J. Fd Hyg. Safety 18(1), 30—32 (2003)

AlHt

il
>

7, 2AXF

b

gaiz" -

AZHHRR 5

SE2 -
AEA] BAEE

I_hl_

oI 72

Sorbic Acid Contents Survey on Ham, Sausage and
Dried Meat in Market

Hee-jin Ham', Yun-mo Yang, and En-sun Yun
Seoul Metropolitan Institute of Public Health and Environment Seoul 137-734, Korea

ABSTRACT - This study was performed to investigate the contents of nitrites in 450 meat products in Seoul
from Jan. to Dec. in 2002. Sorbic acid contents of the samples were determined by Gas Chromatography. 67 samples
of 450 (14.9%) were detected in sorbic acid contents. In each meat products, 65,6% (21/32) in dried meats, 17.6%
(3/17) in bacon, 11.7% (27/231) in hams, 11.7% (13/111) in sausages, and 11.5% (3/26) in meat can. The
concentration range of Sorbic acid and its average content in each of the meat products are as follows: ND-1.21 g/
Kg and 0.34 g/Kg in dried meat, ND-0.84 g/Kg and 0.12 g/Kg in bacon, ND-1.27 g/Kg and 0.074 g/Kg in ham, ND-
0.90 g/Kg and 0.077 g/Kg in sausage, and ND-0.20 g/Kg, 0.015 g/Kg in can meat. Together, these results
demonstrated that the processed market meat products must be reinforced to supply for the citizens as safe foods.

Key words: sorbic acid, processed meat products.
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Table 1. The sorbic acid contents range in each meat products

1), 7B S7HF @ 5) 11.5%3/26), EH7H-5 in 2002 by gas chromatography
0%(0/16), F'E= 0%(0/17) oI ATH(Table 1, 2). Sorbic acid Sorbic acid

45074 tigt A=8Ak g8 ND-1.27 g/Kg, B 0.086 Meat Products (g/kg) average (g/kg) Samples
gKeolMedl, FEEE ARy, AxA45E ND-121 g Ham ND-1.27 0.074 231
Kg, 034 g/Kg, #lo]7] ND-0.84 g/Kg, 0.12 g/Kg, 3 ND- Sausage ND-0.90 0.077 1
127 g/Kg, 0.074 gKg, &A% ND-090 g/Kg, 0.077 g/Kg, Dried meat ND-1.21 0.34 32
MBS 71 EERY ) ND-020 gKg, 0015 gKg, 2] e can NN];:gég %01125 ?s
BRSPS LNl AS AEHA At Spiced meat ND-0.00 0.00 17
CHTable 1, 2). Crushed meat ND-0.00 0.00 16

o A=W AEE 11.7%, T ND-1.27 gKg, o Sum ND-1.27 0.086 450
0.074 gKg&, $] 1993d = AlZolM 5= Pl *ND=Non Detective
Table 2. The sorbic acid contents distribution in each meat products in 2002 by gas chromatography

Meat Sorbic acid contents (mg/kg)

Products ND  10-99 100-199 200-299 300-399 400-499 500-599 600-699 700-799 800-899 900-999 >999 Samples
Ham 204 1 3 4 S 2 4 3 2 3 231
Sausage 98 1 2 2 2 2 1 2 1 111
Dried meat 11 1 2 1 2 3 4 3 3 0 1 1 32
Meat can 23 1 1 1 26
Bacon 14 1 1 1 17
Spiced meat 17 17
Crushed meat 16 16
Sum 383 3 3 2 7 9 11 7 10 5 5 5 450

*ND=Non Detective
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ND-1.27 g/Kg, 0.074 g/Kg, 241 ND-0.90 g/Kg, 0.077 gKg T8I 71EHS7ZEEZY 5) ND-0.20 gKg,
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