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Analysis of nitrite content in cooked meat products sold in
Luoyang city from 2018 to 2019
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ABSTRACT: Objective To understand the nitrite content of cooked meat products in Luoyang city from 2018 to
2019. Methods Total of 222 pieces of cooked meat products sold in Luoyang city were randomly collected, and
the content of nitrite was determined by the second method of spectrophotometry according to GB 5009.33—2016
National standard for food safety-Determination of nitrite and nitrate in food, and the determination was made
according to GB 2760—2014 National food safety standard-Standard for uses of food additives. Results Among
the 222 samples of cooked meat products on the market, the nitrite was detected in 127 samples, the detection rate
was 57.2%, with an average content of 7.8 mg/kg, 14 samples exceeded the standard, and the exceeded rate was
6.3%. The detection rate of nitrite in cured meat was 100%, while that in beef and pork was more than 50%. The
detection rate and exceeding standard rate of nitrite in cooked meat products sold in special stores were the
highest. Conclusion Nitrite use and abuse still exist in cooked meat products sold in Luoyang city, but the
overall situation is controllable and safe, so it is suggested that relevant departments continue to strengthen the
supervision of nitrite use.
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Table 1 Specified in GB 2760—2014 sodium nitrite
maximum residue

B AR K AR B R (DL AS RR B4 1T/ (me/kg)
eI P o 2K 30

5 Py i 30
IO N AN ES 30

MEERZE 30

[ TS 30

RHERA 30

123 #¥EoHH ik
FH Excel 2010 Z/ExF 52 A0 3, FH SPSS 17.0 B4
SPERHAT R TR AT, P<0.05 h2% BB G755,

2 HREDR

2.1 2018—2019 £F%PATH ZRAIH M YL AREL Eh G ML SR

2018—2019 AEFLAhAS: 222 Tl B2 1l i, BRI URAS:
TANAR BN RAE 93%~105%, LR SR ER 127 4y .
G RN 57.2%, AR 7.8 mg/kg; 14 GRS AEERER
FrERRR . HARER 6.3%; WAHRRERAG H R KA — 1 2
W, Gris®) 122 mg/kg. 2018 #2019 49 FHTT AT A
il ke R AR R A N Rk, SRR 2, iR
D KB 2 A ) BA T T 2 R A R A Hh R 22 A 5
H24(=4.197, P<0.05), {HEHE R 5K 2 4509
PR T BB G AR R B AR R 22 F LG 8 X
(1*=1.389, P>0.05).

#2 TREHRAFSETEHRRESE

Table 2 Nitrite content in cooked meat in different years
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/% /(mg/kg) 1%
2018 125 79 63.2 8.8 10 8.0
2019 97 48 49.5 6.6 4 4.1
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Table 3 Nitrite content in different kinds of cooked meat products

FE 25 B B e i K /% 25 i (mg/kg) bR E EPRE/ %
A 168 104 61.9 9.1 13 77
HbekE A 43 14 32.6 2.0 0 0
I Jit PR 5 5 100.0 19.3 1 20.0
MER 6 4 66.7 3.7 0 0
a1t 222 127 57.2 7.8 14 6.3
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Table 4 Nitrite content in cooked meat products from different meat sources
PR 2 5] FE S ECE 6 B T 2 /% e B PR/ %
4 98 75 76.5 13 13.3
X A 41 14 34.1 0 0
B8 ) 26 8 30.8 0 0
FEW 49 27 55.1 1 2.0
&P 2 0 0 0 0
R 3 1 33.3 0 0
Hi(¥ . 45F) 3 2 66.7 0 0
At 222 127 57.2 14 6.3
x5 TEXREZAARS R LHERRSE
Table 5 Nitrite content in cooked meat products in different sampling sites
K FE B e K 1 2%/% bR E EPRE/ %
KA 72 28 38.9 1 1.4
KEVRIE 15 9 60.0 0 0
INRVRAROE 23 11 47.8 0 0
T 3 1 33.3 0 0
LEIL 109 78 71.6 13 119
A1t 222 127 57.2 14 6.3




2506 B dn 2 4 R R I A 4R

12

2 5 PR, L E GBS AR AR A 3
FBPR Y s, KR 71.6%, MARRIETH] 11.9%;
A ST 5 S B A L S PR SR AR N 1.4%, HiAbJL
AN IBAT K SRR ER B AR b o XTRES R 2 S 1y
W) 4 RZRESS I T R AR R BRI 4 R ESY
JT 1 PR b R AR A R 22 S A S B X
(1°=19.945, P<0.05), 4 ~PA2H 3237 0 1 1A il & v 7 s R
R AR R 2 F L HAT GE 24 L (=11.186, P<0.05).
25 FEIEMERPLHEEBE TSR

2018—2019 AR & =22 i T & & A A il 3
i, Bl BB R BRI 58.6%F 7.7%,
BImFm Ca . il RO 5 R 2 AR [ SR A
RN ERER A HH 22 57 JC G024 3 L (°=0.736, P>0.05), 2 Fi A
I7) 285 310 A S0 A T ot SIS PR A, HE B AR R L AT e 2 1 L
(’=3.385, P>0.05), 45RU% 6 FiR.

*6 AREEREANPIHBRRIE
Table 6 Nitrite content in different food groups
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