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Sulfites Contents Survey on Dried Seaweeds in Market

Hee-jin Ham, Mu-sang Kim 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 1,063 dried seaweeds in Seoul
Chung-Bu market from March in 1999 to August in 2000. Sulfites of the samples were determined by Zr. powder
reduction method and Monnier-Williams’s modified method. Two samples of 1063 (0.19%) were detected over
30ppm in SO, contents by Monnier-Williams’s modified method. In samples detected over 30ppm, 2 brown algaes
were 171.4ppm and 295.7ppm. By Zn powder reduction method, 54 dried seaweeds (54/1063 = 5.08%) were
positive reaction (1-30ppm). These were 28 dried lavers, 27 dried brown seaweeds and 2 sea cabbages. According
to results, the quality test for the dried seaweeds must be reinforced to supply safety food for the citizens.
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Table 1. Results of SO, screening test in 1,063 dried seaweeds by Zn powder reduction method.

seaweads SO,(mg/ke) Oppm 1-5ppm 6-10ppm 11-20ppm  21-30ppm 1-30ppm(%)
brown algae 462 9 9 7 0 25
red algae 402 8 10 7 2 27
sea cabbage 114 1 0 1 0 2
green algae 22 0 0 0 0 0
agar seaweed 7 0 0 0 0 0
total(1,063) 1,007 18 19 15 2 54
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Table 2. Results of SO, test in dried seaweeds by Monier-
Williams’s method.

. SO, s'/us’
Species Products (mg/ke) (<30ppm)
sea cabbage boiled sea cabbage 16.3 S
brown algae dried brown algae 171.4 UsS
stone brown algae 2957 UsS
dry laver 10.4 S
red algae dry laver 12.0 S
boiled laver 21.6 S

*S=Suitable, US=Unsuitable
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