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Table 1 Recovery of Propinic Acid and Sorbic Acid
Added to Commercial Foods

Recovery™ and S. D. (%)
Sample'? | Added | Propionic Acid Serbic Acid
Bread 0.1/ kg 85.0+2.8 89.0x2.9

e

1.0g/ke 86.3+£2.5 91.3+2.0
0.1g/kg 93.51.9 92.9£2.0

ki -
ke | ioike | 955515 98.311.9
0. 1g/ke 89.1+2.2 88.0%3.1

Cheese

1.0g/ke 90.3%3.0 92.7+2.4

*1  Average of 3 irials
*)  PBread - Chocolate Bread Cake : Pound Cake
Cheese - Cream Cheese
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Table 2 Propionic Acid and Sorbic Acid
Found in Commercial Foods

i Propionic Acid Sorhic Acid
Kind of foods

{g/ke) (g/ke)

Bread (Cream) A ND 018
B ND 030

C ND 032

Bread (Jam) ND 014
(Chocolate) ND 0 44
Cream Puff A ND 075
B ND 0 88

Waffle A ND 0 36
B ND ¢ 30

Roll Cake A 112 ND
B ¢ 61 ND

Chocolate Cake A ¢ 92 ND
B 1 06 NP

Pound Cake 137 ND
Process Cheese A 031 092
B ND ND

Camembert Cheese ND ND
Cream Cheese ND ND
Natural cheese A 008 ND
B 005 ND
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