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Baked products are popular among Thai consumers. Some products 

have long shelf lives because of the added preservative. The objectives of this project 

are to investigate and analyze the preservatives used in baked products, especially 

benzoic acid. Benzoic acid is cheaper than other preservatives such as propionic acid, 

paraben,etc. Samples were divided into 2 groups: dry snacks and moist baked 

products. The moist baked products were subdivided by their textures into 2 subgroups, 

bread and cake. Positive samples from the qualitative test were quantitated for the 

amount of benzoic acid. Quantitative analysis was carried out, using the modified AOAC 

titration method (963.19). The results showed that benzoic acid was included as 

preservative in most of the baked product (97.14% of the samples), four cakes from 

different distributors (11.43% of the samples) contained higher levels of benzoic acid 

than the amount allowed (0.11-0.47% by weight, legal maximum limit: 0.1% weight). One 

sample (2.86% of samples) contained no benzoic acid and the levels (0.01-0.08% by 

weight) of another 30 samples (85.17% of the samples) were under the maximum limit 

set. Therefore consumers should be more careful in consuming some baked products. 

 

 




