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Results analysis of sampling inspection of nitrite in meat products sampled
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ABSTRACT: Objective
in 2019. Methods

To analyze the current situation of nitrite use in meat products sampled in Henan province
A total of 529 batches of meat products randomly selected in Henan province were tested
according to the spectrophotometer method in GB 5009.33-2016 National food safety standard-Determination of
nitrite and nitrate in food and the results were evaluated and analyzed according to the GB 2760-2014 National food
safety standard-Sandard of use of food additives. Results The detection rate of nitrite in meat products was 67%,
which was higher, but the most of detection value was lower than 10 mg/kg, far less than the maximum allowable use

of nitrite in meat products. Conclusion At present, as a kind of food additive, nitrite is widely used in meat
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products. Although the detection rate of nitrite in meat is high, it is all in the qualified range.

KEY WORDS: meat product; nitrite; detection rate

1 51 &

WAHRER, T AR WASRREN, & B IR il Y
FALEYN . WRERRER T 5 A UL AR 1RO A
BRI A, RGeS E A
il R AP R BRIEZ A, A ERER AL AT AR 1 AR
R REAR T TG Y, S P T AR, L A R A
R, HAER o Y (R, IANRRER 7 R AT

TONTRAEALR, AR AR R, T IRk i AT AR
AT B R AT 2R 1, MG 2k 25028 W T RE, BUfigl 4l

A, MIEEm R, RGFRI " MR, 7 24l
bR, EEEAET, WASRR R A B A EUE, (AAE PR
FRERZCAET, PRI PN A I i i 2 vT 5 B IR % A R i I
I, AE R SR EUR R B RS D R, I E AR
P I PR kA 2 P & ek R AR R RN IE 2
—L . GB 2760-2014 B4 4 [ GARE S S s il

SRMEE: T, OB, FLRE R 2K . E-mail: 380658580@qq.com

*Corresponding author: WANG Xiang, Assistant Engineer, Food Inspection and Testing Institute of Henan Province, No.8, Jinger Road,Jinshui

District, Zhengzhou 450003, China. E-mail: 380658580@qq.com



oM

EORE, 252019 ARG A DA b R RS PR S A 45 R 5 4 B 3049

FHARHE ) VPRGBS T ¥ PO, . ITERS S . MR 1A
dir PR S 22 P A P T B R R (VA T RS R AN ) i ek
il FH AN AR B . AR SCHE I GB 5009.33-2016 (& 5%
SR FARE B PR R R S AR ER A I e ) 1P s
TIRMOCEETHEXNT RS 2019 AR AR R 2 W
RS it i PR 0 T Y R R A 6 28 SR A T AR, A Ayl
A T L PR P R R R A S L, oA HS Y TR
PSR

2 MHEREE

2.1 SEIedR
2.1.1 #&mkik

TEIRT R A8 251 ] T e EBHE e PR ok o T R A i
Wi B PR S R 520 HEVR . Bl D AN T R
BWA A, T 5%,
212 FEBRME
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#1 GB2760-2014 FMETHERNRAERE

Table 1 Maximum usage of sodium nitrite specified in GB

2760-2014
P il it 432K R A VERR/ L R R M/ (mg/kg)
JHRE 3 PR 1 30
TBERE P 30
PR A 30
HE T K B 30
TR A )R 70
CGEYY )
= E R 50
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e 6 AN [ PR s FR ARG 2 SR AT 2 B, 5 R P
il it R S T R ER AR AU BL R o AN TR b2 PR i i o I
FRERAG B /A AN TED 1 TR, Horh, 3 & IIRE K 0 il
FREAG I B (l 22 S P 7E 2~3 mg/kg; ¥ 1 P & P I S AR
RIS FEATE 10 mg/kg LATR; FRERE P 5 bl s iR
ERRIBUR AL, FEATE 7 mg/kg PLT; RS ARG
WAER SRR BE 24 TE 1~3 mg/kg; HE& KERFH S
WA R B Z & P e 1~5 mg/kg, A HEE S T
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Table 2 Determination results of nitrite in different meat products

A il b 2 ) R B K th Ay IRy W/ IMAE/(mg/kg) e KAB/(mg/kg) ¥ /(mg/kg)
JIRE I A A 37 33 0 0 7.1 3.6
e PR 11 i 328 181 0 16.0 8.0
HRGE I A 1 15 8 0 0 6.5 3.3
EECES B8 15 14 0 0 5.1 2.6
WA KR 138 123 0 0 20.0 10.0
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Table 3 Determination results of nitrite in meat products from
different sources

Wil AR B BB K%
A 190 148 78
4 A 134 116 87
X 1R 106 46 43
T 1A 74 29 39
VG| 19 19 100
1174 6 1 17
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Distribution of nitrite detection value in different kinds of meat products
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