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Estimation of the Total Dietary Intake of Saccharin by Korean Population

Se-Mi Park and Su-Rae Lee
Department of Food and Nurtrition, Ewha Woman's University

Abstract

Out of 74 food samples including pickled radish, soy sauce, Lactobacillus drinks, frozen sweets
and snack confections, 60 samples were found to contain saccharin. The contents of sacchrain in
terms of maximum and positive mean were 541, 306 ppm in pickled radish, 302, 153 ppm in soy
sauce, 66, 37 ppm in Lactobacillus drinks, 90, 51 ppm in frozen sweets and 606, 285 ppm in snack
confections, respectively. Most food items did not exceed the tolerance limit of saccharin while 70%
of snack confections exceeded the limit, the average concentration being 2.9 times of the limit. Total
daily intake of saccharin by Korean population for the period of 1985~1990 was estimated to be
7~17 mg/person from consumption data and 9~35 mg/person from supply data. The intake level
was 11~22% of acceptable daily intake for man (ADI) recommended by FAO/WHO whereas the level
was slightly higher than that in USA or Japan. It is, therefore, judged that saccharin at the current
pattern of usage will not exhibit any adverse effect on the safety of Korean population.
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Table 1. Detection data of saccharin in food samples

oo No. of Detection Saccharin concentration (ppm)
oods

samples frequency(%) Range Positive mean Overall mean
Pickled radish 25 96 102~541 306 294
Soy sauce 14 86 97~302 153 131
Lactobacillus drinks 11 73 16~ 66 37 27
Frozen sweets 14 57 16~ 90 51 29
Snack confections 10 80 89~606 285 228
Total 74 81 16~606

Table 2. Use pattern of saccharin in food commodities (1991)"

% Item of Positive mean of  Overall mean of Legal

Food sample . . .

saccharin used saccharin(ppm) saccharin(ppm) tolerance(ppm)
Pickled radish (52]) 96.9 1,290 1,250 1,000
Soy sauce (7F&h 58.1 348 202 500
Lactobacillus drinks (f4td-23) 67.5 97 65 100
Frozen sweets (¥l3}) 3.7 85 3 100
Snack confections (2~ 3}x}) 0 0 0 100
Fish jelly product (01%‘8111%) 15.5 380 59 100
Soft drinks (33 6.6 264 17 200
Soft drink powder (—{?‘ oA eks-R) 53.4 1,290 689 2,000
Table 3. Estimated use of saccharin for oral intake from 1985 to 1990 (unit: kg)
Foods 1985 1986 1987 1988 1989 1990
1. Pickled radish 2,952 5,446 6,106 (7.307)Y 8,508 (9,709)
2. Soy sauce 12,544 14,619 16,292 16,958 17,452 16,691
3. Lactobacillus drinks 10,883 11,664 13,724 14,593 13,628 15,102
4. Frozen sweets 5,025 4,623 5,008 5,745 6,228 6,947
5. Snack confections (918) 1,583 2,248 (2,856) 3,463 3,864
6. Fish paste 1,140 1,608 2,206 3,126 3,317 4,183
7. Soft drinks 12,525 12,409 13,930 19,632 21,795 22,143
8. Soft drink powder 300 (199) 98 (75) 51 )
For foods (total) 46,287 52,151 59,612 70,292 74,442 78,666
For soju 58,610 63,220 67,320 71,310 71,580 (14,160)
For drugs (108,700) (108,700) (108,700) 108,700 108,700 (21,740)
Grand total 213.597 224,071 235,632 250,302 254,722 114,566

"Data in parentheses are estimated values since no statistics are available
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Table 4. Sales amount of saccharin by uses!'®

(unit: kg)
Uses 1987 1988 1989 1990
Foods 121433 97,516 99,406 60,243
Alcoholic beverages 62,065 58433 37,755 3,240
Drugs 95,310 100,193 89,393 7,988
Tooth paste 37,800 43403 41,265 48,803
Feedstuffs 69480 69,233 72473 44,663
Industrial 5760 13,320 13,275 7,290
Grand total 391,838 382,095 353,565 172,125
Total for human 278,798 256,142 226,554 71471
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Fig. 1. Estimated daily intake of saccharin from consu-
mption and supply data
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Table 5. Estimated daily intake of saccharin in several
countries

Estimated
Country  Year daily intake ) Meth'od ?f
(mg/day/person) mnvestigation
USA.  1972~73 238 Household menu
1977~78 32.0 Household menu
1977 7.1 Industry survey
Japan 1982 104 National
nutrition survey
1981 125 Production statistics
Korea  1985~90 14.1 Consumption data
1985~90 270 Supply data
FAO/WHO ADI 125 2.5 mg/kg bw X 50kg
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