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Survey of Preservatives in Domestic and Imported Cheese

Miho SAKAMOTO , Kazue TAKEBA , Kenji FUJINUMA

and Kunihiro KAMATA

A survey of preservatives in domestic and imported cheese was carried out from 1998 to 2003. Cheese from 475
samples marketed in Tokyo were examined. Sorbic acid was detected at a level of 0.01-1.70 g/kg in 7 samples.

Dehydroacetic acid was detected at a level of 0.07 g/kg in one sample. The detected levels of these preservatives were
within the standards for use in Japan. Propionic acid was detected at a level of 0.1-5.0 g/kg in 39 samples. The
detected levels of propionic acid exceeded the standards for use in Japan. Benzoic acid was detected at alevel of 1-65
mg/kg in 212 samples. It was speculated that the propionic acid and benzoic acid detected in the cheese were generated
in the process of fermentation. Natamycin, which is not allowed for use in Japan, was detected at a level of 2.1-9.5

mg/kg in 8 samples.
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Table 1. Sorbic Acid Content in Domestic and Imported Cheese
Number of sample Sorbic Acid

Country of origin

Analysed Detected (a/kq)
Natural cheese 395 4 0.35-1.70
Fresh 56 3 0.35-1.70
Cottage cheese 1 1.70 Unknown
Cream cheese 1 0.39 Unknown
Others 1 0.35 France
White mould ripened 52 0
Blue mould ripened 24 0
Semi-hard/Hard 205 1 1.10
Gjetost 1 1.10 Norway
Chévre 5 0
Washed 7 0
Mixed 44 0
Others 2 0
Processed cheese 46 3 0.01-1.50
Total 441 7 0.01-1.70

Table 2. Dehydroacetic Acid Content in Domestic and Imported Cheese
Number of sample Dehydroacetic Acid

Country of origin

Analysed Detected (a/kq)
Natural cheese 395 1 0.07
Fresh 56 1 0.07
Others 1 0.07 Japan

White mould ripened 52 0
Blue mould ripened 24 0
Semi-hard/Hard 205 0
Chévre 5 0
Washed 7 0
Mixed 44 0
Others 2 0
Processed cheese 46 0

Total 441 1 0.07
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Table 3. Propionic Acid Content in Domestic and Imported Cheese

Number of sample

Propionic Acid

Country of origin

79

Analysed Detected (a/kg)
Natural cheese 377 37 0.1-5.0
Fresh 56 0
White mould ripened 46 5 0.1-0.3
Brie 1 0.2 France
Camembert 4 0.1-0.3 France
Blue mould ripened 21 0
Semi-hard/Hard 205 26 0.1-5.0
Appenzell 1 0.5 Switzerland
Comte 7 0.8-4.8 France
Emmental 9 2.4-5.0 Japan(1), Switzerland(8)
Grana Padano 3 0.1-0.6 Italy
Gruyéere 3 0.1-0.4 Japan(1), Switzerland(2)
Saint-Nectaire 1 0.2 France
Sbrinz 1 0.4 Switzerland
Others 1 0.3 France
Chévre 5 1 0.2
Chévre 1 0.2 Switzerland
Washed 7 2 0.2-0.4
Livarot 1 0.4 France
Vacherin Mont-d'Or 1 0.2 France
Mixed 35 3 0.2-1.3 Japan(2), Unknown(1)
Others 2 0
Processed cheese 26 2 0.5-1.0 France(1), Unknown(1)
Total 403 39 0.1-5.0
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Table 4. Benzoic Acid Content in Domestic and Imported Cheese

Number of sample Benzoic Acid -
Andysed Detected (mgkg) Country of origin
Natural cheese 240 202 1-65
Fresh 24 20 1-36
Cream cheese 10 1-36 Australia(1), Austria(1), Denmark(4),
Germany(1), Japan(1), New Zealand(2)
Mozzarella 9 2-24 Australia(1), Brazil (1), Denmark(2),
Germany(4), Japan(1)
Steppen 1 6 Germany
White mould ripened 34 17 1-13
Brie 3 1-7 Australia(1), France(2)
Camembert 9 2-9 France(4), Germany(2), Japan(3)
Caprice des Dieux 1 9 France
ChamoisD'or 1 6 France
Coulommiers 1 13 France
Coutancais 1 10 France
Saint-André 1 4 France
Blue mould ripened 13 0
Semi-hard/Hard 142 141 5-65
Amsterdam 1 6 the Netherlands
Beaufort 2 6-40 France
Brick 1 30 France
Cheddar 21 8-27 America(l), Austraia(1), Britain(9),
Canada(3), Japan(5), New Zeaand(2)
Colby Jack 1 6 America
Comte 7 11-15 France
Edam 6 9-18 Japan(1), the Netherlands(5)
Egmont 1 19 New Zeadand
Emmental 7 7-17 Japan(1), Switzerland(6)
Epicure 2 25-28 New Zeadand
Feta 2 7-11 Denmark
Gjetost 1 21 Norway
Gouda 18 6-12 Japan(2), the Netherlands(16)
Grana Padano 5 6-13 Italy
Gruyére 6 8-31 Japan(1), Switzerland(5)
Havarti 2 9-11 Denmark
Manchego 1 12 Spain
Maribo 8 5-8 Denmark(7), Japan(1)
Mimolette 8 10-24 France
Monterey Jack 2 5-9 America
Norvegia 1 11 Norway
Ossau-Iraty 1 31 France
Parmegiano Regiano 10 510 Austria(1), Italy(6), Japan(3)
Pave de Roabaix 1 9 Unknown
Pecorino Romano 2 23-24 Italy
Prato 1 14 Brazil
Provolone 1 11 Italy
Petit Basque 1 28 France
Raclette 3 565 Switzerland
Ridder 3 811 Norway
Saint-Nectaire 1 6 France
Samsoe 9 5-9 Denmark(7), Japan(2)
Shrinz 1 10 Switzerland
Tomme de Savoie 1 14 France
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Table 4. (Continued)

Number of sample Benzoic Acid .
Andlysed _ Detected (mg/kg) Country of origin
Others 3 9-34 Australia(1), Brazil(1), France(1)
Chévre 5 4 6-59
Chévre 3 25-59 France(2), Switzerland(1)
Sainte-Maure 1 6 France
Washed 5 5 4-25
Livarot 1 11 France
Pié dAngloys 2 19-25 France
Taleggio 1 4 Italy
Vacherin Mont-d'Or 1 25 France
Mixed 15 14 7-19 Australia(1), Japan(11), Mixed(2)
Others 2 1 5 Italy
Processed cheese 10 10 7-20 France(2), Japan(8)
Total 250 212 1-65
Table 5. Natamycin Content in Domestic and Imported Natural Cheese
Number of sample Natamycin Country of origin
Analysed Detected (mg/kg)
Fresh 23 2 3.9-4.1
Mozzarella 2 3.9-4.1 Germany
White mould ripened 21 0
Blue mould ripened 11 0
Semi-hard/Hard 179 6 2.1-9.5
Cheddar 1 21 Canada
Gouda 1 4.2 the Netherlands
Ossau-Iraty 2 2.3-8.6 France
Pavé de Roabaix 1 24 Unknown
Petit Basque 1 9.5 France
Chévre 4 0
Washed 4 0
Mixed 5 0
Others 1 0
Total 248 8 2.1-9.5
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