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Sulfites Contents Survey on Dried Marine Products in Market

Hee-Jin Ham', Mu-Sang Kim, Byung-Hyun Choi and Myung-Hee Kim
Seoul Health & Environmental Research institute, Seoul 137- 130, Korea

ABSTRACT - This study was performed to investigate the contents of sulfites in 2,770 dried
marine products in Seoul Chung-Bu market from March to October in 1999. Sulfites of the sam-
ples were determined by Zn powder reduction method and Monnier-Williams's modified method.
Eight samples of 2,770 (0.29%) were detected over 30ppm in SO2 contents by Monnier-Williams's
modified method. In samples detected over 30ppm, six dried filefishes(130.2~573.4ppm) were
imported from Vietnam, same kind of other one(114.2ppm) was from China and the other one
Alaska pollack(195.3ppm) was domestic. By Zn powder reduction method, 259 dried marine prod-
ucts (259/2,770=9.35%) were positive reaction (1-30ppm). These were 93 dried shrimps, 53 filefish
meats, 34 dried squids, 33 slices of dried pollacks and 17 sea mussel meats. So sulfites must be
use commonly to prevent black spot and preserve for many dried shrimps, filefishes meats, dried
squids etc. According to results, the quality test for the imported dried marine products must be

reinforced to supply safety food for the citizens.
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Table 1. Results of SO, screening test in 2,270 dried marine
products by Zn powder reduction method

SO,(mg/kg) products samples total
0 ppm dried anchovy etc. 2,511 2,511
dried shrimp 47 136
filefish meat 36
dried squid 20
slices of dried pollack 18
dried anchovy 8
1-5ppm  sea mussel meat 2
smoked tuna 1
clam meat 1
glassfish flat 1
dried small octopus 1
dried catfish 1
dried shrimp 23 71
slices of dried pollack 15
filefish meat 10
dried squid 10
6-10 ppm  sea mussel meat 4
dried anchovy 3
sea mussel meat 2
glassfish flat 2
dried sea mustard 2
dried shrimp 23 48
sea mussel meat 11
filefish meat 4
dried squid 4
11-20 ppm  dried sea cucumber 2
dried anchovy 1
sand borer 1
dried small octopus 1
dried sea mustard 1
filefish meat 3 4
21-30 ppm cod meat 1
total 2,770
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Table 2. Results of SO, test in dried marine products by Monier-Williams’s method

Species Products Nation S0, SHUS*
(mg/kg) {(<30ppm)
sea cabbage boiled sea cabbage Korea 16.3 S
dried pollack Korea 1.1 S
red pepper sourced pollack Korea 33 S
alaska pollack sourced pollack Korea 9.8 S
sourced dried pollack Korea 104 S
nudle sourced pollack Korea 1953 us
dried shrimp Korea 1.1 S
dried opposum shrimp Korea 1.6 S
dried shrimp Korea 1.6 S
deheaded shrimp Korea 1.7 S
. mixed dried shrimp Korea 1.8 S
shrimp . .
dried shrimp Korea 85 S
curved dried shrimp Korea 112 S
deheaded shrimp Korea 12.0 S
white dried shrimp China 19.5 N
curved dried shrimp Korea 20.8 S
slices of squid Korea 1.2 S
squid slices of squid Korea 1.5 - S
dried squid Argentina 49 S
clam clam meat Vietnam 270 S
filefish meat Vietnam 113 S
filefish meat Vietnam 11.8 S
filefish meat China 114.2 us
filefish meat Vietnam 130.2 Us
filefish filefish meat Vietnam 1529 uUs
filefish meat Vietnam 219.7 Us
filefish meat Vietnam 2289 Us
filefish meat Vietham 251.2 UsS
filefish meat Vietnam 5734 us
sea mussel meat Korea 8.9 S
sea mussel sea mussel meat Korea 14.6 S
sea mussel meat Korea 19.5 S

*S =Suitable, US =Unsuitable
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