Y

MUTRAP

DY AN HO TRO CHINH SACH THUONG MAI
BAU TU CUA CHAU Au

HQI THAO
o ~_ QUY DINH QUOC TE VA VIET NAM ] o
VE HOA CHAT VA KHANG SINH SU DUNG TRONG SAN XUAT THUY SAN

Ha Noi, ngay 27 thang 5 nam 2016



CUC QUAN LY CHAT LUONG NONG LAM SAN VA THUY SAN o
TRUNG TAM KIEM NGHIEM KIEM CHUNG VA TU VAN CHAT LUQNG NONG LAM THUY SAN

NAFIQAD-RETAQ

Panh gia nguy co’ cua Sodium Benzoate

trong thwec pham

TS. TRAN DANG NINH
Ha N&i, 5/2016 PGD. Trung tdm Kiém nghiém kiém chirng va Tu van chat lvgong NLTS



Sodium benzoate (E211)

e Tén: Sodium benzoate, sodium salt of benzenecarboxylic acid, sodium salt of E:} @

phenylcarboxylic acid
» C,H:O,Na (M=144.11) O O~ Na

* C.A.S5:532-32-1

* INS: 211

- Tinh thé dang bét, dang manh hodc dang hat

« Mau trang, hau nhw khéng mui

« Tan nhiéu trong nwéc (556 g/l), it tan trong etanol.

Noéng chay: >300.0 °C
SOi: 464.9°C

Ap suét hoi: 0.0011hPa
pKa : -2.269
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Nguén:

ionic - very hvdrophilic!

* Ton tai trong ty nhién (dong i 0 /
N N \ n . ? . OH ) e : ﬂ‘@l +H,
vat,thyc vat), la mudi cua acid . Ne®on O)Lo N®  +H,0

benzoic

benzoic acid
insoluble in warer

sodium benzoate
selfuhle in water

* Diéu ché bang phuong phap héa
hoc

Chirc nang:

« chat bao quan tc ché hoat
ddngcda vi sinh vat (vi khuan,
nam moc




Ung dung:

* hda my pham, duoc pham
* thue pham (cé tinh acid)



Poc tinh

* Dbc cap tinh s&r dung qua dwong an udng (Oral)

1714 Smyth HF Jr & Carpenter CP (1948)

2100 fasting Moreno OM (1977)
Chuot 3140 Biofax (1973)
3450 not fasted Moreno OM (1977)

4070 RCC NOTOX (1988)

e Kich &rng da khi tiép xuc truc tiép: ndi mé day, di *ng, man do

Nguén: EUROPEAN COMMISSION HEALTH & CONSUMER PROTECTION DIRECTORATE-GENERAL
SCCP/0891/05



Poc tinh

 Poc man tinh

e Khong gay tac dong |én ciu tric gen, gay dot bién ADN cua sinh vat (FDA,
JECFA)

 Chua cé bang chirng 1am sang vé kha nang ¢ thé gay ung thu

Mdrc khuyén cao ton dw:

= san pham tay rira/my pham: <2.5%

= San phdm cham soéc rang miéng: <1.7%
= San pham thwc pham: <0.5%

‘ ADI: 0 - 5 mg/kg

SCCP/0891/05



Chuyén hda sodium benzoate

BENZOATE | ¢OO

CoA

GLYCINE
sodium benzoat dwgc lién hgp voi glycin tr gan dé tao

Benzoyl-CoA thanh axit hippuric va dwgc thai triv qua nwdc tiéu

0-NH-CH,-COO"

CoA +

HIPPURATE | | > Urine excretion

A.-K. Niemi&G. M. Enns 8



3. Panh gia mic do phoi nhiém (exposure assessment)

Vé mat toan hoc, thong thwdng wéc lwong benzoate hang ngay ctia mot doi twong (Yi) dwoe tinh theo
cong thuc:

Y; =) (X, C,)/1000

D

- Xv,i la lugng trung binh hang ngay (g) cua mdt mat hang thyc pham v dugc phép chira benzoates, tiéu thu bai dbi tugng i va Cv 1a nong
d6 t6i da cho phép cua benzoate cd trong thuc pham v tinh bang mg/kg

- Doi véi mdi dbi tuong i, lugng an vao hang ngay theo khéi luong (DIi) duoc tinh theo cong thic:

DI = YI/BWi
- v6i Yi la tong udc tinh benzoate trung binh hang ngay cta dbi tuong va BWi 1 trong luong co thé (kg)
- So sanh gia tri Dii va ADI benzoates la 0-5 mg/kg bw/day (JECFA, 1996).



The maximum permitted level of benzoates in food groups and their mean (P50-P95) consumption (g/day)

3. Panh gia mic do phoi nhiém (exposure assessment)

Maximum permitted level

Consumption data (g/day)

of benzoates (mg/kg)* Preschool children Adolescents Women
(n=697) (n=341) (n = 641)

Non-alcoholic flavoured drinks 150 82 (25-317) 344 (257-964) 440 (365-1197)
Confectionery 1500 2.5(0.0-13) 12 (6.0-47) 4.7 (0.0-30)
Chewing gum 1500 0.0 (0.0-0.0) 0.6 (0.0-2.9) 0.1 (0.0-0.0)
Low-sugar marmalades 500 0.4 (0.0-3.1) 0.0 (0.0-0.0) 0.6 (0.0-3.5)
Non-emulsified sauces 1000 5.7 (0.0-30) 7.3 (3.6-31) 11 (0.0-68)
Emulsified sauces (fat content 60% or more) 500 1.6 (0.0-8.3) 6.3 (3.9-21) 4.2 (0.0-25)
Emulsified sauces (fat content less than 60%) 1000 0.2 (0.0-0.0) 1.5 (0.0-8.6) 3.6 (0.0-25)
Mustard 1000 0.0 (0.0-0.0) 0.3 (0.0-2.1) 0.3 (0.0-3.0)
Liquid soups and broths (except canned) 500 0.5 (0.0-2.0) 0.9 (0.0-0.0) 0.5 (0.0-2.5)
Non-heat-treated dairy-based desserts 300 25 (0.0-117) 33 (8.9-132) 50 (0.0-215)
Vegetables in vinegar, brine or oil (excluded olives) 2000 0.1 (0.0-0.0) 0.8 (0.0-5.4) 0.9 (0.0-4.5)
Olives and olive-based preparations 500 0.1 (0.0-0.0) 0.0 (0.0-0.0) 1.1 (0.0-10)
Prepared salads 1500 2.1 (0.0-15) 9.1 (0.0-41) 11.8 (0.0-58)
Salted, dried fish 200 0.0 (0.0-0.0) 0.2 (0.0-0.0) 0.2 (0.0-0.0)
Semi-preserved fish products including fish roe products 2000 0.2 (0.0-0.0) 0.8 (0.0-7.1) 3.0 (0.0-25)
Shrimps, cooked 2000 0.3 (0.0-0.0) 1.7 (0.0-13) 3.0 (0.0-28)
Liquid eggs 5000 15 (10-49) 18 (13.6-52) 18 (0.0-75)

* European Parliament and Council Directive No. 95/2/EC of 20 February 1995 on food additives other than colours and sweeteners.
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4. Quy dinh mdc toi da (ML)

Viét Nam 200-5000 27/2012/TT-BYT

Codex 200-5000 CODEX STAN 192-1995

EU 150-5000 (EC) No 1333/2008

USA 0.1% FDA - Food Additive Status

List
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Phuwong phap phan tich

* Dinh tinh: Gidy thu

* Dinh lvgng:

e Quang phé
 HPLC (UV): LOD-0.6ppm (AOAC 979.08, ISO 9231:2008)

* GC-uECD: LOD = 1ppm
* |C:0.02 ppm

Precision
LABORATODRIES

SODIUM BENZOATE
TEST PAPER

fi
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Lién hé:

Ban quén Iy Dw an EU-MUTRAP

Phong 1203, Tang 12, Khu Viin phong, Toa thap Ha N#i,
49 Hai Ba Trung, Hoan Kiém, Ha Noi

Tel: (84 - 4) 3937 8472

Fax: (84 - 4) 3937 8476

Email: mutrap@mutrap.org.vn

Website: www.mutrap.org.vn

(Tai liéu héi thao dwoc dang trén trang Web nay)


http://www.mutrap.org.vn/

