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Monitoring results of the content of common additives and nitratein Jilin
provincial specialty food spicy cabbage in 2015

LU Qing-Hua"", LIU Si-Jie?

(1. Yanbian Korean Autonomous Prefecture Center for Disease Control and Prevention, Yanji 133001, China;
2. Jilin Provincial Center for Disease Control and Prevention, Changchun 130062, China)

ABSTRACT: Objective To analyze the content of common additives and nitrate in Jinlin provincial
specialty food spicy cabbage in 2015. Methods One hundred samples of spicy cabbage were collected from
supermarkets and farmer's markets in Yanbian Korean autonomous prefecture, Jilin city, Changchun city,
Tonghua city and Baicheng city. According to GB5009.33-2012, nitrite and nitrate was detected by
spectrophotometry and ion chromatography, respectively. Benzoic acid and sorbic acid was detected by high
performance liquid chromatography (HPLC) according to GB/T5009.29-2003 and sodium saccharin was
detected by high performance liquid chromatography according to GB/T5009.28-2003. The test results were
analyzed according to GB 2760-2760 and DB22/T 1758-2012. Results Benzoic acid, sorbic acid, saccharin
sodium and nitrites could be detected in spicy cabbage at different degree, and the detection rate were 34%,

19%, 5% and 81%, respectively. Benzoic acid and sorbic acid content exceeded standard in 1 samples and
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nitrite exceeded standard in 2 samples. Nitrate was detected in all samples and the range of content was

114~3010 mg/kg. Conclusion We should focus on monitoring the stereotyped packaging at the use of food

additives in the spicy cabbage, and avoid eating spicy cabbage at the beginning of the curing.
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Tablel Testingresultsof 3 kindsof food additivesin spicy cabbage

GB

/(mg/kg) 1% / 1%
0.001 34 34 1 1
0.001 19 19 1 1
0.001 5 5 0 0
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Table2 Nitritetest results of samplesfrom different sampling points

/ / % / %
51 43 843 1 2.0
20 17 85.0 1 5.0
18 12 66.7 0 0
7 7 100.0 0 0
4 2 50.0 0 0
100 81 81.0 2 2.0
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