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Research on Taiwan Food Cleansers Manufacturers
and Main Ingredients in Food Cleansers

PO-YEN YU, HUI-FEN LIN, CHIEN-CHI CHIANG, PEI-JU CHOU,
WEI-CHIH CHENG AND SHU-JEAN TSAI

Taiwan Food and Drug Administration, TFDA

ABSTRACT

This research investigated the information based on the food cleanser products and business data
registered in the food industry registration platform.There were in total 167 manufactures in Taiwan, most
were located in Taoyuan City, New Taipei City, Kaohsiung City, Taichung City, Changhua County and
Tainan City in descending order. Among them, 55% companies were small businesses with registered
capitals less than 10 million. The main ingredients in food cleansers claimed for food or food container
cleaning were mostly surfactants, while food cleansers used for disinfecting foods or food containers were
mainly chlorine-based ingredients such as hypochlorous acid. In order to prevent food cleansers from
contamination during manufacturing process, Taiwan Food and Drug Administration had continuously
counseled the businesses to implement the regulations on good hygiene practice for food over the years to
enhance the self-management of the businesses, and ensured food cleansers sanitation and safety.
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