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Detection of salicylic acid in food was performed. Twenty samples retailed in Chiang
Mai were treated with calcium chloride, made distinctly alkaline with sodium hydroxide, let stand
for more than 2 hours and filtered. Then chemical tests for salicylic acid (ferric chloride and
McNally’s test) were performed. Salicylic acid was found in three samples(15%). According to
the Ministry of Public Health Regulation, salicylic acid is prohibited in food. The salicylic acid
found may be harmful to the consumers because ingestion of large amount can cause vomiting,

abdominal pain, increased respiration, and acidosis.





