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A1599 2 dsununisldiudndansauulsgntesaulneanguengsne aannistslnaemsngs
T&nsenuazuyee WanFuumauiual ADI

Huanmslasududansaiuuiadn (% ADI)

N3 Mean 97.5™ Percentile
PRV
AgNag 3-59 6-18.9 19-64.9 >65 >3 3-59 6-189 19-64.9 >65 >3
€1))]
PerC* 3.92 2.22 0.80 0.34 1.80 21.70 12.94 4.53 1.99 10.41
1&nsan'la
EatO* 9.92 5.60 3.15 3.68 5.75 65.30 37.44 19.53 25.46 39.74
PerC 4.24 2.68 1.10 0.44 2.10 24.08 15.19 6.26 2.52 11.86
1&nsanny
EatO 6.12 7.12 7.23 7.21 6.87 29.37 34.15 31.77 31.60 32.70
PerC 7.38 5.54 3.32 1.56 4.64 42.26 31.17 19.04 8.91 26.43
nyea
EatO 16.34 10.37 6.39 4.70 9.35 93.18 60.17 35.98 26.21 54.55
Total exposure 15.54 10.44 5.22 2.34 8.54 88.04 59.30 29.83 13.42 48.70

* Per capita: tasnaunslasuansiaillunguiseannsisunn, * Eater only: Bununisldfuansiniiauensanizunguiislnawiny

A1599 3 dsnunisldiudndansagesinuespulnanguenssine) aannisudinaesngulénsen
wazvyeie Wallsauiauiuel ADI

Bunanslafududansaaasiin (% ADI)

NEUNT

195 Mean 97.5" Percentile
ﬂﬂ(ﬂfﬂﬁ;m. 3-59  6-189  19-649  >65 >3 3-59 6-189  19-649  >65 >3
PerC* 0.24 0.13 0.05 0.02 0.11 1.33 0.76 0.27 0.11  0.61
1&nsan'ld
EatO* 0.60 0.33 0.19 0.21 0.35 4,15 2.25 1.14 142 235
PerC 0.16 0.10 0.04 0.02 0.08 0.91 0.58 0.23 0.09 0.45
1&nsanny
EatO 0.23 0.27 0.27 0.27 0.26 1.13 1.31 1.22 1.22 125
PerC 0.04 0.03 0.02 0.01 0.02 0.20 0.15 0.09 0.04  0.13
nyaa
EatO 0.08 0.05 0.03 0.02 0.05 0.45 0.30 0.18 0.13  0.27
Total exposure 0.44 0.26 0.11 0.05 0.21 2.44 1.49 0.59 024  1.19

* Per capita: snnaunslafuananillunguiseansvisunn, *Eater only: Bunnisldfuansndaunuanizlunguduzinawinti
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Risk Assessment of Exposure to Benzoic Acid and Sorbic Acid from
the Consumption of Sausage and Processed Minced Pork (Moo Yor)
in Thai People

Paweeda Sripanaratanakul, Wenika Benjapong,* Piyanuch Visetchart,
Pranee Phattanakulanan and Weeraya Karnpanit

Institute of Nutrition, Mahidol University, Salaya, Nakhon Pathom 73170, Thailand

ABSTRACT

Benzoic acid and sorbic acid are food additives widely used for the preservation of foods. This study
aimed to assess the exposures of benzoic acid and sorbic acid from the consumption of sausage and
processed minced pork (Moo Yor) in various age groups of Thai population in order to assess the risk on
consumer’s health. The food samples were collected from 19 provinces located in all regions of Thailand
and the contents of benzoic acid and sorbic acid were analyzed by high performance liquid chromatogra-
phy. The exposures were calculated by using probability data on food consumption and the quantity of
the preservatives found in the foods. This study found the misuse of these preservatives such as the using
of benzoic acid and sorbic acid in chicken and pork sausage and the using of benzoic acid in Moo Yor
exceed the maximum level. The calculation of benzoic acid and sorbic acid exposure levels (mg per kg
bodyweight per day) compared to their acceptable daily intake (ADI) indicated that the age group 3-5.9
years had the average intake levels of benzoic acid and sorbic acid from the consumption of sausage
and Moo yor higher than the other age groups. Per capita average intakes of benzoic acid and sorbic
acid in this age group were 15.54% and 0.44% of ADI, respectively, and the high exposure at the 97.5
percentile of benzoic acid from sausage and Moo yor consumption was up to 88.04% of ADI. Moreover,
high intake of benzoic acid among group eater only at 97.5 percentile from consumption of Moo Yor was
up to 93.18% of ADI. Therefore, the consumption of Moo yor in children less than six years is a matter of

concern. In addition, it should be strictly controlled the misuse of these preservatives.
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