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Time (min) A (%) B (%) i3 (mL/min)
0 100 0 1.0
100 0 1.0
15 82 18 1.0
26 70 30 12
35 70 30 12
35.1 50 50 1.2
40 50 50 12
40.1 100 0 1.0
45 100 0 1.0
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T C TCLAF = 5.53 ER ]
BEAIER C TCLAT - 572 E R
OjINEE B B TCLAF 5 6.24 E R
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IR BE S Al A 4°CLUF 5 6.74 g
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BHR T BEHs o C I8CLAT 1 5.58 A
FE A AR B 1I8CLUT 1 6.21 HRAH
K A AR B 1I8CLAF 1 5.97 PRt
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S F - - 6.39 E R
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Survey of pH Value and Preservatives in Ready to Eat
Rice Products

CHIA-FEN TSAI, CHING-HAO KUO, GUAN-YAN WU, HUNG-WEU HSIAO,
SU-HSIANG TSENG, YA-MIN KAO, LIH-CHING CHIUEH AND
DANIEL YANG-CHIH SHIH

Division of Research and Analysis, FDA

ABSTRACT

This research examined the pH value and preservatives of ready-to-eat rice products by high performance
liquid chromatography with diode array detector. The results of 25 samples were as follows, pH values
ranged from 5.53 to 6.74 for lunch box, 5.90 to 7.32 for congee, 3.81 to 6.21 for rice roll, and none of the 12
preservatives (benzoic Acid, p-hydroxy- benzoic acid, salicylic acid, methyl p-hydroxybenzoate, ethyl p-hydroxy
benzoate, propyl p-hydroxybenzoate, butyl p-hydroxybenzoate, dehydroacetic acid, sorbic acid, isopropyl
p-hydroxybenzoate, isobutyl p-hydroxybenzoate, sec-butyl p-hydroxybenzoate) was detected. That mentioned,
the ready to eat rice foods sold in convenience store were preserved from the microorganism growth by reducing
pH value and storing at low temperature, without adding preservatives. The lower the temperature, the longer the

shelf life. As labeling, rice products can be kept for one day at 18°C, and 5 days at 7°C.

Key words: rice, ready to eat, pH value, preservatives



