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Sulfur Dioxide in Fruits and Vegetables, 1999 - 2003

Yuparaid Uetrongchit Kittima Sonamitra and Wanthanee Kamlert

Bureau of Quality and Safety of Food, Department of Medical Science, Tiwanond Road, Nonthaburi 11000, Thailand.

ABSTRACT  Sulfur dioxide and sulfites have been used as antibrowning reaction agent and preservative in
vegetables, fruits and products, especialy vegetables and fruits which were peeled. If sulfur dioxide and sulfur
dioxide equivalents arising from sulfites in food is consumed more than ADI (Acceptable Daily Intake) value
of 0.7 mg/kg body weight, as recommended by Joint FAO/WHO Expert Committee on Food Additives
(JECFA), it may do harm to health, especialy to allergic consumers. During 1999 - 2003, sulfur dioxide
content was studied in 366 samples of vegetables, fruits and products, that were submitted by government
agencies and private sectors, using modified rankine method and colorimetric method. The result showed
that sulfur dioxide was found in 73.8% of all samples in quantities of less than 5 to 8006 mg/kg High levels
of sulfur dioxide, over 400 mg/kg, were found in 53.3% of pickle vegetables, 46.9% of fruit pastes, 11.1%
of dried vegetables and 2.2% of dried fruits. By consuming 100 g of food containing over 400 mg/kg

sulfur dioxide, a consumer with 60 kg body weight or less may risk his health.
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