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Hygienic Studies on Imported Soy Sauce
-Contents of Food Additives-
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2 6 5 ) HPLC
1
2 &) PA 10)
1) SAX
@ SA AK HPLC
2 ) HPLC ®) EtOH 1
GC
@y 2 c18 4) 9
N, A 5) EDTA
HPLC 9 SAX
®) GA 9 HPLC
HPLC
19
0 ST A
RB ) c18 1 19
HPLC 6
2)
@ 2 3
40 102 104 105
106 4 5 3 5
1 1 ,
@ K
- TLC No.l1 2 3
3) 4 5
@ BA 0 1 3
DHA PHBA-Me 13 14
PHBA-EL 15
PHBA-iP 16 17 16
PHBA-nP PHBA-iB 18
PHBA-nB
2.
(9/kg)
No. () (AK) (GA) (ST (RB)
1 ND ND ND ND ND
2 ND ND ND ND ND
3 ND ND ND ND ND
4 ND ND ND 0.07 0.04
5 0.02 ND ND ND ND
6 ND ND 0.03 ND ND
7 ND 0.31 0.07 ND ND
8 ND ND ND 0.05 0.04
9 ND ND 0.01 0.05 0.03
10 ND ND ND ND ND
11 ND ND ND ND ND
12 ND ND ND 0.10 0.05
13 ND ND ND ND ND
14 ND ND ND ND ND
15 ND ND ND ND ND
16 ND ND ND ND ND
17 ND ND ND ND ND
18 ND ND ND ND ND
19 ND ND ND ND ND

ND 0.01 g/kg



80 Ann. Rep. Tokyo Metr. Res. Lab. PH., 53, 2002

19 17 iB 1 PHBA
1. 2 PHBA 0.25¢g/L
SA AK CY
GA 0.18g/L
ST RB 2 DHA 1
CcY 1 No.5 No.2
AK 1 No.7 GA 3 No.6,7 PA 2 No.13 14
9 ST RB 4 No.4 8 9 12 EtOH No.6 11 0.1 1.6%
SA
2. PHBA-nP PHBA Me
3. BA 4. EDTA EDTA
DHA PHBA PHBA-Et 0.01g/kg
PHBA-iP PHBA-nP PHBA-iB PHBA-nB PA
EtOH
1 11
PHBA-Me
3
BA 19 17 0.002 0.50g/kg
12 BA
BA 7
0.004 0.50g/kg No.6 8 19
0.60g/kg 6 19 0.5g/kg
BA 11
10 0.002 0.014g/kg
PHBA 1 No.7 5 AK ST RB GA BA PHBA
No.8 12
PHBA-nB 3 nB Et 2 nB iP ST RB GA
3.
“(o/V)
No. (g/kg)  PHBA-Et -iP -iB -nB (a/kq) (a/kqg) (%)
1 ND ND ND ND ND ND ND ND ND
2 0.003 ND ND ND ND ND 0.024 ND ND
3 BA 0.004 ND ND ND ND ND ND ND ND
4 0.014 ND ND ND ND ND ND ND ND
5 BA 0.005 ND ND ND ND ND ND ND ND
6 BA 0.50 ND ND ND ND ND ND ND 1.6
7 BA,PHBA 0.017 ND ND ND 0.18 0.18 ND ND 0.4
8 BA PHBA™  0.28 ND 0.024 0.016 0.014 0.054 ND ND 0.1
9 PHBA™ 0.004 0.099 ND ND 0.006 0.105 ND ND 0.3
10 PHBA™ ND ND ND ND 0.034 0.034 ND ND 0.3
11 PHBA™ 0.003 0.005 ND ND 0.024 0.029 ND ND 0.2
12 PHBA™ 0.003 ND ND ND 0.043 0.043 ND ND ND
13 0.004 ND ND ND ND ND ND 0.04 ND
14 0.004 ND ND ND ND ND ND 0.04 ND
15 BA 0.004 ND ND ND ND ND ND ND ND
17 0.014 ND ND ND ND ND ND ND ND
16 0.002 ND ND ND ND ND ND ND ND
18 0.003 ND ND ND ND ND ND ND ND
19 BA™" 0.47 ND ND ND ND ND ND ND ND
ND 0.001 0.001 0.001 0.001 0.001 0.001 0.001 0.01 0.1

PHBA-Et, -iP, -iB, -nB
PHBA BA
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BA 5 BA 7
0.0013 0.0125g/kg
BA
2. cY 1969
EU 13,14
0.004 0.017g/kg
BA
No.5
6 PHBA
AK 2000
200 PHBA-nB
1.0g/kg 0.35g/kg PHBA-Et PHBA-nP
0.31g/kg 1617
AK 5 PHBA
PHBA-Et
B GA
250 DHA
B DHA
0.509/kg
GA
ST RB 7 DHA 1991
300
16,17) 7
EU
14)
ST RB
BA PHBA
PA 0.04g9/kg
No.7 AK PA  0.01 0.84g/kg
2
0.10g/kg PA
3.
EtOH
EtOH
4. BA EtOH 0.98 1.00%
ND 0.28 0.08 %

B EtOH
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2%(v/Vv)
m 1.6% No.6
5 0.4%
5. EDTA
EDTA
19
1.
13 5
1
A 1
2

11
2. 1
0.02g9/kg 6

1

0.024g9/kg
3. 2 0.04g9/kg

0.4 1.6%
1.6%
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