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A Survey on the Application of Preservatives to Processed Food Types
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ABSTRACT - The application of color retention agents (3 items), preservatives (17 items), and bleaching agents (6
items) as food additives in processed foods were investigated by food type. Among color retention agents, sodium nitrite was
used the most with 257 cases, mainly in seasoned jeoktal (71.21%), ready-to-eat foods (7.78%), and breads (4.87%). Of the
benzoates (1,236 cases) used as a preservative, sodium benzoate showed up most, in 1,215 cases, while 81.16% of these were
in beverages such as beverage base (39.51%), mixed beverages (22.47%), and ginseng/red ginseng beverages (8.89%).
Grapefruit seed extracts (3,291 cases) were applied to 44 types of processed foods such as sauces (54.65%), liquid tea
(10.46%), and other products (5.15%). Ethyl p-hydroxybenzoate (2,957 cases) was applied to products (total 96.44%) such as
sauces (92.15%), blended soy sauce (2.77%), and pickled foods (1.52%). Potassium sorbate was applied to a total of 789
cases, mainly pickled foods (40.43%) and processed fishery products (47.15%). All 27 cases of sorbic acid were applied to
fish paste (100%). Of the bleaching agents, sodium bisulfite and sodium hydrosulfite were mainly used in confectioneries,
breads or rice cakes, and potassium metabisulfite, sodium metabisulfite, and sulfur dioxide were mainly found in alcoholic
beverages including fruit wine, while sodium sulfite was mostly used in pickled foods. These results are deemed useful in

applying food additives to processed foods.
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Table 1. List of food additives to investigate application status by processed food type

Major functional class I Major functional class 11

Major functional class II1 Items

Colour retention agent Preservative

Colour retention agent Preservative
Colour retention agent Preservative
Preservative
Preservative
Preservative
Preservative
Preservative
Preservative Manufacturing solvent
Preservative
Preservative
Preservative
Preservative
Preservative
Preservative
Preservative Flavouring agent
Preservative
Preservative
Preservative
Preservative
Bleaching agent Preservative
Bleaching agent Preservative
Bleaching agent Preservative
Bleaching agent Preservative
Bleaching agent Preservative

Bleaching agent Preservative

Nitrate, potassium
Nitrate, sodium
Nitrite, sodium

Benzoate, calcium

Benzoate, potassium
Benzoate, sodium
Benzoic acid
Dehydroacetate, sodium
Grapefruit seed extract
Natamycin
Nisin
p-Hydroxybenzoate, ethyl
p-Hydroxybenzoate, methyl
Propionate, calcium

Propionate, sodium
Propionic acid
Sorbate, calcium

Sorbate, potassium

Sorbic acid

e-Polylysine

Antioxidant Bisulfite, sodium
Antioxidant Hydrosulfite, sodium
Antioxidant Metabisulfite, potassium
Antioxidant Metabisulfite, sodium
Antioxidant Sulfite, sodium
Antioxidant Sulfur dioxide
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Table 2. Application status of color retention agents by food type (Unit: %)

Food groups Food types Nitrate, potassium Nitrate, sodium  Nitrite, sodium
Breads 7.00
Confectioneries, Breads or Rice Cakes

Rice cakes 0.78

Processed Meat Products and Packaged Meats Processed meat products 6.61
) Seasoned jeoktal 71.21

Processed Fishery Foods

Other processed fishery products 1.95

Ready-to-eat food 7.78

Prepared Meals Fresh-cut product 0.39
Ready-to-cook food 1.95

Other Foods Other processed products 100.00 2.33

Sum 100 100

Number of samples 0 3 257
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