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Quality of noodles available in Bangkok and circumferences during 2012-2016
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Abstract

Since noodles and noodle dishes have short shelf-life, the producers commonly use the preservatives in
their products such as benzoic acid, sorbic acid and sulfur dioxide. According to the standard of the Ministry of
Public Health, the acceptable limits of preservatives in food must not more than 1,000 mg/kg for Benzoic acid
and 500 mg/kg for sulfur dioxide. However, it has been found that the noodles sold in markets still contain
excessive amounts of the preservatives, also the use of food colors or synthetic colors. In order to obtain the
current situation of preservatives used and to protect the consumers, Bureau of Quality and Safety of Food had a
survey and some collected data of preservatives in noodles sold in markets in Bangkok and the circumferences
during 2012-2016, with the total of 364 samples. The result data showed that 153 samples or 42% failed to meet
the standards because the excessive contents of benzoic acid and sulfur dioxide were found in noodle samples
more than the maximum allowance at the percentage of 17.6 and 1.1, respectively. In addition, the synthetic
organic colors were found in 85 samples or 23.4%.
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