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Survey on the content of nitrite in cooked meat in Henan Province

Liang Zhenshan , Zhang Shufang, Zhang Ding, Zhou Shengsheng

(Henan Provincal Center for Disease Control and Prevention, Zhengzhou 450016, China)

Abstract; Objective To investigate the nitrite content in cooked meat in Henan Province. Methods

Cooked meat

samples were collected from 18 cities in 2010, and 361 cooked meat samples in 14 groups were analyzed according to GB/

T 5009.33. Results The average nitrite content in cooked meat was 54. 46 mg/kg, and its unqualified rate was 25. 5% .

The unqualified rate of nitrite in cooked beef was the highest (42.0% ) and that in cooked pork, chicken and mutton was

27.8% , 10.2% and 9.5% respectively. Conclusion

Nitrite residues in cooked meat exceeded the standard limit

seriously in Henan Province. Measures should be taken to safeguard the health of consumers in general.
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Table 1 ~ The content of nitrite in cooked meat products

251 B i A Y0l (mg/kg) ¥JH (mg/kg) A A (mg/kg) Lk e HARFE (% )
TN D) 81 ND—1290. 00 119. 79 21.5 34 42.0
AP (% . 5d) 7 3.90—371. 20 72.53 22.00 3 42.9
(¥ k) 20 ND—351. 40 59. 64 18.35 8 40.0
NI (% %) 19 ND—48. 80 10. 43 5.00 1 5.3
LAION TS ES) 11 ND—380. 00 77.25 6.50 4 36. 4
R GE ) 112 ND—1500. 00 48.75 12.25 32 28.6
XS E () 12 ND—105. 84 13.12 1.30 1 8.3
X (% 5 29 ND—240. 00 12.22 1.89 2 6.9
X (B ) 18 ND—129. 26 18.29 1.78 3 16.7
EXIE AN 15 ND—214. 00 32.31 4.10 2 13.3
ESSIC N ) 6 12.57—15. 87 14.24 14. 49 0 0
PSR (H k) 21 ND—356. 00 8. 65 3.50 1 4.8
WPy (B 4 ) 6 0.78—22. 84 12.55 12.87 0 0
HoAthy 4 1. 10—75. 00 20. 4 2.75 1 25.0
it 361 ND—1500. 00 54. 46 9. 80 92 25.5
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Table 2 The distribution of nitrite contents in cooked

meat products

% (mg/kg) AR (%)
<30 269 74.5
~60 33 9.2
61 ~90 19 5.2
>90 40 11.1
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Table 3 The results of Dunnett’s C test

e 4 PR pRifEDR p

(mg/kg)  (mg/kg)
AP ) SRR (LX) 109. 35 30.43  <0.05
(LK) SR (BE B E) 105. 55 30.31  <0.05
APy (B ) 5 R(FL) 111. 14 30.44  <0.05

AR (e ) SN (BE B VD) 107. 24 30.45  <0.05
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Table 4  Nitrite content in different kinds of cooked meat

prepared by different processing methods

A BEAEL M (mg/kg) t P
PR E——
A KB ) 11 77.25 0. 600 0,550
R (N 112 48.75
IR G D 2 12.22 0.487  0.629
X5k E TR ) 18 18.29
jﬁ-fﬁ(?ﬁ\rﬁ) 15 32.31 0,630 0,536
FR BB E) 6 14.24
5 PR (5 54 ) 21 8.65 0. 690 0. 496
5P (8 K 5 ) 6 12.55
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Table 5 The unqualified rate of nitrite in cooked meat

sampled from different places

o it R b FE i AL bR B (%)
£ i R s 38 14 36. 8
KT 147 44 29.9
ek 108 23 21.3
oAt (b R TE) 68 11 16.2
ait 361 92 25.5
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Investigation and analysis on the adulteration of using synthetic acetic acid in commercial vinegar
Du Wei, Jia Yanbo, Tu Haiyun, Zheng Chuncui, Xiao Hailong
(Zhejiang Province agricultural product safety standards and detecting technology of key science and
technology innovation team, Institute Calibration and Testing for Quality and Technical

Supervision, Hangzhou, 310019)

Abstract; Objective To investigate the adulteration of using synthetic acetic acid in commercial vinegar in Hangzhou
areas of Zhejiang province. Methods Samples were collected randomly from markets in Hangzhou area and analyzed for
the ratio of brewing acetic acid in vinegar by the National Standard Method GB 1903—2008. Results The qualified rate
for 51 brewing vinegar was 96. 08% and that for 10 dispensing vinegar was 70.00% . Conclusions The adulteration of
blending synthetic acetic acid into dispensing vinegar was more serious and the supervision on the adulterated vinegar should
be strengthened to ensure the quality of food safety.

Key words: Vinegar; adulteration; synthetic acetic acid ;food safety
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