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Contents of Hydrogen peroxide in Commercially Processed Foods

Fumio MIYAMOTO and Masanobu SAEKI

Summary

Contents of hydrogen peroxide (H:0.) in 35 kinds (134 samples) of commercially processed foods

were determined by the author’s modified method and the Tsuji’s method using oxygen electrode.
H:0; was detected in 4 kinds of solid foods below 36.2 g/ g, and that was not detected in other

14 kinds of solid foods. H:0: contents obtained from the solid foods by this investigation were mo-

stly lower than those by other investigations using Toyota's method. H:0. was detected in 13 kinds
of liquid foods below 30.8 £g/mf, and that was not detected in other 4 kinds of liquid foods.

Drinks of coffee, black tea and oolong tea were found to contain H.0. at above 10 ug/mf. It seemed

that the detected H:0: in the 3 liquid foods was produced from their raw materials, because H:0.

was detected in the infusions of raw materials and was increasing along the standing time in the

room.
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Tablel. Contents of Hydrogen Peroxide in Solid Foods

H:0. (ug/g)

Sample fo Range Ave.
Yogurt 3 0.15—-2.4 1.0
Processed cheese 3 N.D. N.D.
Natural cheese 3 N.D. N.D.
Japanese noodle 3 N.D. N.D.
Backwheat noodle 3 N.D. N.D.
Chinese noodle 3 N.D. N.D.
Chikuwa 3 N.D. N.D.
Kamaboko 3 N.D. N.D.
Hanpen 2 N.D. N.D.
Boile-dried larval fish 5 N.D. N.D.
Boiled-dried sardine b) N.D. N.D.
Semi-dried mackerel 3 N.D. N.D.
Semi-dried horse mackerel 3 N.D. N.D.
Semi-dried sardine 26 N.D. N.D.
Herring roe 3 N.D. N.D.
Coffee powder 3 N.D.—-22.6 7.6
Black tea powder 2 N.D.—-36.2 18.1
Qolong tea powder 2 N.D.— 14 0.7

N.D. : not detected (below 0.1xg,/ g)
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Table 2. Contents of Hydrogen Peroxide in Liquid Foods

H:0, (ug/mf)

Sample No.
Range Ave.
Milk, ordinary 5 0.02—-0.04 0.03
coffee flavored 4 0.11—-2.96 1.30
fruit flavored 3 0.10-0.23 0.15
strawberry flavored 4 0.06—0.43 0.24
Lactic acid bacteria 6 N.D.—1.67 0.42
beverage
Fruit drink, orange 3 N.D.—-0.05 0.02
apple 2 0.02—-0.14 0.08
peach 1 N.D. N.D.
pineapple 1 N.D. N.D.
Tomato juice 2 N.D. N.D.
Coffee drink 7 0.11-30.8 11.8
Black tea drink 6 0.03—11.3 - 28
Oolong tea drink 7 0.10—17.7 4.7
Sports drink 2 N.D. N.D.
Cola drink 1 0.06 0.06
Soy sauce 1 0.11 0.11
Worcester sauce 1 0.26 0.26

N.D. : not detected (below 0.02 g/mf)

EEER L BREICS W T RESRE ICHEK T 5H:0.
DREASZEZSNIH, FLEIBEBRPLTIZF v
IBRBEFEALTVEAES, 70— VKK, 2o~
) —REREL, ALy VRHRERU Y A TRHKE T’
CDEHIRNFVERRY OBV E, RUBHICKHE
HOBIETERIDO I — £ —ilHh 5205 ug,/ D E W E
DHOMRHE NI BV hid 5 L FEh SRADAEEN
BPOBTWbDEEZ SN,

BfEERL- 3EOARIITablel T/RLIZE S ITH
HER»SVLFhbHOMSRHEEhTWE I &N S, K
KHhoaRRkah o £l L AHOAREEhcbD &
HAlENn/, COCELEHRTIIHI—E—, XK

Uy —o vy EXKOBEHBKIZD W THO:ARIE L 1o

Z DR, Table3WRLIcE I iIcVwWTFhoRHBEH»
550.36—-3.53 g/ MOHOMBREE e, T, T
hoORHEEERZERN (ZR20C, 710 F) THR
BLEIA, Tabled TR L 12 & 5 IKHO. SR
L, REDICHOM K D ER S © 5 MRS NI,

DEoRRUA SO 8E TEPEED OHOERK
Bosy+ELEZETNIE, Table2 TREES W1
BERICERLHO.L¥ish, WIFhbBRIRL
EZohil,

_8_



~

RN IRRDOBRIKEEHFRIC>WVT

Tablee 3. Contents of Hydrogen Peroxide in
Infusions of Cofee, Black Tea and

Oolong Tea
H.0; (ug,/nf)
Sample No. 2 LA
Range Ave.
Coffee 1.32—3.53 2.13
Black ter 3 0.36—0.95 0.62

Oolong tea 3 0.38—0.75 0.51

Table 4. Effects of Standing Time on Contents
of Hydogen Peroxide in Infusions of
Coffee, Black Tea and Oolong Tea

H:0: (ug/md)

Sample Stgnding time(hotzlr)
Coffee 3.04 5.09
Black tea 0.31 0.88
Oolong tea 0.7 0.90
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