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Analysis of the Background Value of Benzoic Acid in Shaanxi Jujube
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Abstract: In this study, the benzoic acid contents of 146 batches and 12 varieties of jujube grown in Shaanxi Province were measured, and
the effects of development stage, origin, variety and drying method on the endogenous benzoic acid in jujube were investigated. The research
results revealed that except for the winter jujube in the green stage, a certain amount of endogenous benzoic acid was found in the other selected
jujubes, and its value was usually below 50 mg/kg, rarely exceeded 150 mg/kg. The endogenous benzoic acid in jujube was formed during the
different development stages, from green jujube- half-ripe jujube-mature red jujube-dry jujube, and its content increased gradually with the
increase of jujube maturity. The variety of jujube had a signigicant effect on the benzoic acid background value of jujube, and the origin had
little effect on the benzoic acid background value of jujube. The benzoic acid background value of jujube increased with the increase of drying
temperature. The benzoic acid content of the collected jujube samples conformed to the normal distribution, and the maximum confidence
interval was 104 mg/kg under 95% probability. This value can be used as the background limit value of benzoic acid in jujube. Within the
amount range of normal consumption, the potential impact of the endogenous benzoic acid contained in jujube on human body was much lower
than that of benzoic acid at the level defined in the standard for food additive use.
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Table 1 Background value range and proportion of benzoic

acid in jujube samples

FAEE RTHAFEE (mgke) HRH T/t EHERE%

0~50 19 86.36
APA 50~100 2 9.09
>100 1 455
0~50 31 88.57
18 50~100 4 11.43
>100 0 0.00
0~50 24 82.76
bRl 50~100 5 17.24
>100 0 0.00
0~50 15 78.95
)] 50~100 4 21.05
>100 0 0.00
0~50 13 7222
X 50~100 2 11.11
>100 3 16.67
0~50 4 80.00
%1% 50~100 1 20.00
>100 0 0.00
0~50 5 83.33
4 e 50~100 0 0.00
>100 1 16.67
0~50 3 25.0
W 50~100 3 25.00
>100 6 50.00

H

S E (1078

Oz

KHRE R/ (mg/ke)
1 IRERERRSENT
Fig.1 Distribution of benzoic acid in jujube samples
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Fig.2 Proportion of benzoic acid content in jujube samples
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Fig.3 Changes of benzoic acid content in jujube at different
development stages
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Fig.4 Box plot of benzoic acid content distribution in wood
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Fig.7 Normal distribution of background value of benzoic acid
in jujube
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