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Survey of Hygienic Quality in Fresh-cut Vegetables and
Fruits in Marketed Products

LAN-CHI LIN AND WEI-CHIH CHENG

Division of Food Safety, FDA.

ABSTRACT

In order to understand the situation of food additive residues in fresh-cut vegetables and fruits in Taiwan
market, 188 samples were collected from night-markets, street vendors, stores, retailers and convenience stores
in 8 cities of Taiwan from September to December in 2012, including 164 fresh-cut fruit and 14 fresh-cut
vegetable samples. The testing items of additive include preservatives (acids, esters and propionic acid), flavor
agents (aspartame, dulcin, saccharin, cyclamate, acesulfame potassium), bleaching agent (sulfur dioxide), and
bactericide (hydrogen peroxide, chlorine dioxide, chlorite and chlorate). There were 30 positive samples and
the failure rate was 16%. The failure rate in fresh-cut fruit sample category is 17.7%, and in fresh-cut vegetable
category is 4.2%. According to sell place categories, samples from night-markets had the highest failure
rate(15%), street vendors and stores came next. This project not only provided understanding risk of the food
additive residues in fresh-cut products, but also provided reference for future monitoring. The local governments
have enforced the penalty based on the Act Governing Food Sanitation.

Key words: fresh-cut vegetable, fruit, additive, preservative, flavor agent, bleaching agents, bactericide.



