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A Survey on the Safety of the Imported Foods in Gwangju
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ABSTRACT -1In order to provide fundamental data of food circulation policy, we performed monitoring the
safety of the imported food which was circulating through Gwangju from March to October, 2005. Acid and
peroxide value which are barometers for evaluation of the quality of lipid were investigated in 130 samples of
imported oil treatment food. Not-permitted tar pigment and artificial sweetner were investigated in 139 candies by
TLC and HPLC. The content of sulfur dioxide in 129 samples of dried fishery products and dried fruits was
investigated by Monier-Williams method. In 130 samples of imported oil treatment food, 9 samples (6.9%) were
incongruent with acid value, 6 samples (4.6%) with peroxide value and 4 samples (3.1%) with acid value
simultaneously with peroxide value. In 139 imported candies, not-permitted artificial sweetner were found in 2
samples (1.4%). In 129 samples in which sulfur oxide was analyzed, 4 samples (3.1%) were incongruent. Finally,
in total 398 samples in which this study was analyzed, 25 samples (6.3%) were incongruent.

Key words: imported food, tar pigment, artificial sweetner, acid and peroxide value, sulfur dioxide

NEo| A, A4
o POz Yhrwe
908 AAS ZAmFIE B

47 B = A FJL ¥

8] FUHFE

ErENA F8H
S AL
o ARE-EE FA7F Az o
A et FEREE doved
hydroperoxide 5-¢] A EC Y TEAEC] HZe ¥
A& U 7EEA 4

U

e
E N

FANE /A9 Fat S ook Heo} B 2
7ok HIBBINE S50l AAlel HFe) AP L RAG

T Author to whom correspondence should be addressed.

129

FAe Aotk 2y
1, 28, =4 35, &
#ola 75E A
&gska Yokt
7] fgt AMgEE 818
T e A Pz Rl
Are Aege] 3008 ool AgoR

AR

Ae] ARgo] FH3] Frtshe
gollMe FA 2, 3, 40, 1023, ZA

A 4, 559 9537 o|F Mie IFulF
3, 1028 Ao g F 1659 el2ALE
1F7PEE 2)Ee 2uks

L=
AL T
y _J__J_%",

AR
2

=
=

S} (e}
=

=

=2 =0

Zﬂ—‘-—‘rr'glr AREF/ 52
o} ogulEe) REEL gl 2R
oJAle) BHoT ALHT i olusiael

i LA &

T2 A

al
=



130 Hyanghee Lee, Gyunglee Gang, Baesick Cho, Dongryong Ha, and Eunsun Kim

3le] o]E AlZo) TAL Wy Yu}. o) AkEtEe s
HE oFMEAZt I E S 7 —‘.’—EH AFENE EANE
7T YA 2 gl oldkale ¥3sly o) IS

=l
THE FEo] Jod olgite s A% Mg
21 F9] 7ZhHo|| #AdSH= polyphenol oxidase®] 22 7
Al ARBIL v AEe] Wale AAste] s o] a3
27] S ArHES o a2y WA der), S
of 52 do7|d 54¢] 2o 371 59 Ffi&°l 30 ppm
opdold 4 Ee] TekEI 120 ppmoldold A= =
& EAZE 4EA o, fEuReIME *‘nZhﬁi &

=1

=

_orL
ob koo

ﬂ!

e AR AERY e o RS FAEIE e
A& ot} 1218
wehA, B At 2005»3 3YEE 1097HA] FFEA] Ao

FollA fABE, AR, A
Jo2 brtet #itstEvt, 889
Ef2A A0} QlF g, Oltﬁ}% 2431 FUAFEY 9
el S AR o8 Bl AERERE A
7% AEZ 8315 AITEA Felel gigh FRE AT

CERE

2005 35E 108704 FFA ol 2Aiske A 2
dgnte, 250k F9 2P dgoR X 48
13071, A5/ 13970, AExFS} AALF T 129712 A
ek A AFS Akt FtstET) AN 518 B
240 QAR AEF L AHUF S skl
gzl AT ol A FAR L WE ERe
Table 101]/\‘1 H:= B}g], 7Lo] _grﬂaxli cu }\].EI—E‘.:_ 1A
FHoM, AEF H AAdRF T2 FollM F2 7
Hot.

totet 2HtElET 53
HXE[ - 27t FdstE7E S0 ol fAFE &

Table 1. Distribution (%) according to collected place of
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Table 2. Sample weight (g) in which acid value was analyzed
Acid value 0-5 5-15  15-30 30-100 10017
Sample weight (g) 20 10 5 2.5 1.0
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&2 El2MALl Ql3ZO|R Acid value Peroxide value  incongruented samples
ElZ2 A shshrzA) WAl e U2 ring® 25 Total ‘ 19
PYE Mhe] YFO2 YRR AL dstel Aua A 2030 4
3.0-4.0 4
Table 4. Distribution according to country of origin in 130 oil 401 1
treated food 30.0-50.0 3
Country of origin  China Indonesia USA Malaysia etc* 53;)0;)7?'0 f
Number of sample 85 24 10 6 5 2.0-4.0 30.0-50.0 2
*: Vietnam(2), Belgium(2), Canada(1) 401 50.0-70.0 2
Table 6. Distribution according to country of origin of incongruented samples with acid and peroxide value
Country of origin Total China Indonesia Malaysia Canada
Number of incongruented samples 19 14 3 1 1
Incongruity (%) 14.6 10.8 23 0.8 0.8
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Table 7. Distribution according to country of origin in 139 candies
China

Country of origin Indonesia Germany Japan Mexico ete*

Number of sample - 69 17

12 9 8 24

*: Colombia(6), Chile(4), USA(3), Malaysia(2), Tailand(2), Taiwan(2), Argentina(l), Brazil(1), Canada(1), South Africa(1), Swiss(1)
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Fig. 1. Distribution (%) according to type of foods in which
sulfur dioxide were analyzed.

Table 8. Permitted standard of SO2 content in various foods

Permitted standard

Food (mg/ke)
Dried gourd 5,000
Molasses and starch syrup 300
Yout 400
Fruit wine 350
Fruit juice that is five times diluted prior to use, 150
concentrated fruit juice, and processed fruits
and vegetable
Dried fruits 2,000
Konjac flour 900
Shrimp flesh 100
Sugar 20
Fermented vinegar 170
Other food items 30

Table 9. Distribution according to country of origin in 129
samples in which sulfur dioxide was analyzed

Country of origin ~ China ~ Vietham USA  Peru etc
Number of sample 65 15 13 12 24

*: Russia(6), North Korea(6), Iran(3), Japan(2), Tailand(2), Tur-
keyv(2), Philippines(1), North Pacific(1), Myanmar(1)
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Table 10. SO, content and permitted standard(ppm) of detected samples

No. Samples Country of origin Sulfur dioxide (mg/kg) Permitted standard (mg/kg)
1 Dried apricot Turkey 1039.6 2,000 |
2 Dried apricot Turkey 1412.9 2,000}
3* Dried radish China 10.9 N.D.**
4 Dried persimmon China 15.1 2,000 )
5  Dried persimmon China 278 2,000 |
6  Dried persimmon China 65.9 2,000 )
7 Dried persimmon China 79.6 2,000 |
8  Dried persimmon China 262.4 2,000}
9  Dried persimmon China 765.9 2,000 |

10* Dried shiitake mushroom China 88.2 N.D.

11* Dried shiitake mushroom North Korea 98.3 N.D.
12 Dried shrimp China 26.4 100
13* Dried shrimp Japan 974.0 100 |

*: Incongruent food
**: Not detected
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