
 

FSI14: Sulfite in minced meat 
Description: The percentage of samples of minced meat that is tested for sulfite in the distribution 
sector and that were conform. 
Results: 
Year Number of samples % conformity Limit 
2008 936 91,1% Absent 
2007 480 94% Absent 
2006 634 91,2% Absent 
Calculation of the indicator: Compared to 2007, there was decrease of 3,09% in 2008. 
Interpretation: This indicator serves as a criterion for the presence of sulphite in chopped or minced 
meat. The presence of sulphite may lead to an enhanced exposure and may adversely affect the 
overall food safety. An increase of this indicator, namely an increase of the percentage of conform 
samples, thus also implies that the food safety situation has improved.    
Part of the chain to which the indicator applies: Transformation and distribution (butcher, 
wholesale, community kitchen and supermarkets) 
Matrix: Minced meat 
Category: control 
Justification for the selection this indicator: Among the forbidden additives, sulphite is still widely 
used as a preservation agent. By using sulphite, tainted meat can be given a fresh appearance, 
which may compromise food safety. Sulphite is also an allergenic substance starting from a 
concentration of 10 ppm onwards. 
This food safety indicator is an indicator for the chemical hazard: prohibited additive (prohibited 
preservative). 
Additional information: Sulphite is added to minced meat in order to preserve/stabilize its red 
colour. This way, tainted or rotten meat is given a fresh appearance, which constitutes a potential 
hazard to the overall food safety situation. That is why it is legally forbidden to add sulphite to pure or 
raw minced meat. The adding of sulphite as an ingredient is allowed for certain processed minced 
meats, on condition that the legally specified maximum limit is not exceeded in the finished product.  
One must also check whether or not sulphite appears on the list of authorized ingredients.  
Legal framework:  

1. Royal Decree of 1 March 1998 on in foodstuffs allowed additives except for colorants and 
sweeteners 

Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Remarks: This indicator also includes analyses that fall beyond the scope of the monitoring program. 
Notes: In 2008, 936 samples were tested on the presence of sulphite in minced meat. These 
samples were collected in butcher’s shops, wholesalers, industrial kitchens and supermarkets. 83 of 
these samples turned out to be non-conform. The products concerned included minced meat (pork, 
beef, horse, and sheep), and prepared products such as américain, hamburgers, minced meat balls 
with lard (‘blind finches’), sausages, …. 
 


