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Nitrite exposure assessment of commercial cooked meat products for Gansu residents
WANG Yuming, WU Xiaoping, SHI Zhenyin, CUI Yan, ZHANG Rui,
LI Yongjun, WEI Jing
( Gansu Center for Disease Control and Prevention, Gansu Lanzhou 730000, China)

Abstract: Objective To understand the nitrite residual content of commercial cooked meat products in Gansu, and
assess the health risks. Methods Through the meat consumption survey about of 1 466 residents by non-continuous 3 day
24 hour review method, combined with the detection data of nitrite content in 363 commercial cooked meat products, daily
nitrite exposure was obtained by simple distribution method, compared with nitrite acceptable daily intake, and the nitrite
exposure risk in Gansu residents was assessed. Results Nitrite detection rate of commercial cooked meat products was
85.40% (310/363) in Gansu Province, the violation rate was 3.31% (12/363 ), and the average content was
7.76 mg/kg. Daily nitrite exposure from meat was 0.002 3 mg/kg BW on average, and the high exposure was
0.008 3 mg/kg BW, account for 11. 86% of the acceptable daily intake. Conclusion There was no safety concerns from

meat nitrite for residents in Gansu Province, but the reasonable use of nitrite in cooked meat products should be improve.
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Table 1  Determination of nitrite content in different cooked meat products

YL #Fn K 10 4 BRI AL ] P50 P95 P97.5 e KAH
¥ (%) (%) /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg)  /(mg/ke)
i 4 40 39(97.50) 2(5.00) 8.94 6. 45 32.60 33.50 34.00
¥ 15 P 115 80(69.57) 6(5.22) 8.38 3.00 42.40 48. 80 130. 00
R 7ES 58 56(96.55) 2(3.45) 9.98 5.66 29.30 46.55 57.00
7 2 49 46(93.88) 0(0.00) 7.76 6.08 27.50 33.25 34.00
e g K 74 64(86.49) 1(1.35) 5.84 3.37 25.30 32.50 50. 00
S 2k 27 20(74.07) 1(3.70) 3.85 1.80 26.34 37.00 37.00
it 363 305(84.02) 12(3.31) 7.76 4.10 28.00 36. 80 130. 00
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60 & DL E ANHEBAR, F- 3 0. 001 8 mg/kg BW, (5

ADL (1 2.57% ; =20 NHE b 0 s 2% 88 AN B (B A i
) P97.5) R 1E 0. 005 4 ~0. 009 0 mg/kg BW
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Table 2 Age-sex-specific comparison of meat nitrite exposure for Gansu residents

" 1=9:: PN i FHME & ADI H ) P97.5 &5 ADI F i)
! N
(% ) /(mg/kg BW) /% /(mg/kg BW) /%
3~17 %% 87 23(26.44) 0.002 2 3.14 0.005 6 8.00
3~17 %4 80 20(25.00) 0.002 1 3.00 0.004 8 6. 86
18 ~59 ¥ 393 153(38.93) 0.002 9 4.14 0.011 0 15.71
18 ~59 ¥4 749 265(35.38) 0.002 1 3.00 0.008 6 12.29
> 60 ZHB 96 28(29.17) 0.001 5 2. 14 0.006 1 8.71
> 60 B 61 18(29.51) 0.001 8 2.57 0.007 4 10. 57
E PN RS 576 204(35.42) 0.002 5 3.57 0.007 7 11.00
YN ixgin 890 303(34.04) 0.002 0 2.86 0.008 3 11. 86
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