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Situation of lodine in edible salts and seasoning products in 2012 to 2016
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Abstract

The important actions to make sure that iodine intake is suitable for Thai people are production and
distribution of products to consumers. Surveillance of quality by laboratory testing supports the Universal Salt
lodization policy to solve iodine deficiency disorder. The Government Gazette Vol. 128, special part 41 Ngor,
page 33/dated 7"April 2011 defined that the edible salt shall have iodine content between 20 - 40 mg/kg. In
addition, the Notification of the Ministry of Public Health, Re: iodine level permits the iodine in seasoning products
at 2-3 mg/L and in case of seasoning products with added iodized or iodated salt must be considered and
proved by the FDA. In order to monitor of iodine levels in edible salts and seasoning products available in
markets, Bureau of Quality and Safety of Food and 14 Regional Medical Sciences Centers, Department of Medical
Sciences had collected analytical data of iodine levels in those products during 2012 to 2016. The results showed
that from total of 962 samples of edible salts, the iodine contents failed to meet the standard at 30%, 28%, 39%,
16% and 28%, respectively whereas 599 samples of lodine fortified seasoning products (e.g. fish sauce and
fermented of soya sauce) showed 72%, 53%, 38%, 56% and 72% respectively. Furthermore, in 2015, three
hundred samples collected from manufacturing plants showed unqualified samples at 56%. In conclusion, iodine
levels fortified in edible salts did not meet the standard at the average of 30% (max. content 580 mg/kg) and
iodine levels in seasoning products was found out of permitted range (2-3 mg/L) at the average of 50 % (max.
content 81 mg/L). lodine level that unsuitable may dangerous to consumers.
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