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Risk assessment of benzoic acid from food consumption in Thai population
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Abstract

The concentration of benzoic acid in foods were derived from analytical results of 3,995 processed
foods and beverage samples from January 2016 to June 2018. Food consumption data were retrieved from
FOOD COMSUMPTION DATA OF THAILAND (ACFS 2016). Benzoic acid was detected in wide ranges of food
samples in both foods in which it is permitted to be used and in nonpermissible foods. Estimated daily intakes of
benzoic acid were estimated for two different scenarios, an average-intake scenario and a high-intake scenario.
In the average-intake scenario, consumers are assumed to consume foods that may or may not contain benzoic
acid, while in the high-intake scenario, consumers are assumed to always consume foods containing benzoic
acid. The benzoic acid exposure for these scenarios were 0.8868 and 1.9995 mg/kg bw/day (= 17.7% and
39.9% of the ADI), respectively. The results show that the estimated daily intakes of benzoic acid are well below
the ADI. However, the contribution of nonpermissible foods to the daily intake of this additive are up to 38% in
the average-intake scenario and even higher than 50% in the high-intake scenario. Thus, there is necessity for
the relevant authorities to take further measures to maintain benzoic acid exposure at safe level in order to
ensure consumers’ safety.
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