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HPLC: High-Performance Liquid Chromatography; HPLC (DLLM): High-Performance Liquid Chromatography (Dispersive Liquid-Liquid
Microextraction); UHT: Ultra high temperature; GC: Gas Chromatography

WAZ e /Y 0yl NY o /oD pllss liioss oo

WWW.Mmui.ac.ir


http://dx.doi.org/10.22122/jhsr.v13i1.2991
http://hsr.mui.ac.ir/article-1-926-fa.html

[ Downloaded from hsr.mui.ac.ir on 2025-08-05 ]

[ DOI: 10.22122/jhsr.v13i1.2991 ]

O 5 5okl 25

Ol g9 aadllas ) g0 (Suseal (138 (L0391 ,8 5 peus Bl g iy 9 g s el (e ¥ Jgun
(aSabas Sylads o3l

asddl plgy | g pSele) | g8 pSslu)
omtt sl | st

(S e 538 5 5] - \VY/a-vo-/- A \ @l 5k Sloa (Y0) lolSan 5 53 o 510
HPLC - VA/¥-Ya0/- \% \% @ds 5 gd LA
HPLC \YF/- - 4 4 Fssle Gus oS (Y#) 5058t 5 o2
HPLC R - A 3 Sisita s e
HPLC (DLLM) VY[ Y YAV \Y \0 Sosita s s 308 (YA) ollSas 5 gasailsa
(S e 538 5 53] Y/A- \/O-Y/¥ vy AAJ G sika s sb (Y4) OolSen 5 5 ¥
(& e 538 5 Sl Y/4- V/o-¥/- Yo Yo (Eudin o3 Ol
(6 So 50 g K gul Y0/ - VAS=¥- - % % s Hsdola G55
HPLC ND ND “ND ¥ * s seaS glik s (F+) gl o285 5 b
HPLC Y¥a/¥- ND-#ya/4 ¥ o 9 sl slauc
SSiodea S
HPLC Y/\A ND-A/vV \ ¥ Siyda S o)
HPLC ND ND ND s saali]

i BB e ™ sl ot pel adllas ol 5 (o piS (Sl g4
HPLC: High-Performance Liquid Chromatography; HPLC (DLLM): High-Performance Liquid Chromatography (Dispersive Liquid-Liquid
Microextraction)
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HPLC: High-Performance Liquid Chromatography; HPLC (DLLM): High-Performance Liquid Chromatography (Dispersive Liquid-Liquid
Microextraction)
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HPLC (DLLM): High-Performance Liquid Chromatography (Dispersive Liquid-Liquid Microextraction)
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Abstract

Background: Benzoic acid and sodium benzoate are antimicrobial preservatives used in food. National regulatory
organizations have determined the permitted levels of benzoic acid and sodium benzoate in different food products.
This review article was performed to collect the results of researches in Iran on the concentration of benzoic acid and
sodium benzoate in different food products. Furthermore, the reported benzoic acid and sodium benzoate
concentrations were compared with maximum permitted levels based on national standards.

Methods: As the keywords, benzoic acid, sodium benzoate, food, and Iran were searched in national and
international databases such as SID, Magiran, Google Scholar, PubMed, and ISI. From among the 61 articles
published from 2000 to 2016, 43 were eliminated and a total of 18 articles were included in the survey.

Findings: Sodium benzoate was evaluated in the 4 categories of dairy products, acidic food, beverages, and cereal.
Most of the studies had focused on dairy products and few studies had focused on other categories. Incompatibility
of the permitted amount of benzoic acid and sodium benzoate in different food products with the national standard
was observed in 100% of articles on dairy products, acidic food, and cereal as well as 80% of articles related to
beverages.

Conclusion: The studies conducted in Iran formed 2 hypotheses on benzoic acid and sodium benzoate in food
products. First, the presence of benzoic acid and sodium benzoate in dairy products, acidic food, and cereal may be
due to natural interactions caused by microorganisms. Thus, scientific researches are necessary to define the natural
amount of benzoic acid and sodium benzoate and revision of the national standards is recommended. Second,
benzoic acid and sodium benzoate may be added to food products by food manufacturers. Therefore, the planning
and management of continuous monitoring of benzoic acid and sodium benzoate amount in different food products
by regulatory and health organizations are suggested.
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