary of dried marine products monitored in 2006~2008
Number of samples(No. of sample violative)
Products
2006 2007 2008 Total
Slices of dried cuttlefish 448 (-) 631 (-) 495 (-) 1,574 ()
Dried shrimp 564(12) 388 (1) 363 (1) 1,315(14)
Slices of dried pollack 281 () 302 () 448 (-) 1,031 ()
Dried filefish 427 (-) 304 (-) 273 () 1,004 (-)
Dried anchovy 82 () 92 () 171 (=) 345 (-)
Sea mussel meat 133 (=) 75 () 102 (-) 310 (-)
Japanese icefish 48 (-) 44 (-) 69 (-) 161 (=)
Shellfish meat 9 () 29 () 64 () 102 (=)
Beka squid 2 (=) 24 (-) 48 (-) 74 (-)
Others 74 (-) 91 (=) 90 (-) 255 (-)
Total 2,068(12) 1,980(1) 2,123(1) 6,171(14)
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Fig. 1. Annual result of sulfur dioxide in dried marine products.
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