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HIGHLIGHTS 

 Eleven out of 18 whole-dried apricot samples and 3 out of 18 half-dried apricot ones had unacceptable level of sulphite. 

 Daily intakes of sulphite through dried fruit in preschool children, females, and males were 0.53, 0.35, and 0.30 mg/kg 
body weight/day, respectively. 

 Consumers should be advised to avoid excessive consumption of dried fruits, especially whole-dried apricot samples. 

 

ABSTRACT 

Background: Dried fruit is one of the main sources of sulphur dioxide (SO2) exposure. 

The major goal of the current study was to determine SO2 concentration in some widely 

consumed dried fruits in Hamadan, Iran. In addition, an estimate of sulphite intake was 

made through the aforementioned dried fruit. 

Methods: Totally, 126 dried fruit samples were randomly collected from local market in 

Hamadan, Iran. The sulfur dioxide, moisture contents, and pH of dried fruit samples were 

measured by iodometric titration, gravimetric method, and pH meter, respectively. Data 

analysis was performed using SPSS statistical software. 

Results: The mean sulphite residue in raisin, sultana, half-dried apricot, whole-dried  

apricot, dried prune, peach fruit leather, and apricot fruit leather was 236.49±231.34, 

485.84±217.55, 1204.00±750.21, 2257.78±1406.63, 597.32±401.82, 84.74±109.22, and 

38.28±32.40 mg/kg, respectively. Eleven out of 18 (61.11%) whole-dried apricot samples 

and 3 out of 18 (16.66%) half-dried apricot samples had unacceptable level of sulphite. 

The moisture contents and pH of all dried fruit were at an acceptable level. The amount of 

daily sulphite exposure through the consumption of dried fruits for preschool children, 

adult females, and adult males were 0.53, 0.35, and 0.30 mg/kg body weight/day,  

respectively. 

Conclusion: As the intake of sulphite through the dried fruit in Iran was lower than  

acceptable daily intake, it appears that the content of this food preservative in dried fruits 

consumed in Iran has no serious risk for Iranian consumers. However, consumers should 

be advised to avoid excessive consumption of dried fruits, especially whole-dried apricot. 

© 2019, Shahid Sadoughi University of Medical Sciences. This is an open access article 

under the Creative Commons Attribution 4.0 International License. 

 

Introduction 

   Sulfur dioxide (SO2) and some compounds such 

as   sodium  sulphite,  sodium   bisulphite,   calcium  
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sulphite, etc. releasing SO2 during their utilization, 

have been widely applied in the food  and  beverage
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industries (Silva and Lidon, 2016; Stražanac et al., 

2019). These compounds are utilized as antioxidant 

agents for preventing oxidation and maintaining 

flavour and color; preservative agents for inhibiting 

the growth of deterioration organisms, such as  

various species of yeast and bacteria; and also  

anti-browning agents for controlling enzymatic and 

non-enzymatic (Maillard) reactions (Lou et al., 

2017; Machado et al., 2009). The utilization of 

sulphite compounds such as SO2 during the drying 

of fruits and vegetables facilitates the drying proc-

ess and reduces drying time (Stražanac et al., 2019; 

Türkyılmaz et al., 2013). In addition, sulphur  

dioxide inhibits insect attacks for fruit, maintains 

the natural color of the dried product and impedes 

changes of color that would be caused by enzymes 

or chemicals during production and storage (Cantín 

et al., 2012; Guerrero and Cantos-Villar, 2015). 

   The SO2 and sulphites are allergen components 

that could result in allergic reactions in asthma 

patients and individuals who their sulphite oxidase 

activity has been reduced (Soubra et al., 2007). In 

addition, these food additives can cause skin reac-

tions (Vally et al., 2009) and DNA damage (Meng 

et al., 2005). Therefore, food safety organizations 

have considered the acceptable limit for SO2 and 

sulphite in foodstuffs. Consequently, the mention-

ing of the name and concentration of sulphite com-

pounds used in a food or beverage formulation on 

the food label is a legal requirement (Guido, 2016). 

In European Union (EU), the allowable limit for 

sulphite residue in various products is different. For 

dried apricots, peaches, grapes, prunes, and figs; 

sulphite residue should be lower than 2000 mg/kg
 

while the maximum of its level in dried apples and 

pears was considered as 600 mg/kg and in other 

dried fruit and nuts were lower than 500 mg/kg 

(EFSA, 2016). Hence, Codex (1995) suggested 

different limits for the sulphur dioxide residue,  

including 1500 mg/kg
 
in raisins and 2000 mg/kg

 
in 

dried apricots. According to Iran National Standard, 

the maximum acceptable level of SO2 for different 

types of grapes is different: 700 mg/kg
 
in sultana 

raisins (ISIRI, 2012), 1500 mg/kg
 
in golden raisins 

(angora; ISIRI, 2012), 200 mg/kg
 

in peach fruit 

leather (ISIRI, 2018), and 2000 mg/kg
 
in whole- 

dried apricots (ISIRI, 2014), as well as half-dried 

apricots (ISIRI, 2015). 

   It seems that the consumption rate of some dried 

fruits may be relatively high in Iran which usually 

consumed as healthy snacks. The dried fruits  

contain low levels of fat while having high levels of 

fibre and carbohydrates; they are also suitable 

sources of various nutritional  elements  as  well  as 

vitamins (Heshmati et al., 2017; Heshmati and 

Mozaffari Nejad, 2015). There are several types of 

dried fruits prepared in Iran. For instance, fruit 

leather, fruit bar, or fruit slab is a chewy and fla-

vourful substance prepared from fruit puree 

(Diamante et al., 2014). Raisin and sultan are dried 

vine fruit although raisins are made from seed or 

seedless grapes which their seed whether or not  

be removed during processing while sultanas are  

obtained from seedless grape (Grigoryan and 

Hakobyan, 2015).  

   Dried fruit is one of the main sources of sulphur 

dioxide exposure (Lien et al., 2016; Lou et al., 

2017). Published information about SO2 values in 

foodstuff consumed among Iranians is scarce.  

Thus, the major goal of the current study was to  

determine SO2 concentration in some widely  

consumed dried fruits in Hamadan, Iran. In  

addition, an estimation of sulphite intake was made 

through the aforementioned dried fruit. 

Materials and methods 

Samples and material 

   One-hundred twenty six dried fruit samples,  

including raisin, sultana, half-dried apricot, Gheisi 

(local name of whole-dried apricot), dried prune, 

peach fruit leather, and apricot fruit leather (each 

18 samples) were collected from local market  

in Hamadan, Iran from April to July 2018.  

All chemicals, including phenolphthalein, buffer  

solutions of pH meter, hydrochloric acid, and  

also sodium thiosulfate were bought from Merck 

(Darmstadt, Germany).  

Moisture content determination 

   The moisture content of dried fruit samples was 

carried out according to the gravimetric method 

prescribed by AOAC (2000). The specimens were 

thoroughly crushed and mixed, then 2 g of the sam-

ple was weighted in crucible and placed in drying 

oven at temperature of 70±1 ºC and low pressure 

(<100 mm Hg or 13.3 kPa) for 6 h. The moisture 

content is expressed as weight/weight % (w/w %).  

The pH content determination 

   The pH of different dried fruit specimens was 

determined using a pH meter (Denver Instruments, 

TX, USA). At first, 10 g of the sample was com-

pletely crushed. Then, 100 ml of distilled water was 

added to ground samples. After 24 h, the pH was 

measured. Before measurement, the pH  meter  was
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calibrated by buffer solutions of reference pH of 

4.0 and 7.0. 

SO2 determination  

   The SO2 contents of dried fruit were measured 

according to Iran standard method (ISIRI, 2017). 

This method is based on the sublimation of sulfur 

dioxide in the presence of heat, water, and acid. 

The released sulfur dioxide gases are collected in 

an Erlenmeyer flask, which its concentration was 

determined by the iodometric titration. About 32 g 

of each dried fruit and 250 ml of distilled water 

were poured into digestion balloon and heated to 

boil, and then 10 ml of hydrochloric acid (37%) 

was added. The acidified sample was refluxed for 

55 min. Finally, the collected sulfur dioxide was 

titrated with the sodium thiosulfate 0.1 N. The  

concentration of sulfur dioxide was determined by 

following equation:   

C SO2=(A-B)×0.1×64/(2×M)                   

CSO2: concentration of sulfur dioxide (mg/kg) 

A: the volume (ml) of sodium thiosulfate for  

titration of 25 ml of iodine solution (0.1 N) 

B: the volume (ml) of sodium thiosulfate for  

titration of residual iodine in the collected solution  

M: sample weight (g) 

Exposure assessment 

   Dietary exposure to sulphite through dried fruit 

was estimated by considering mean sulphite in the 

collected dried fruits and per capita consumption of 

these products by Iranian people according to 

methods suggested in the previous study (Mischek 

and Krapfenbauer-Cermak, 2012). For estimation 

of risk of sulphite intake through dried fruit  

consumption, the mean sulphite level that preschool 

children, male, and female were exposed during a 

day, was divided to Acceptable Daily Intake (ADI) 

value of sulphite (0.78 mg/kg) and expressed as 

percentage. The average body weights were con-

sidered 20 kg for preschool children with aged of  

3-6 years old, 60 kg for an adult female with aged 

of 19-65 years old, and 70 kg for an adult male with 

aged of 19-65 years old. In the current study, data 

of per capita consumption of dried fruit was  

obtained from a food frequency questionnaire form 

completed by 500 resident persons in Hamadan, 

Iran. Per capita consumption of raisin, sultana, half-

dried apricot, whole-dried apricot, dried prune, 

peach fruit leather, and apricot fruit leather was 

considered 3.9, 3.9, 4.8, 4.8, 2.5, 0.6, 0.6 g/day for 

adults, respectively; and 1.95, 1.95, 2.4, 2.4, 1.25, 

0.3, 0.3 g/day for preschool children, respectively. 

Statistical analysis 

   Data analysis was performed using SPSS  

statistical software (version 15.0; SPSS, Inc., Chi-

cago, IL, USA). All measurements were carried out 

in triplicate and average and standard deviation 

were reported. To compare the sulphite value with 

the permissible limit, one sample t-test was used. 

The comparison between SO2, moisture, and pH 

value of the various type of dried fruit was done by 

Analysis Variance (ANOVA) followed by Tukey's 

post-hoc procedure. Pearson correlation coefficient 

was used to determine correlation among sulphite, 

moisture, and pH value. P<0.05 was considered as 

significant difference.  

Results 

   The mean of sulphite concentrations in various 

dried fruit was showed in Table 1. There was a 

significant difference (p<0.05) between the sulphite 

concentrations of products. The highest and lowest 

mean sulphite levels were found in whole-dried 

apricot (Gheisi) (2257.78±1406.63 mg/kg) and 

apricot fruit leather (38.28±32.40 mg/kg), respec-

tively. The mean sulphite value in other product, 

including raisin, sultana, half-dried apricot, dried 

prune, and peach fruit leather was 236.49±231.34, 

485.84±217.55, 1204.00±750.21, 597.32±401.82, 

and 84.74±109.22 mg/kg, respectively.  

   As indicted in Table 2, the moisture contents and 

pH of all dried fruit were at an acceptable  

level. The highest values of moisture and pH  

belonged to dried prune (36.11±8.29%) and raisin 

(4.49±0.22%), respectively. Also, the lowest values 

of moisture and pH were detected in raisin 

(12.61±1.23%) as well as apricot fruit leather 

(2.81±0.35%), respectively, indicating a significant 

difference (p<0.05).  

   In collectively, SO2 concentration had positive 

and significant correlation with moisture content 

(correlation coefficient=0.367 and p<0.05) as well 

as pH (correlation coefficient=0.228 and p=0.01) of 

samples (Table 3). However, it was only in raisin 

and sultana samples that the SO2 concentration had 

a positive and significant correlation with moisture 

content (p<0.05). Among various dried fruit  

samples, SO2 concentration of whole-dried apricot 

samples showed significant correlation (p<0.05) 

with pH.  

   The average estimated daily intake of sulphite 

through dried fruit was 0.53 mg/kg body 

weight/day for preschool children, 0.35 mg/kg body 

weight/day for female,  and  also  0.30 mg/kg  body 
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weight/day for male (Table 4). The total sulphite 

intake through dried fruit was 75% of ADI for  pre-

school children, 50% of ADI for female adults, and 

42.86% of ADI for male adults.  

 

 

 

Table 1: The concentration of sulfur dioxide residue in dried fruits in Hamadan, Iran 

Samples 
No. 

 

Mean  

(mg/kg) 
SD

**
 

Min 

 (mg/kg) 

Max 

(mg/kg) 

 

Acceptable limit (mg/kg) 

according to: 

 Sample number (%) containing SO2 

value more than acceptable levels 
 

Iran 

standard 

Codex EU Iran stand-

ard 

codex EU 

Raisin 18 236.49 
c*

 231.34 16.12 720.95 
 

1500 1500 2000 

 

0 0 0 

Sultana 18 485.84 
c
 217.55 159.65 951.23 

 

700 1500 2000 2 (11.11) 0 0 

Half-dried apricot 18 1204.00 
b
 750.21 96.00 2640.00 

 

2000 2000 2000 3 (16.66) 3 (16.66) 3 (16.66) 

Whole-dried apricot 18 2257.78 
a
 1406.63 144.00 5008.00 

 

2000 2000 2000 11 (61.11) 11 (61.11) 11 (61.11) 

Dried prune 18 597.32b 
c
 401.82 48.09 1440.68 

 

2000 1000 2000 0 2 (11.11) 0 

Peach fruit leather 18 84.74 
c
 109.22 16.08 385.54 

 

200 - - 2 (11.11) - - 

Apricot fruit leather 18 38.28 
c
 32.40 14.40 112.35 

 

200 - - 0 - - 

Total 126 700.63 962.19 14.40 5008.00 
 

- - -  - - - 

*Different subscript letters indicate significantly difference within each column (p<0.05)  

** SD: Standard Deviation 

 

 
 

Table 2: The moisture content and pH in dried fruit samples in Hamadan, Iran 

Sample No. Moisture (%) Maximum acceptable 

moisture (%) 

 pH 

  Mean±SD Range  Mean±SD Range 

Raisin 18 12.61±1.23 
c*

 11.33-16.92 19 4.49±0.22 
a
 3.85-4.78 

Sultana 18 18.06±4.38 
c
 10.92-26.25 19 4.47±0.30 

a
 3.46-4.89 

Half-dried apricot 18 18.28±6.90 
c
 9.00-33.33 20 4.21±0.28 

a
 3.69-4.75 

Whole-dried apricot 18 26.08±8.83 
b
 12.33-39.33 25 4.21±0.33 

a
 3.46-4.87 

Dried prune 18 36.11±8.29 
a
 12.03-55.67 35 3.28±0.15 

b
 3.08-3.69 

Peach fruit leather 18 16.32±3.38 
c
 11.19-21.78 15 3.22±0.53 

b
 2.64-4.17 

Apricot fruit leather 18 15.17±4.12 
c
 7.67-21.67 15 2.81±0.35 

c
 2.42-3.84 

* Different subscript letters indicate significantly difference within each column (p<0.05) 

 

 
 

Table 3: Correction of sulfur dioxide concentration with moisture and pH in dried fruit in Hamadan, Iran  

Sample  
pH  Moisture 

Correlation coefficient P-value Correlation coefficient P-value 

Raisin 0.238 0.342  0.593 0.009 

Sultana 0.429 0.076 0.730 0.001 

Half-dried apricot -0.134 0.595 0.147 0.560 

Whole-dried apricot -0.756 <0.001 0.429 0.076 

Dried prune -0.382 0.118 0.073 0.773 

Peach fruit leather -0.006 0.981 0.357 0.146 

Apricot fruit leather -0.170 0.500 0.010 0.967 

Total 0.228 0.010  0.367 <0.001 

 

 
 

Table 4: Estimated daily intake (mg/kg body weight per day) of sulphite through dried fruit and ADI% for different Iranian population groups  

Sample  Mean  

(mg/kg) 

Preschool children  Female  Male 

Mean daily intake (mg/kg 

body weight per day) 

ADI 

(%) 

 Mean daily intake (mg/kg 

body weight per day) 

ADI 

(%) 

 Mean daily intake (mg/kg 

body weight per day) 

ADI 

(%) 

Raisin 236.49 0.02 3.29  0.02 2.20  0.01 1.88 

Sultana 485.84 0.05 6.77  0.03 4.51  0.03 3.87 

Half-dried apricot 1204.00 0.14 20.64  0.10 13.76  0.08 11.79 

Whole-dried apricot 2257.78 0.27 38.70  0.18 25.80  0.15 22.12 

Dried prune 597.32 0.04 5.33  0.02 3.56  0.02 3.05 

Peach fruit leather 84.74 <0.01 0.18  <0.01 0.12  <0.01 0.10 

Apricot  fruit leather 38.28 <0.01 0.08  <0.01 0.05  <0.01 0.05 

Total 700.63 0.53 75.00  0.35 50.00  0.30 42.86 

* ADI: Acceptable Daily Intake  
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Discussion 

   In the present work, sulphite residues were  

detected in some dried fruit samples distributed in 

Hamadan, Iran. The average concentration of  

sulphite in all dried fruits analyzed in the current 

study (700.63 mg/kg) was higher than the  

findings reported by Mischek and Krapfenbauer- 

Cermak (2012) in Australia (339.5 mg/kg) and 

Vandevijvere et al. (2010) in Belgian (179 mg/kg in 

dried fruits except apricots and 533 mg/kg in dried 

apricot). However, sulphite residues in dried fruit 

samples, analyzed by Bemrah et al. (2008) in 

France (1005.9 mg/kg) and Suh et al. (2007) in 

Korea (1070 mg/kg), was higher than our findings. 

The discrepancies between our results and other 

studies might be related to differences in the initial 

sulphite value used in the product, sulfitation  

processing, drying method, the duration between 

sulfitation and analysis time, moisture content of 

the samples, and measurement methods of sulphite 

(Leclercq et al., 2000; Lou et al., 2017; Machado et 

al., 2009; Mischek and Krapfenbauer-Cermak, 

2012; Soubra et al., 2007). In addition, it is  

assumed that sulphite concentrations may be  

decreased during storage similar to other food  

contaminants. Because SO2 is a volatile component 

and its amount might be reduced during longer 

storage time (Stražanac et al., 2019). In this regard, 

Ozturk et al. (2011) revealed that sulphite level was 

reduced in the dried apricot samples from 2174 to 

1284 mg/kg after 1-year storage.   

   In the present survey, the highest mean sulphite 

concentration was found in whole-dried apricot 

(Gheisi) samples followed half-dried apricot and 

dried prune. In addition, the sulphite levels in 11 

out of 18 (61.11%) whole-dried apricot samples 

were more than maximum acceptable value (2000 

mg/kg) according to Iran National Standard (ISIRI, 

2014), Codex Alimentarius (Codex, 1995), and EU 

(EFSA, 2016). The most of whole-dried apricot 

samples are traditionally produced in Iran and the 

manufacturers are not familiar with the permitted 

dosage of sulphite compound. So, they might uti-

lize the high amount of these food additives during 

the whole-dried apricot processing. The mean  

sulphite level in half-dried apricot samples in the 

current work (1204.00 mg/kg) was lower than those 

reported by Cressey and Jones (2009) in New  

Zealand (1554 mg/kg), FSANZ (2005) in Australia 

(2097 mg/kg), and Arslan et al. (2018) in Turkey 

(1987 mg/kg). Our reports indicated that the mean 

content of sulphite in sultana samples was signifi-

cantly  higher than that in raisin. Therefore, it could  

 
 

be stated that sulphite dosage used during sultana 

processing was probably higher than the raisin. In 

comparison, the sulphite value in sultana samples  

in Australia was reported as 76 mg/kg (FSANZ, 

2005) that was too lower than our finding (485.84 

mg/kg).  

   We could not find any published study in the 

literature regarding sulphite residue in apricot, 

peach, and fruit leather resulting in some limita-

tions for data comparison. However, the possible 

reason for low sulphite content in our fruit leather 

samples might be related to the utilization of  

the lower sulphite dosage in the fruit leather  

production. Also, other compounds such as edible 

salt (sodium chloride) and vinegar are added in fruit 

leather formulation, which could lead to the reduc-

tion of sulphite level in the final product (Diamante 

et al., 2014). 

   In many previous studies, the risk assessment of 

sulphite intake through various groups of foodstuffs 

consumed in one special district has been reported 

as the percentage of ADI (Cressey and Jones,  

2009; Lien et al., 2016; Machado et al., 2009; 

Vandevijvere et al., 2010). However, the estimation 

of sulphite intake through dietary exposure could 

be done with some other approaches, such as the 

individual dietary records, the model diets methods, 

etc. (Cressey and Jones, 2009; Leclercq et al., 2000; 

Mischek and Krapfenbauer-Cermak, 2012). In most 

similar investigations, the sulphite intake was often 

through the consumption of both wine and also 

dried fruits. However, in Muslim countries like 

Iran, the majority of people avoid from drinking of 

alcoholic beverages because of religious beliefs. 

Therefore, it appears that unlike most countries, 

dried fruits were the main contributors to sulphite 

exposure in Iranian population. In the current  

survey, the mean estimated daily intake of sulphite 

through dried fruit were 0.53, 0.35, and 0.3 mg/kg 

body weight/day for preschool children, adult fe-

male, and adult male, respectively that were lower 

than values found by Mischek and Krapfenbauer-

Cermak (2012) in Austria. These researchers 

showed daily intake of sulphite through dried fruit 

as 0.12, 0.07, and 0.07 mg/kg body weight/day for 

Australian preschool children, adult females, and 

adult males, respectively. These variations seen in 

the sulphite intake value may be because of the 

differences in daily food consumption level, sulfite 

concentration in the analyzed samples, as well as 

the type of foodstuff included in the risk estimation 

formula.
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Conclusion 

   In the current study, the mean sulphite residues  

in all analyzed dried fruits except whole-dried apri-

cot samples were lower than the acceptable values 

according to the Iran standard, Codex, and EU. The 

moisture content and pH of all dried fruit was also 

at an acceptable level. Since the intake of sulphite 

through the dried fruit in Iran was lower than ADI, 

it appears that the content of this food preservative 

in dried fruits consumed in Iran has no serious risk 

for Iranian consumers. However, the other food-

stuff sources might contain sulphite and their con-

sumption with dried fruit could result in sulphite 

intake exceeded ADI. Therefore, consumers should 

be advised to avoid excessive consumption of dried 

fruits, especially whole-dried apricot samples. Also, 

regulatory agencies must continuously monitor the 

sulphite residue in various food products.    

Author contributions 

   A.H. designed the study, analyzed the data, and 

wrote the manuscript; F.S. and M.K. conducted the 

experimental work. All the authors revised and  

approved the final manuscript. 

Conflicts of interest 

   All the authors declared that they have no conflict 

of interests. 

Acknowledgements 

   The authors would like to thank for the financial 

support from Hamadan University of Medical  

Science, Hamadan, Iran (Project No: 970204494). 

References 

Arslan Y., Broekaert J.A.C., Kula I. (2018). Determination of sulfur 

in grape and apricot samples using high-resolution continuum 

source electrothermal molecular absorption spectrometry. 

Analytical Sciences. 34: 831-836. [DOI: 10.2116/analsci. 

17P608] 

Association of Official Analytical Chemists (AOAC). (2000).  

Official methods of analysis. Method 934.06.  AOAC  

International, Maryland, USA. 

Bemrah N., Leblanc J.C., Volatier J.L. (2008). Assessment of die-

tary exposure in the French population to 13 selected food 

colors, preservatives, antioxidants, stabilizers, emulsifiers and 

sweeteners. Food Additives and Contaminants: Part B. 1: 2-

14. [DOI: 10.1080/19393210802236943] 

Cantín C.M., Minas I.S., Goulas V., Jiménez M., Manganaris G.A., 

Michailides T.J., Crisosto C.H. (2012). Sulfur dioxide  

fumigation alone or in combination with CO2-enriched  

atmosphere  extends  the  market  life  of  highbush   blueberry 

fruit. Postharvest Biology and Technology. 67: 84-91. [DOI: 

10.1016/j.postharvbio.2011.12.006] 

Codex Alimentarius. (1995). Codex general standard for food  

additives. Codex standard 192-1995. 

Cressey P., Jones S. (2009). Levels of preservatives (sulfite, sorbate 

and benzoate) in New Zealand foods and estimated dietary  

exposure. Food Additives and Contaminants: Part A. 26: 604-

613. [DOI: 10.1080/02652030802669188] 

Diamante L.M., Bai X., Busch J. (2014). Fruit leathers: method of 

preparation and effect of different conditions on qualities.  

International Journal of Food Science. [DOI: 10.1155/2014/ 

139890] 

European Food Safety Authority (EFSA). (2016). Panel on food 

additives and nutrient sources added to food (ANS). Scientific 

opinion on the re-evaluation of sulfur dioxide (E 220), sodium 

sulfite (E 221), sodium bisulfite (E 222), sodium metabisulfite 

(E 223), potassium metabisulfite (E 224), calcium sulfite  

(E 226), calcium bisulfite (E 227), and potassium bisulfite  

(E 228) as food additives. EFSA Journal. 14: 4438. [DOI: 

10.2903/j.efsa.2016.4438] 

Food Standards Australia New Zealand (FSANZ). (2005). The 21st 

Australian total diet study. A total diet study of sulphites, ben-

zoates and sorbates. FSANZ Australia. 

Grigoryan K.M., Hakobyan L.L. (2015). Effect of water activity, pH 

and temperature on contamination level of dried vine fruite by 

filamentous fungi during storage. Chemistry and Biology. 3: 

23-28.  

Guerrero R.F., Cantos-Villar E. (2015). Demonstrating the efficien-

cy of sulphur dioxide replacements in wine: a parameter  

review. Trends in Food Science and Technology. 42: 27-43. 

[DOI: 10.1016/j.tifs.2014.11.004] 

Guido L.F. (2016). Sulfites in beer: reviewing regulation, analysis 

and role. Scientia Agricola. 73: 189-197. [DOI: 10.1590/0103-

9016-2015-0290] 

Heshmati A., Mozaffari Nejad A.S. (2015). Ochratoxin A in dried 

grapes in Hamadan province, Iran. Food Additives and  

Contaminants: Part B. 8: 255-259. [DOI: 10.1080/19393210. 

2015.1074945] 

Heshmati A., Zohrevand T., Khaneghah A.M., Mozaffari Nejad 

A.S., Sant’Ana A.S. (2017). Co-occurrence of aflatoxins and 

ochratoxin A in dried fruits in Iran: dietary exposure risk  

assessment. Food and Chemical Toxicology. 106: 202-208. 

[DOI: 10.1016/j.fct.2017.05.046] 

Institute of Standards and Industrial Research of Iran (ISIRI). 

(2012). Seedless raisin-specification and test methods. Nation-

al Standard No. 17. 7
th
 revision. URL: http://standard.isiri. 

gov. ir/StandardView.aspx?Id=34199. Accessed 30 April  

2012. 

Institute of Standards and Industrial Research of Iran (ISIRI). 

(2014). Gheisi (Whole dried apricot)-specifications and test 

methods. National Standard No. 13. 4
th
 revision. URL: 

http://standard.isiri.gov.ir/StandardView.aspx?Id=41629.  

Accessed 7 June 2014. 

Institute of Standards and Industrial Research of Iran (ISIRI). 

(2015). Dried apricots - specification and test methods. Na-

tional Standard No. 11. 5
th
 revision. URL: http://standard.isiri. 

gov.ir/StandardView.aspx?Id=40024. Accessed 22 November 

2015. 

Institute of Standards and Industrial Research of Iran (ISIRI). 

(2017). Dried fruits- determination of sulfur dioxide.  

National Standard No. 569. URL: http://standard.isiri.gov.ir/ 

StandardView.aspx?Id=47184. Accessed 25 December  

2017. 

Institute of Standards and Industrial Research of Iran (ISIRI). 

(2018). Specification and methods of test for fruit snack (fruit 

paste). National Standard No. 3308. 2
nd

 revision. URL: 

http://standard.isiri.gov.ir/StandardView.aspx?Id=50065. Ac-

cessed 25 August 2018. 

Leclercq C., Molinaro M.G., Piccinelli R., Baldini M., Arcella D., 

Stacchini P. (2000). Dietary intake exposure to sulphites in  

Italy-analytical determination of sulphite-containing foods and 

their combination into standard meals for adults  and  children.



Journal of Food Quality and Hazards Control 6 (2019) 121-127 

 

Journal website: http://www.jfqhc.com 

 

 

127 

  Food Additives and Contaminants. 17: 979-989. [DOI: 

10.1080/02652030010014402] 

Lien K.W., Hsieh D.P.H., Huang H.Y., Wu C.H., Ni S.P., Ling M.P. 

(2016). Food safety risk assessment for estimating dietary  

intake of sulfites in the Taiwanese population. Toxicology  

Reports. 3: 544-551. [DOI: 10.1016/j.toxrep.2016.06.003] 

Lou T., Huang W., Wu X., Wang M., Zhou L., Lu B., Zheng L., Hu 

Y. (2017). Monitoring, exposure and risk assessment of sulfur 

dioxide residues in fresh or dried fruits and vegetables in  

China. Food Additives and Contaminants: Part A. 34: 918-

927. [DOI: 10.1080/19440049.2017.1313458] 

Machado R.M.D., Toledo M.C.F., Vicente E. (2009). Sulfite content 

in some Brazilian wines: analytical determination and estimate 

of dietary exposure. European Food Research and Technolo-

gy. 229: 383-389. [DOI: 10.1007/s00217-009-1071-7] 

Meng Z., Qin G., Zhang B. (2005). DNA damage in mice treated 

with sulfur dioxide by inhalation. Environmental and Molecu-

lar Mutagenesis. 46: 150-155. [DOI: 10.1002/em.20142] 

Mischek D., Krapfenbauer-Cermak C. (2012). Exposure assessment 

of food preservatives (sulphites, benzoic and sorbic acid) in 

Austria. Food Additives and Contaminants: Part A. 29: 371-

382. [DOI: 10.1080/19440049.2011.643415] 

Ozturk K., Konak R., Ozturk B., Atay S., Celik B., Yanar M., 

Demirtas M.N., Ercisli S. (2011). Effects of sulphurization  

duration of doses and cold storage on SO2 content of dried 

apricot fruits of cv. 'Hacihaliloglu'. Notulae Botanicae Horti 

Agrobotanici Cluj-Napoca. 39: 237-241. [DOI: 10.15835/ 

nbha3926235] 

Silva M.M., Lidon F. (2016). Food preservatives-An overview on 

applications and side effects. Emirates Journal of Food and 

Agriculture. 28: 366-373. [DOI: 10.9755/ejfa.2016-04-351] 

Soubra L., Sarkis D., Hilan C., Verger P. (2007). Dietary exposure 

of children and teenagers to benzoates, sulphites, 

butylhydroxyanisol (BHA) and butylhydroxytoluen (BHT) in 

Beirut (Lebanon). Regulatory Toxicology and Pharmacology. 

47: 68-77. [DOI: 10.1016/j.yrtph.2006.07.005] 

Stražanac D., Gross-Bošković A., Hengl B., Bašić S., Sokolić D. 

(2019). Use of sulphur dioxide and sulphites (E 220-E 228) in 

canning of crab meat. Meso: prvi hrvatski časopis o mesu. 21: 

269-278. [DOI: 10.31727/m.21.3.5] 

Suh H.J., Cho Y.H., Chung M.S., Kim B.H. (2007). Preliminary 

data on sulphite intake from the Korean diet. Journal of Food 

Composition and Analysis. 20: 212-219. [DOI: 10.1016/j.jfca. 

2006.04.012] 

Türkyılmaz M., Tağı Ş., Özkan M. (2013). Changes in chemical and 

microbial qualities of dried apricots containing sulphur dioxide 

at different levels during storage. Food and Bioprocess Tech-

nology. 6: 1526-1538. [DOI: 10.1007/s11947-012-0884-8] 

Vally H., Misso N.L.A., Madan V. (2009). Clinical effects of  

sulphite additives. Clinical and Experimental Allergy. 39: 

1643-1651. [DOI: 10.1111/j.1365-2222.2009.03362.x] 

Vandevijvere S., Temme E., Andjelkovic M., De Wil M., Vinkx  

C., Goeyens L., Van Loco J. (2010). Estimate of intake of  

sulfites in the Belgian adult population. Food Additives and  

Contaminants: Part A. 27: 1072-1083. [DOI: 10.1080/ 

19440041003754506] 

 


