7 3 Vol. 7 No. 3
2016 3 Journal of Food Safety and Quality Mar. , 2016

PERE- S NS T - N E< <

( , , 121013)
¥ = Bm , HE
“R
(0.48%) C(0.75%) (0.38%) (3.019%) (1.15%)
(80.04%)>  (72.90%)> C(32.13%)>
(24.90%)>  (6.62%) ICs (58.69 pg)< C(68.59 pg)<
(155.62 pg)<  (200.80 pg)< (755 pg) L&it c ,

KEIA: ; ;

Removal of nitritein the saury by compositions of scallion

WANG Ying, MA Zhan-Ling’, ZHANG Jing, LI Jian-Rong"

(College of Chemistry, Chemical Engineering and Food Safety, Bohai University, Food Safety Key Lab of
Liaoning Province, Jinzhou 121013, China)

ABSTRACT: Objective To extract the effective components of the spice materials scallion, and research the
nitrite removal effect of active ingredients. Methods The elimination rates of the different components from
the scallion extracts under the same conditions of saury clearance rate of nitrite were determined by
N-(1-naphthal-) ethylenediamine dihydrochloric spectrophotometry. Results Extraction rates of effective
components from scallion were polysaccharide (0.48%), vitamin C (0.75%), flavone(0.38%), polyphenols
(3.019%), and organic sulfide (1.15%), respectively. The nitrite removal rates of effective components in
scallion were organic sulfide (80.04%)>flavone(72.90%)>vitamin C(32.13%)>polyphenol (24.90%)>
polysaccharide (6.62%). The nitrite clearance ICs, value were organic sulfide (58.69 ng) <vitamin C (68.59
pg)<flavonoids (155.62 pg)<polyphenols (200.80 pg)<polysaccharide (755 pg), respectively. Conclusion
Organic sulfide and vitamin C could be used as the components to remove nitrite, which provided a theoretical
basis for the further development of nitrite removal agents.
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Tablel The standard curvesof Vc, polysaccharide,
flavone and polyphenol in scallion

C Y=0.0009X-0.0443 r=0.9972
Y=27.537X-0.0413 r=0.9992
Y=14.965X+0.0519 r=0.9994
Y=31.633X-0.0075 r=0.9981
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Table2 Thegain rateof Vc, polysaccharide, flavone,
polyphenal, organic sulfidein scallion

C

(mg) 5.3 485 38  3.02 6.07

% 0.75 0.48  0.38 3.02 1.15
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Fig. 1 Cross of various components content
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Fig3 Removal rate of five kinds compositions of scallion extract on nitrite in saury (100 pg)
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C S 30k
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