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1. Sorbic acid®} = 9 &

Sorbic acid= trans-trans-hexa-2,4-dienoic
acid2A4 EAA L CH0,, 18 EAFL
112.13golt}.
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Potassium sorbate: sorbic acid?] Z&% ¥
B2A FEAAE 50%01%e LA=E YEhle
AL 23 gt} o]RA-L kAo Ao AH
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& 1. ADI Values of Some Food Preservatives

ADI values -
Sorbic acids and its salts 0-25mg/kg

PHB-esters temporary 0-10mg/kg
Benzoic acid temporary 0-5mg/kg
Sulphur dioxide 0-0.7mg/kg
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3£ 2. Undissociated Proportions of Acids used as
Preservatives at Various pH values

Dissociation undissociated acid in %
constant | pH3.0 | pH4.0( pHA.0[ pHB.0{ pH.5| PHT.0

Preservatives

Benzoicacid | 6.60x10° [ 9 | 60 | 13| 15| 05 015
Sorbicacid | 173x10° | % | 8 | 37| 54| 18] 06
Propionicacid | 140x10° | % | 8 | £ | 67| 22| 07
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3t 3. All Member States of the EU had to
Implement the Following Regulation®

Foodstff Sicadd (B[R
Benzoic acid

Wine-based flavoured drinks 20

including products covered by

Regulation(BEC)No. 1601/91

Non-alcoholic flavoured drinks N0 150 | 250Sat150Ba

Liquid tea concentrates and = 3 600
liquid fruit and herbal infusion
concentrates

Grape juice, unfermented, for = s 2000
sacramental use

Wines as referred to in 200
Regulation(ERC)=No 822/8T:
aleohol-free wine:fruit wine
(including alcohol-ree): Made wine:
cider and perry(including alcohol-free)

Maximum level in mg/l

(£*]) The World of Ingredients, 1223,
1997





