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Detection and Analysis of Sorbic Acid and Benzoic Acid in Foods in A Certain District of Chongqging City
ZHOU Ta0,ZHANG Shi-yong,Y1 Jia-gin
(Department of Clinical Laboratory,Nanchuan District Center for Disease Control and Prevention,Chongging 408400,China)
Abstract: Objective To understand the use of some food preservatives in a certain urban area of Chongging, and to provide evidence for food risk
monitoring by relevant departments. Methods According to the GB5009.28-2016 standard, 150 samples of food samples sent to our center by a city's
Food and Drug Administration were pre-treated, benzoic acid and sorbic acid were detected by gas chromatography and using the statistical analysis
of the results. Results The GB2760-2014 was used as the evaluation standard. The detection rate of sorbic acid and benzoic acid in jelly foods was
the highest, up to 90%, followed by soybean products, about 60%; the beverages were not detected; the use range of sorbic acid It is more extensive
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than benzoic acid; all samples do not exceed the standard of sorbic acid and benzoic acid. Conclusion The detection rate of sorbic acid and benzoic
acid in sampling foods in a certain city is low, and there is no excessive standard. The manufacturer's use of these two food preservatives meets

national standards.

Key words: Food risk monitoring;Sorbic acid;Benzoic acid;Detection rate;Chongging
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