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Glycerrhizic Acid Contents in Processed Foods

Y oko Ogiya, Hiroshi Aizawa, Tomoko Otani and Kozo Fujita

The amount of glycerrhizic acid for medical useis limitted to 200mg per day.  However, thereis no
limitation on a daily intake of glycerrhizic acid for foodadditives.  In this report, we determined the
glycerrhizic acid contents in 58 processed foods by the HPLC technique. Glycerrhizic acid levels in these
foods ranged between 1 and 1519y g g*.  The highest levels of glycerrhizic acid were found in herb tea
and dried kelp in which other sweetners or sugar were not used. (n=5, 510-1519u gg?)  Glycerrhizic acid
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levels in foods containing other sweetners or sugar ranged between 1 and 547y gg*.  Most of tested foods
contained less than 100 g g™ of glycerrhizic acid.  Since glycerrhizic acid is known to be 250 fold
sweeter than sugar, other sweetners or sugar are supposed to be added to these foods to fortify sweetness.
Judging fro- m a calculated intake of glycerrhizic acid from foods, we will not take glycerrhizic acid from
ordinary diet so high as a maximum acceptable daily dose in medicine.  However, in a case that one takes
medicine containing licorice, which contains much glycerrhizic acid, one may need to control the intake of

glycerrhizic acid derived from foods to avoid its side-effects.
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