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Nitrite content and safety evaluation of Jiangshui purchased from markets in Gansu
ZHENG Jie, HU Xiang-Xuan, ZHANG Li, ZHANG Pei, LIU Ye-wei

(Institute of Nutrition and Food Hygiene,

Abstract; Objective

To investigate the nitrite content of Jiangshui purchased from markets in Gansu.

of Public Health, Lanzhou University, Gansu Lanzhou 730000, China)

Methods

Improvements had been made to the GB 5009. 33-2010 method for determination of nitrite and nitrate in food, and the

protein precipitation step was skipped. 62 samples, collected from April to August 2013, were detected using the modified

method of GB 5009. 33-2010. Results Nitrite contents of 62 samples were lower than 2 mg/kg, and the average content

was 0. 64 mg/kg. Nitrite content of Jiangshui containing vegetables were higher than those not. Conclusion On the basis
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of the national food safety standards for food contaminants ( GB 2762-2012), the limit of nitrite in vegetables, their

products and pickled vegetables was 20 mg/kg, and the 62 samples didn’t exceed the standard.

Key words:; Jiangshui purchased from market; nitrite; Gansu; food contaminants

K 2 R PG L M DX AR b b R T A i R
Bl HIM A &K NRER iz, 5 50 02
T AR B W0 KA A R PR T o K B A A R —
e Ky H 3 A (80) 77 3 (45 M XA 3 b i A7 1X
B WK 5, LIRS 51, in A T K I T
o A BEUF I SOR LR H IR I &AL JKOK Iz
5 ABOK AR B sB HOK B 2 0L, HoKE
Fe A E LI KR e LA R R T AR

WK — B S W 3, 70 & W AR b 2 7 AR
WA IR EE , — UMk R B HE A A R 2 1R AR
SE R RE () IRV A R R e O O | B0 I A R
e R R R BRI A A Tz e
NHE, P 22 Ve AR B2 A B SOk
IO W5 B AR T A A v A R AR R
AR AL LR K R AR W R MR SRS
TN TR A R R SR B A O R Y T
T JROK A M AE R A R O R DL SCRR R o AR
Tl EZ & =R K, E Kb b If
THIR (it ) i BR £ BR 4, W B JKOK ' A
LA MTTARUE . AW Tk B HOM A 4 ' R KK
DX I S K HR I i R R B S R O E SR Y
L RS %

1 #MR5RA*
L1 Mok
111 BEfORIR

HlA E 8 a R KX A 22T KK
S TR E VS T, BEER 4 AT TR BT X, ZE T KR
PG R A6 7 1 1 A AR 2 e A sl R0 M i 38 T 3 AR T
F 2013 454 H %2 8 ARANLRERE M 62 4
11,2 FEAUER 50

UV-759 RIn] UL 435656 B 3t (s 2 R A A2
AR ) PHSJ3F 5280 % pH it ( Bl & #) .
TRV HL PG T R AR B R N R AR AR
WAL,

AR AL B B R A L A R AN A e OR T
K F TN A BR A A, CBREE R ZE L R
HET A R A 2= AT BR A R ) |, TG 7K e a2 B R A 1R
(REm Lm0 A R R SRR (I & 1T
XA TA BRZ 7)), P50 ¥ R 43 A 46 5 S0 152 4k
T o i V4% BB GB 5009, 33—2010 (£ 5 v 0 Al ik
SR ERER M e ) R 9. 22 I A

1.2 ik
12,1 &gl me il 7 i

%18 GB 5009. 33—2010 J5 ¥ B il 3 71 < K5 % Bk
WU AHE it (5 S 3K AR T AILAT MU AT 2K) 10. 00 g,
AR NN L 6.0 ml, F 60 ml 2247 Z& 4 /K Ve A
100 ml 285 A, WKV 15 min 58 EZHE, A
5 ml WARFACHR W, 3250 5 A 5 ml R BE i
W, LIDLTESE (A B, i B 30 min, i 38 5 W B 40. 0 ml
JEWR F GB 5009. 33—2010 75 ¥ E AT A .
12,2 gtk st 70 e il o ik

OCHE T R 5 BRI KRR (& SRR R
LT LA 9% ) 10. 00 g, Iin AR FIBI D ¥ W 6. 0 ml,
F 60 ml 2 47 28 W K e A 100 ml 5, kK%
15 min J5 ¥ &) 2 %05, i 185 W 40. 0 ml 8 R
1 GB 5009. 33—2010 J7 =TI E o

2 &R
2.1 ikl

B PR IBCK K HE i 10,00 g, AT 21 £ B i
3 BRE BT A PR AN AR MEAE W, 4% 1.2 1Y
O TR AT b, AR WL 1, SR Sk U vk Ak
PRI KA S B R AE 85.3% ~87.03% 2 [, 1] it
R Y0 45 R O 15 AT LA JE 43 Fr B R R
8 7 AR SR KA i, BT Oy 64, 83% , IK T 2K
IR KRR AT AL 3 v o IRt AR 3R R HH ek
) S AR it i Ak B 7 1

£ FHEIYCRIRBH LR (n=T)

Table 1  Recovery rate of the method

FEMmMARME AR BTE nds ) e 41 RSD ml&Es

/(mg/kg) /g /(mg/kg) /% /%
3.47 1. 00 4.34 2.27 86. 30
3.47 3.00 6.03 2.21 85.32
3.47 6. 00 8. 69 1.34 87.03

2.2 FAEEE

G B R BUR K BE 0 7 43 B4y 10. 00 g, 3 Ui 77
A PR KRR &, R GB 5009. 33—2010 J7 323
B O R L B i, RSD < 5% , R WIZ 7 AN %
BE R4,
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Figure 1  Absorption spectrogram of Jiangshuis extract without

adding chromogenic reagent and adding chromogenic reagent
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Table 2 Nitrite content of Jiangshui purchased from

market in different regions
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Table 3 Nitrite content of different types of Jiangshui

purchased from market

T R S 1y EAE AR L % i/ (mg/kg)
22N TG X 4 6 0.89 +0.35 0.39 0. 16
=M B B X 5 3 0.70 £0.26 0.46 £0. 11
2N T X 5 4 0.74 +0.31 0. 88 0. 50
= TV E X 5 0 0.89 0. 26 ND
2N T AL X 5 0 0.55 +£0.26 ND
VT 2 5 0.40 +0.01 0.30 0. 14
KoK 10 0 0. 65 £0.20 ND
ST 3 5 0.83 +0.30 0.43 £0.08
&it 39 23 0.72 £0.29 0.49 £0.30

T ND FR R 5 3 SRR & 28 K W il R 36 & & LU #5CR 1 Al ST
FEA o K, 22 A el 2 3 (P <0.05) , & 33K il iR 6 2 &t
AT K

2.8 T HK A R £ 5 A pH R B I (8] Y
AR

H T L TR SRR RS R R R, 20 T
TSI IR I /E 0.6 14 24 h SR A¥, 3% 220 & 17
B IR N TT I ) 4 3 1B G v O A R A R A
pHE , £ 4 Z5 R B/R, 50K (R It k& h1:10)
T AE TR £h % B KRS T 6 b pH U T R
£ 3.50 oAy, AN ER & A T [, 14 h 5 WA R
LEEWE 1.5 mg/kg IR, BE, ¥ KED K
14 b J5 8 B, T 85 3K b I il R R R AR
et il

F4 RRINS R K AR R R & B pH fH (n =5)

o FE 5 5 WAH R #h % i/ (mg/kg)
PR - .

/5y il xEs
=T OC X 10 0.23 ~1.21 0.67 +0.38
22N L B X 8 0.36 ~1.04 0.61 +0.26
2PN T X 9 0.35~1.52 0.81 +0. 40
=2 JH T PG [ X 5 0.67 ~1.33 0.89 0. 26
B NirFAN e 5 0.28 ~0.98 0.55 +0.26
ETETT 7 0.14 ~0.47 0.33 +0.13
KK 10 0.31~1.15 0.65 £0.20
ST 8 0.47 ~1.16 0.58 £0.29
&it 62 0.14 ~1.52 0.64 +0.63

A KRS P AR S LR AR R R 20, ERA
Giit 8 X (P <0.05)

Table 4  Nitrite content of Jiangshui purchased from
market in different times and its pH value
e %% BEIS [E]/h
0 6 14 24
pH {H 3.55 3.50 3.34 3.34
WhsmE s U 1. 12 0.70 0. 64 0.63
/(mg/kg) LA 1. 12 0.87 0.78 0.73
pH 3.58 3.43 3.36 3.36
Wit o E % 1.35 1.42 0. 60 0. 61
/(mg/kg) SF 1.63 1.27 1.32 0.94
pH {f 4.32 3.51 3.35 3.34
NATE] e N ] 0.65 0. 60 0.59 0.58
/(mg/kg) Fid 1. 14 0.95 0.83 0. 80
pH { 3. 64 3.43 3.36 3.30
DA 78NS T 0.73 0.58 0.56 0.56
/(mg/kg) =4 1.13 0.71 0. 67 0.65
pH {# 3.71 3.46 3.43 3.41
TR T ¥ 0.57 0. 65 0.58 0.57
/(mg/kg) L 0.73 0. 80 0.72 0.67
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