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Abstract

The objective of this study was to give an up-to-date data regarding the
presence of benzoic, sorbic and salicylic acids in hermetically sealed fruit juices by a
High Performance Liquid Chromatography (HPLC). Representative fruit juice
samples either produced in Amphoe Mueang, Changwat Chiang Mai and outside
Amphoe Mueang, Changwat Chiang Mai were collected and analyzed in 3 different
time, November 2004 to February 2005, March to June 2005 and July to October
2005. The result of HPLC analysis showed that none of the fruit juice samples
contained salicylic acid. From 21 fruit juice samples that were produced in Amphoe
Mueang, Changwat Chiang Mai, it was only 9 samples that contained benzoic and/or
sorbic acids. Inaddition from 10 fruit juice samples that were manufactured outside
Amphoe Mueang, Changwat Chiang Mai, 9 samples were positive for benzoic and/or
sorbic acids.When comparing the 18 positive samples with the Thailand legal
standard for preservatives in fruit juices, it could be conduded that 13 fruit juices out
of the 18 Samples contained preservatives lower than the legal limit. Whereas the
other 5 samples had higher preservatives than the legal limit. These 5 samples were
strawberry juice, tamarind juice and 3 samples of orange juices. Analyzing fruit juice
samples between different times showed that mainly in November 2004 to February
2005 the fruit juice samples contained more preservative than March to June 2005 or
July to October 2005.



