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ABSTRACT - This study was planned to monitor the change in the content of sulfur dioxide during the drying
process of fresh vegetables. The analysis of sulfur dioxide was conducted by the Optimized Monier-Williams Method
based on the Korea Food Code. The samples were kinds of vegetables which consisted of naturally-originated sulfur
compounds (green onion, onion, cabbage, garlic, radish leaves, radish). Fresh vegetables (n = 182) and dried vegeta-
bles (n = 41) purchased from different local areas were investigated for the content of sulfur dioxide. The fresh vege-
tables were dried at 50~60°C using hot-air dryer. The moisture contents of dried samples were adjusted to keep 10
percents. The contents of sulfur dioxide in self-dried vegetables were 104.6 mg/kg in green onion, 75.4 mg/kg in
onion, 129.1 mg/kg in cabbage, 197.6 mg/kg in garlic, 23.0 mg/kg in radish leaves and 52.5 mg/kg in radish, respec-

tivel

y. The increase of sulfur dioxide content according to the moisture content reduction was different from the

expected. It means that the contents of sulfur dioxide can be altered by other factors except moisture contents. This
results can be utilized as materials for the safe management of sulfites of dried vegetables.
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Fig. 1. Apparatus for Optimized Monier-Williams Method.
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Tabel 1. The List of Collected Samples by Cultivated Regions

I;?if: Gyeong-gi  Gang-won Chung-cheong  Jeolla Gyeong-sang Jeju Processed food Total
Radish 1 5 10 12 3 6 11 48
Radish leaves 1 2 4 10 1 6 7 31
Garlic 4 4 5 5 7 5 6 36
Cabbage 4 9 6 3 3 5 4 34
Onion 3 4 6 6 6 6 7 38
Green Onion 6 5 5 4 5 5 6 36
Total 19 29 36 40 25 33 41 223
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Fig. 2. The Monitoring of Sulfur Dioxide Contents by Drying Time (Onion, Dry Temp. 50°C, 4 Moisture Content, ll Real Value of SO,,
A Expected Value of SO,), (a) 0~16hr, (b) 0~72hr.
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Table 2. The Contents of SO, and Moisture before and after Drying Process (Mean, Range)

Before Drying After Drying Expected Value
Sample name N Moisture content (%) SO, (mg/kg)  Moisture content (%) SO, (mg/kg) SO, (mg/kg)

(Mean, Range) (Mean, Range) (Mean = SD) (Mean, Range) (Mean, Range)
Green onion 30 923+1.0 13.1(6.0~21.1) 7.6+ 1.1 104.6 (29.7~188.5) 160.9 (69.3~273.1)
Onion 31 91.6+1.0 11.4 (4.6~18.3) 9.2+19 75.4 (18.9~157.3) 125.5(48.1~211.9)
Cabbage 30 92.7+0.8 9.3 (6.3~12.6) 9.6+£1.1 129.1 (39.0~182.8) 115.7 (81.5~169.7)
Garlic 30 64.1+2.8 104.6 (44.8~166.1) 67112 197.6 (103.4 ~344.0)274.1 (109.4~ 421.7)
Radish leaves 24 913+1.9 5.9 (4.1~11.7) 55+2.1 23.0(13.2~54.7) 68.7 (33.6 ~115.6)
Radish 37 942+1.0 7.5 (4.8~10.2) 84+1.0 52.5(28.2~83.1) 120.2 (63.2~175.4)
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Table 3. The SO, and Moisture Contents of Purchased Samples in
Market-Circulation

purchased dried-vegetables

Samplename N Moisture content (%) SO, (mgkg)
(Mean, Range) (Mean, Range)
Green onion 6 8.4 (6.3~12.4) 48.6 (28.8~65.3)
Onion 7 10.3 (7.3~12.8) 59.7 (41.1~81.6)
Cabbage 4 8.1(5.8~12.0)  38.0(22.0~76.1)
Garlic 6 8.2 (6.2~10.8) 217.5(153.0~263.8)
Radish leaves 7 12.0 (5.1~20.0) 243 (9.8~32.3)
Radish 1 13.2 (6.6~20.0) 53.2 (11.0~76.1)
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