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Study on the inhibition effect of blueberry on nitrite and nitrosamines
in cooked ham products
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(1. College of Quartermaster Technology, Jilin University, Changchun 130062, China;
2. School of Chemiscal Engineering, Shijiazhuang University, Shijiazhuang 050035, China)

ABSTRACT: Objective To study the effect of 15 kinds of blueberry on the inhibition of nitrite and nitrosa-
mines in cooked ham products. Methods Fifteen kinds of blueberry were added in cooked ham products and
used for inhibition experiments of nitrite and nitrosamines. The analysis methods were based on GB
5009.33-2010 for nitrite and GC-MS for determination of 8 volatile nitrosamines [N-nitrosodimethylamine
(NDMA), N-nitrosomethylethylamine (NMEA), N-nitrosodiethylamine (NDEA), N-nitrosopyrrolidine(NPYR),
N-nitrosodi-n-propylamine(NDPA), N-nitrosopiperidine(NPIP), N-nitrosodi-n-butylamine (NDBA),
N-nitrosodiphenylamine (NDpheA)]. Results The inhibition ratios of 15 blueberry on nitrite were between
6.27% and 38.11% and the average rate was 25.17%. The inhibition ratios on nitrosamines were between
53.64% and 71.54% and the average rate was 63.01%. Conclusion Blueberry has an obvious inhibitory effect
on nitrite and nitrosamines in cooked ham products.
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Table 1 The ratio of different blueberry inhibit nitrite and nitrosamines
me/ke o, NDMA NMEA NDEA NPYR NDPA NPIP NDBA NDpheA %
ng/kg ngkg pgkg ngkeg pgkg pgkg pgkg ugkg  ugkg
19.2836 2443 0.7901 6.8042 9.2586 7.3324 3.6609 27.8462 53.64
17.8332 30.33 2.7875 9.3459 4.4284 2.4960 19.0578 68.27
16.7456 3476  0.1143 4.0571 0.9955 9.4440 5.9721 4.1266 24.7096 58.87
20.5267 19.37 4.8236 8.7366 7.6284 3.9059 25.0945 58.23
18.2763 28.53 6.9835 8.1795 5.6995 1.5773 22.4398 62.64
16.8293 3442  0.0159 5.9020 5.4023 7.8303 3.9751 23.1256 61.50
20.0704 21.23 4.8558 0.3925 7.5195 6.8900 1.0134 20.6712 65.59
16.1028 37.37 2.6470 8.8935 6.1242 3.0046 20.6694 65.58
23.7463 6.27 7.3645 8.5686 5.4208 3.1294 244832 59.24
22.3901 11.78 3.4042 8.9018 6.3017 2.5774 21.1850 64.73
15.9204 38.11 2.5448 0.3179 7.3533 6.3667 0.5144 17.0971 71.54
19.3234 24.27 8.3642 7.7437 5.6465 0.7895 22.5439 62.47
20.0307 21.39 5.6771 9.2478 3.4908 2.1086 20.5243 65.83
17.6223 31.19 0.3276 5.3524 10.0229 5.4097 1.5062 22.6189 62.35
21.8317 14.06 4.3205 9.7952 6.0804 1.0702 21.2663 64.60
0.7143
25.2857 9.9969 9.3072 8.5503 3.9088 10.0569 12.0074 6.2437 60.0712
[5] , , -N- 1.
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