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Analysison nitrite residue in some meat productsin Chuxiong

LI Cun-Xian', LIU Jian-Kang, WANG Yong-Ping, SUN Peng-Fei, LAl Qiang, ZI Fei-Yan

(Chuxiong Center for Disease Control and Prevention, Chuxiong 675000, China)

ABSTRACT: Objective To investigate the nitrite residue in meat products in Chuxiong, in order to provide
scientific basis for the risk assessment of food safety. Methods Fifty-six samples of meat products, which were
classified into 4 categories, were randomly selected from catering link and farmers markets. The nitrite residue in
those samples were tested and evaluated according to GB/T5009.33-2010 Determination of nitrite and nitrate in
foods-Ethylenediamine dihydrochloride method. Results Among 56 samples, the nitrite residue were detected in 30
samples, and the detection rate was 53.6%. Besides, the nitrite residue in 8 samples exceeded the standard, and the
exceeding standard rate was 14.3%. The exceeding standard rates in cooked pork, ham sausages and cooked chicken
were 33.3%, 25.0% and 7.7%, respectively. No exceeding standard products were found in Chinese bacon.
Conclusion There is potential safety hazard of nitrite residue in some meat products in Chuxiong, so risk
monitoring and supervision and administration should be further strengthened.
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Tablel Detection resultsof nitriteresiduein different kinds of meat products

SRR R AR AR (%) K B 76t (%) 6t 3 Fil (mg/kg) P33 {H (mg/kg)
P37 8 2 25.0 8 100.0 17.4~68.3 31.5+16.65
SIS PR 13 1 7.7 8 61.5 ND~36.0 14.8+13.02
T A 15 5 33.3 9 60.0 ND~210.0 35.8+55.48
JHE s A 20 0 0 5 25.0 ND~3.0 0.7+0.57
At 56 8 143 30 53.6 ND~210.0 17.8+328.6

1 ND FnC T B BR, SR AR ER A tH PR A 1 mg/kg, ND DL 172 KBRS 544,
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Table2 Detection resultsof nitriteresiduein meat productsin different sampling areas
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