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Assessment of Estimated Daily Intake for Preservatives by Maximum
Permitted Level and National Food Disappearance Data

Hae Jung Yoon, Hyun Kyung Park, Chang Hee Lee, Sung Kwan Park, Jae Seok Park,
So Hee Kim, Jong Ok Lee and Chul Won Lee'
Dept of Food Additive Evaluation, Korea Food & Drug aaministration, Seoul 122-704, Korea

ABSTRACT - Daily intakes of 14 preservatives were evaluated by using their maximum per-
mitted levels(MPL) and national food disappearance data in 1998. The estimated daily intake
(EDI) of each preservatives were compared with corresponding acceptable daily intakes (ADIs).
EDIs of dehydroacetic acid, sodium dehydroacetate, p-hydrobenzoic acid ester, propionic acid,
sodium propionate and calcium propionate were less than 2% of ADI and judged to be safe.
However, EDI of sorbic acid and potassium sorbate were 76.61 mg/person/day and it reached 5%
of its ADI. EDI of benzoic acid and sodium benzoate were 85.65 mg/person/day and it reached
31% of its ADI. The highest intake of benzoic acid came from carbonated drink.
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Table 1. Applicable food of preservatives and their intake amounts per person per day

Applicable food Productioln amounts Importzamounts Total amounts II}take amounts
; P (kg) 317 (kg) (kg) ;7 (g/person/day)

Bread 186,274,000 326,266 186,600,266 11.01
Cake 32,926,000 32,118 32,958,118 1.94
Processed fish products 120,822,000 37,997,246 158,819,246 9.38
Processed meat products 126,228,000 2,356,549 128,584,549 7.53
Fruit & Vegetable beverage 516,999,000 51,224,237 568,223,237 33.53
Soft drink 1,106,600,000 19,694,743 1,126,294,743 66.46
Jam 23,909,000 1,003016 24,912,016 1.47
Fermented milk beverage 25,553,000 32 25,553,032 1.51
Mixed beverage 369,834,000 297,783 370,131,783 21.84
Ginseng beverage 9,735,000 - 9,735,000 0.57
Red ginseng beverage 2,819,000 - 2,819,000 0.17
Concentrates of edible aloe gel 1,018,000 221,430 1,239,430 0.07
& Aloe gel prodessed

Soy sauce 147,891,000 174,995 148,065,995 8.74
Soybean paste 55,131,000 245,147 55,376,147 3.27
Soybean paste mixed with red papper. 79,059,000 29,000 79,088,000 4.67
Chunjang 11,974,000 - 11,974,000 0.71
Ground fermented soybean 3,949,000 - 3,949,000 023
Mixed Soybean paste with other cereals 21,478,000 48,000 21,526,000 1.27
Sauces 35,753,000 3,554,365 39,307,365 2.31
Tomato Ketchup 43,566,000 448,163 44,014,163 2.59
Mayonnaise 34,814,000 2,118 34,816,118 2.05
Dressing 4,220,000 50,712 4,270,712 0.25
Vinegar 35,476,000 480,000 35,956,000 212
Salt-ferment fish product (less than 8% salt) 63,161,000 393,871 63,554,871 3.75
Salted food 93,622,000 6,695,332 100,317,332 5.92
Vinegar Pickling - 5,271,927 5,271,927 031
Mashed red bean 23,215,000 - 23,215,000 1.37
Dried fish and shell fish 19,563,000 1,900,109 21,463,109 1.27
Processed peanut & nut (peanut butter) 7,914,000 1,420,852 9,334,852 0.55
Capsule for Health supplementary food 35,000 - 35,000 0.002
Fruit & Vegetable processed 33,905,000 24,414,088 58,319,088 3.44
Dried fruit - 1,080,257 1,080,257 0.06
Cheese 19,812,000 5,301,954 25,113,954 1.48
Pseudocheese 584,000 285,387 869,387 0.05
Margarine 39,528,000 249,611 39,777,611 2.35
Low-fat Margarine - 26,307 26,307 0.0015
Butter 5,026,000 2,628,789 7,654,789 0.45
Fruit wine 5,497,000 2,341,562 7,838,562 0.14
Rice wine 213,705,000 - 213,705,000 12.6
Rifined rice wine 33,680,000 - 33,680,000 1.99

1. P, : Production amount (kg)
2. I, : Import amounts (kg)

3. F,=[(P)+(F)/ Total population (46,430,000)] — 365 : Intake amounts (g/person/day)
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Table 3. Intake amount of Benzoic acid and Sodium benzoate
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Table 2. Intake amount of Dehydroacetic acid and Sodium
dehydroacetate

Applicable foods MPL /' (g/kg) EDI(mg/person/day)
Cheese 05 0.74
Butter 0.5 025
Margarine 0.5 1.175
2EDI, 2.165

1. Maximum permitted level (g/kg)
2. Estimated daily intake : preservative intake amount (mg/per-
son/day)

Applicable foods MPL, (g/kg) EDI,(/person/day)
Fruit & vegetable beverage’, soy sauce, mixed beverage, ginseng beverage, red ginseng
. 4 0.6 78.79
beverage and soft drink
Concentrated of edible aloe gel & aloe gel processed 0.5 0.037
Margarine, Pickled cucumber, Mayonnaise and Jam’ 1 5.87
Fermented milk beverages 0.05 0.08
Processed fruit & vegetable (applicable to only Mango) 0.25° 0.86
ZEDIL, 85.65

1. Maximum permitted level (g/kg)

2. Estimated daily intake : preservative intake amount(mg/person/day)

3. Excluding non-heated fruit & vegetable juice
4. Excluding carbonated water

5. When used with Propionic acid, Sodium propionate, Calcium propionate and sum of them are not much more than 1 g/kg
6. When used Sorbic acid, Calcium sorbate and Sum of them are not much more than 0.25 g/kg
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Table 4. Intake amount of Sorbic acid & Potassium sorbate

183

Applicable foods MPL/(gkg) EDI (mg/person/day)

Cheese 3’ 444
Processed meat®, Processed Whale, Processed fish, Peanut butter, Pseudo cheese and Low fat- ) 35.04
margarine
Fermented fish less than 8% salt, soybean paste, Jam, kochujang, chunjang, chungkukjang,
mixedjang, dried fish & shellfish, salted food’, concentrates of edible aloe gel & aloe gel pro- 1 35.52
cessed, mashed red bean, flour paste, concentrated pienapple juice, fruit & vegetable processed ’
and dressing
Dried fruit, Tomato ketchup, vinegar pickling and sugar pickling® 0.5 1.50
Fermented milk beverage 0.05 0.08
Kwasil Ju 02 0.03

2ED], 76.61

1. Maximum permitted level (g/kg)
2. Estimated daily intake : preservative intake amount(mg/person/day)
3. when used with propionic acid, Sodium propionate, Calcium propionate and sum of them are not much more than 3 g/kg

4. Except packaged meat seasoned meat, communited meat, rib meat, meat extracts, beef tallow and lard

5. Excluding sugar pickling and vinegar pickling

6. Excluding dried piclking

Table 5. Intake amount of p-hydroxybenzoate ester

Table 6. Intake amount of propionic acid, sodium proepionate

MPL; EDI’ and calcium propionate
Applicable foods \ ! - i 2
(g’kg) (mg/person/day) Applicable foods MPL, (g/kg)  EDI, (mg/person/day)
Capsules, Jam 1 1.47 Bread & cake 25 32.38
Soy sauce, Fruit & vegetable pro- 025 304 Cheese 3 444
cessed(applicable to only Mango) ’ ) Jams 1 147
Vinegar, fruit & vegetable beverages, EDIi 38.29
Mixed beverage, Ginseng beverage 0.1 5.82 1. Maximum permitted level (g/kg)
and Red ginseng beverage 2. Estimated daily intake : preservative intake amount(mg/per-
Sauce 02 0.46 son/day)
Fruit & vegetable(on the surface) 0.012 3. When used with Propionic acid, Sodium propionate, Calcium
Kwasil ju, Tak ju and Yak ju 0.05 0.74 propionate, sum of them are not much more than 3 g/kg
EDI 11.53 4. When used with Propionic acid, Sodium propionate, Calcium

1. Maximum permitted level (g/kg)
2. Estimated daily intake : preservative intake amount (mg/per-
son/day)
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Table 7. Estimated Daily Intake(EDI) and Acceptable Daily Intake(ADI)

Preservatives EDI1(mg/ kg b.w./day) ADI(mg/ kg b.w./day) EDVADIX 100
Dehydroacetate 0.04 -
Benzoate 1.56 5 31%
Sorbate 1.39 25 ’ 5%
p-Hydroxybenzoate ester 0.2 10 2%
Propionate 0.69 NL -

1. 55 kg body weight per person has been used.
2. Acceptable daily intake
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