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Table 1. Samples of marketed meat products collected from different districts for
inspection

WE £ P JE ISk A3
(#) (#) (#) (#) (%)
" A 4 3 1 4 12
#* % 4 4 1 3 12
& it 13 4 4 2 2 12
& it i 4 7 1 4 16
Hk 1 4 3 1 4 12
# A 4 3 1 4 12
% £ 4 4 1 2 11
& i # 4 3 1 4 12
& ¥ £ 6 7 2 4 19
# # 4 3 1 4 12
¥ 1t 4 1 3 4 12
E #* 4 1 3 4 12
= E Y 4 4 0 4 12
& ] W% 4 1 3 4 12
& # W 4 2 2 4 12
o e 13 4 3 1 4 12
) i L 3 5 0 4 12
Bt % 4 3 1 4 12
& 3 4 2 2 4 12
it ¥$ 4 4 0 4 12
7S 3t 81 69 25 75 250
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Table 2. The residues of preservatives in marketed meat products
& iR & B A ERES BREFH  TABHHR RABE
A 7 # (#) (%) (#) (#) (%)
B 81(11)* 17 21.0 64 2 2.5
P 3 69(18)s 3 4.3 66 11 15.9
M A 25 8 32.0 17 0 0
SR 75 22 29.3 53 4 5.3
ki 250(29) 20.0 20.0 200 17 6.8

a 6N AHRLCASE R A SEAREE S H > 3 FESGRKYH O Fmin )0 B 2N %

b & A KRES A —H RAF o2& KBB4 5 50.5480.50g kg » 7 A —HF KAEF 144 ik
FTHRAT It ( 55 40.47%1.80g/kg ) » HAbtkh X B &% A O sk -

c BRBBRBEMREEIAA KT LA THBA0.3ppm » HAEK T8 T
BHFCKXTHRLEASppm ) HAEXTHE &BE HEXTHRAE . HLETRE-T
Bis #HAERXTHMAETERAHSCKXTHRTEAlppm

AZ THEANSPREMAEGTREHEH

Table 3. The residues of color fasting agents in marketed meat products

® R ® B kb4 E Bk mEAE RO E  RAKE
LR #H # () (%) (#) (#) (%)
= W 81(11)" 41 50.6 40 2 2.5
X K 69(18), 31 44.9 38 2 2.9
A 25 15 60.0 10 0 0
SR 75 57 76.0 18 1 1.3
4 3t 250(29) 144 57.6 106 5 2.0

RN A LCASHE R A SRR E S SFESRERAFSRPEN LB ZN T

A Wy Ao 24 A8 4R &K 5 R A AN B 5% $0.073%.0.220g kg,

KARAR th 24 A8 TR & ) 25 R & 3 5K 8 5% % $0.2045.0.090g kg.
A oA h 1A S 4R & ) A A8 7% 8 $0.091g/kg.

C
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PR EFIR TR FARAR B F - ANO25E B ¥ 31 A42.5ppm.

47K 1.80g/kg » EEBEBHFMYEREE
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Table 4. Marketed meat products in which neither preservatives nor color fasting

agent were detected

R w5 FAR A CRES

$a5) ¥ (#) (%)
* W5 81(11)" 13 16.0
X JiE 69(18)° 0 0
T 7 25 5 20.0
7 2 75 13 17.3
A 3t 250(29) 31 12.4

a RN ALCASHE R A SAAREE S S S5 E S5 B H AR ERHHE R K

BA R ERE

b BB E AR E AT AoKENEL v B A0.3ppm » FHER T BT B8 A #52
X TEL B A3ppm » HAAKTHERBHLATHEAR  HAAKTHRE-THE  HAXT

BT B AR BT 85 A 1ppm.

c RERBBRFAS ST  ANOSE K 31 42.5ppm.
d RA—HLCASIE R K S AAEEZH M A S b5 & H B EH)VF AR .
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AN INVESTIGATION ON THE RESIDUES OF
PRESERVATIVES AND COLOR FASTING AGENTS IN
MARKETED MEAT PRODUCTS

TSUEY-PING HUANG, CHAI-YU CHIU, CHU-HUI SHEN,
BING-TUNG CHEN, SHU-CHI LLEE

DIVISION OF FOOD CHEMISTRY

ABSTRACT

Two hundred and fifty samples of
meat products including Chinese sausa-
ges, hams, cured pork, and dried sliced red
meats were randomly taken from the
markets in Taiwan to evaluate the pre-
servatives and color fasting agents acco-
rding to the methods of the Chinese
National Standards (CNS). Results sho-
wed that 29 samples, which bore the
earmark of good quality by the Chinese
Agriculture Standards (CAS) and Quality
Meat Standards, were all found to meet
food additives standards within the allow-
able residues limits of preservatives and
Of the rest of
samples not bearing the earmark of good
quality, 7.7%(17/221)as a result of 2.9%
(2/70)of Chinese sausages, 21.6%(11/51)of
hams, 0%(0/25)of cured pork and
5.3%(4/75) of dried sliced red meats con-
tained preservatives beyond legally allow-

color fasting agents.

able levels. At the same time, 2.3%(5/221)
of these samples, that is, 2.9%(2/70) of
Chinese sausages, 3.9%(2/561) of hams,
0%(0/25) of cured pork and 1.3%(1/75) of
dried sliced red meats, contained excess
color fasting agents as nitrites.

The investigation results also re-
vealed that the marketed meat products
contained more preservatives, particularly
sorbic acid, than color fasting agents.
Dehydroacetic acid, which was not per-
mitted to meat products, was detected in
one Chinese sausage sample and in one
ham sample. Benzoic acid together with

sorbic acid were also found in one ham

sample, and the total amounts of these
preservatives exceeded the permitted sta-
ndard limits. Overall, ham samples con-
tained the most intolerable residues of
preservatives.

KEY V RDS: Preservatives, Color fasting agents, Chinese sausage, ham, cured pork,

dried sliced red meat.
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