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Status analysis and progress in rapid detection of nitrite in meat products
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ABSTRACT: As a common additive in meat processing industry, nitrite can not only increase the color of meat
products, avoid the formation of bad flavor, but also inhibit bacteria and prevent corrosion. However, excessive intake
of nitrite will harm to health. In recent years, the problem of nitrite exceeding the standard is still common. Nitrite in
meat products is transformed by bacteria or added during processing, and the content changes during storage.
Therefore, it is very important to apply reliable nitrite rapid test products. This paper summarized the sources of
nitrite in meat products, the harms to human body, monitoring situation, content change during storage, research
progress and application of rapid detection of nitrite, and also analyzed the existing problems and development
prospects of fast inspection products of nitrite.
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Table 1 Monitoring of nitrite in meat products in some provinces and cities of China
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