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ABSTRACT - This survey was conducted to monitor the safety of children snacks circulated in a stationary store
or small shop around the elementary school from March to October, 2008, in Gwangju. A total of 309 samples was
tested. Of these samples, 254 were confectioneries, 41 were ready-to-eat foods like kimbap, 4 were beverages and 10
were the others like fishery products. 259 were domestic products and 50 were imported. By the origin of imported
samples, 17 were from china, 6 from U.S.A., 5 from india and etc. We found out that in acid value, 2 cases of fried
snacks(3.9 and 4.4) proved to exceed regulatory guidance(2.0). And among ready-to-eat foods, two kimbap had Sta-
phylococcus aureus, and one had Escherichia coli, which microorganism could cause food poisoning.
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Table 1. Test items by food types

Foods Test items
Snacks Acid value
Candies Tar pigment, Artificial sweeteners
Preservatives, Artificial sweeteners,
Breads .
Caffeine
Chocolates Tar pigment, Caffeine

Ready to eat foods S. aureus, B. cereus, Salmonella spp.,

{Gimbab) V. parahaemolyticus, E.coli
Beverages Pb, Cd, Sn, E.coli, Preservatives
ete Nitrite ion, Preservatives, Tar pigment

Table 2. The list of children favorite foods analyzed (Unit: EA)

Number of The origin
Types of foods -
samples Imported  Domestic
Snacks 115 19 96
Candies 54 12 42
Breads 63 0 63
Chocolates 22 12 10
Ready to eat food 41 0 41
Beverages 4 3 1
etc 10 4 6
Total 309 50 259
& China mlSA India Japan
m Philippines m Malaysia m Germany i Etc.

A 13%

Fig. 1. Distribution according to country of origin.
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Table 3. HPLC analysis condition for not-permitted artificial
sweetner

Hewlett Packard 1050 Series HPLC, USA
0.01 M TPA-OH in 0.005 M sodium dihydrogen

Instrument

Mobile phase phosphate : acetonitrile = 90 : 10, pH 3.5
Column XTerra ™ RP,; 5 pm, 3.9x150 mm (40°C)
Detector Variable wave detector (UV-VIS)
Flow rate 1.0 mL/min

Wavelength UV 210 nm
Inj. Vol 10w/

Table 4. HPLC condition for Caffeine analysis

Instrument Alliance 26935, Waters, USA
Synergi 4 p Fusion-RP 80,
Column cyls (%.50 i4.60 mm, 4 1)
Mobile phase MeOH : DW : Aceticacid=20:79: 1
Wavelength 280 nm
Detector DAD
Flow rate 1.0 mL/min
Inj. Vol. 20l




Table 5. Preservatives standard list
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Comman name Manufacture Net weigh (g) Purity (%)

Propionic acid JANSSEN, Japan 1,000 99

Dehydroacetic acid JANSSEN, Japan 100 98

Sorbic acid SIGMA, USA 100 99

Benzoic acid SIGMA, USA 250 99.5

Ethyl-p-hydroxybenzoate TCI Co., Japan 25 -
Butyl p-hydroxybenzoate TCI Co., Japan 25 -
Isobutyl p-Hydroxybenzoate TCI Co., Japan 25 -
Isopropyl p-Hydroxybenzoate TCI Co., Japan 25 -
Propyl p-hydroxybenzonate TCI Co., Japan 25 -

Fig. 2. Standard method for the determination of preservatives in
foods.
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Table 6. HPLC analysis condition for Preservatives

Agilent Technologies 1200 Series HPLC, USA

NalL,P0,(0.05 M)CTAB
4mM : MeOH : ACN(50 : 35 : 15)

CAPCELL PACK C,; 4.6x250 mm UG120 5 um

Instrument

Mobile Phase

Column (40°C)

Detector DAD

Flow rate 1.0 mL/min

Wavelength UV 230 nm
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Table 7. Contents of caffeine in commercial confectionery
(Unit : mg/100g)

Name of samples ~ Number of samples Contents
Chocolate products 8 8~50(24.1)°
Cookies 10 ND~57(10.1)
Breads 4 4~58(19.5)"

*mean value
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