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Abstract

Background: Doogh is a fermented beverage in which microbial spoilage is possible. Benzoic acid and its salt
(sodium benzoate) are added to Doogh as antimicrobial preservative to control microbial spoilage. However, the use
of this preservative has been prohibited in milk and dairy products such as Food and Drug Administrationand
Institute of Standards and Industrial Research of Iran. Thus, the aim of the present study was to determine sodium
benzoate concentration in Doogh distributed in Isfahan, Iran.

Methods: In this descriptive, cross-sectional study, the sodium benzoate concentration of 36 samples of 3 brands of
Doogh (A, B, and C) distributed in Isfahan in 2015 were assessed using high performance liquid chromatography
(HPLC). Collected data were analyzed using ANOVA in SPSS software. All P values of smaller than or equal to
0.05 were considered significant.

Findings: Results showed that the highest and lowest concentrations of sodium benzoate were found in brand C and
A Doogh with amounts of 4.84 + 0.55 and 4.03 + 0.11 ppm, respectively. Sodium benzoate was detected in all
Doogh samples. A significant difference was observed in sodium benzoate concentration between the 3 different
dairy brands (P < 0.001).

Conclusion: The existence of low concentrations of sodium benzoate in all Doogh samples may be due to the natural
occurrence of this compound in yoghurt and its transfer to Doogh. Furthermore, due to the great difference of the
detected sodium benzoate in the current study with the permitted amount in Codex International Standard for
Fermented Drinks (300 mg/kg), it the suggested to define the permitted level of sodium benzoate in Doogh based on
national nutritional pattern.
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