
 
IS 4447 : 1994 Sodium benzoate, food grade - Specification (First Revision) 

Food Additives are added to ensure processed food remains safe and in good condition 
throughout its journey from factories or industrial kitchens, to warehouses and shops, and finally 
to consumers. 

A series of Indian Standards have been formulated on Food Additives to ensure that they are safe 
to be used in foodstuffs and meet the desired quality parameters. 

In view of above, one such Indian Standard was published in Year 1967 on Sodium Benzoate 
and revised in Year 1994. 

Sodium benzoate is a white, crystalline or amorphous powder. It is commonly produced by the 
neutralization of sodium hydroxide (NaOH) with benzoic acid (C6H5COOH), therefore, also 
called as sodium salt of Benzoic acid. 

It is well soluble in water, tasteless, and odorless, and has antifungal and antibacterial properties, 
therefore, it is used as a preservative in foodstuffs in strictly defined doses.  

To ensure Sodium Benzoate, used as food additive, is pure and users gets the value for money, 
the test requirements like Purity & identification tests have been prescribed in the IS 4447. 

To further ensure that product is safe to use and is not contaminated, the acceptable limits of 
impurities like heavy metals (lead & arsenic), Readily carbonizable substance, Readily 
oxidizable substance & Chlorinated organic compounds, have been prescribed in the IS 4447. 

As Sodium benzoate is hygroscopic in nature and moisture uptake during storage may affect its 
quality, so moisture limit and packaging conditions have been specified in IS 4447. Requirement 
of solubility in water has also been defined in standard as it has wide usage in foodstuffs because 
of its property of solubility in water. 


