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ABSTRACT

The objective of this study was to determine salicylic acid in dried fruit products both
with and without Food and Drug Administration (FDA) mark. Every type and brand of dricd fruit
product packed in plastic bag and paper box, with and without FDA mark, was selected
purposively from shops and stalls both inside and outside of Doiwao Market, Maesai District,
Chiang Rai province. The equipment used in this study was rapid test kit for determining salicylic
acid in foods of Department of Medical Science, Ministry of Public Health, year 2004. The
quality of rapid test kit was checked by using known concentrations of salicylic acid. Salicylic
acid concentrations used were were 0 25 50 75 100 150 200 and 300 ppm. Data analyzed by using
descriptive statistics.

The results showed that, 2 samples out of 91 samples were contaminated with salicylic
acid, more than or equal to 100 ppm. (2.20%). The contaminated samples were found in three-
taste prune. Regarding salicylic acid contaminated samples less than 100 ppm., there were 24
samples from 91 samples (26.37%). They were found in three-taste prune, small syrup prune, big
syrup prune, three-taste raisin and 100% dried raisin. All of salicylic acid contaminated in dried

fruit products without FDA mark,



