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Abstract

Boric acid and borax are antiseptic only used external. They
are used in food to make it brittle. But if you ingest boric ac
id and/or borax frequently, they are accumulated in body and fina

lly they may cause renal inflammation.

For saving the consumers , in 1974 The Ministry of Public

Health announced not to use boric acid and borax in food.

In 1979 , Faculty of Pharmacy , Mahidol University had a sp
ecial project that study about boric acid and borax in food. It w

as found that 31% of food samples had boric acid and borax.

In this project , we have determined boric acid and borax b
y turmeric paper that can provide a preliminary analysis of the
qualitative content of boric acid. Sample that we using can divide

in 3 groups , they are meat , flour and fruits.



There are boric acid and borax in 14 samples from the r
esult of testing 153 samples. They show flour and fruits that are

very brittle.
Hence , we should warn the consumers to be careful about

the very brittle food and tell them about the toxicity of food

that have boric acid and borax.
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