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The survey of preservatives and allergen in alternative bakery products
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Abstract

Alternative bakery or clean bakery is one of popular health-food products among consumers.
These products were often labeled or advertised as “no preservative” or “gluten free” although there was
no valid data to verify such claims. Therefore, to protect consumers in 2020 the Bureau of Quality and
Safety of Food conducted a survey on alternative bakery products sold online in Bangkok and vicinity.
Categorized according to food consumption data of the Thai population. In total 30 samples, consisting of
stuffed bread, whole wheat bread, cake, banana cake, and cookies, were collected. Samples were analyzed
for preservatives including benzoic acid, sorbic acid, and propionic acid by using HPLC method and for
gluten allergen by using ELISA method. Preservatives were detected in 17% of the samples including one
sample containing as high as 3,285 mg/kg benzoic acid which was above the regulatory limit. Gluten was
detected in 63% of the samples at levels higher than 20 mg/kg in food, which can be dangerous for
gluten-intolerant persons. This study revealed that consumers should pay attention to safety attributes in
purchasing health-food products, and should not make a purchasing decision based on misleading label
claims or advertisements. Furthermore, relevant agencies should implement measures of food safety

supervision to continue building consumer confidence.
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