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Research progress in the detection technology of nitrite and nitrate
in vegetables
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ABSTRACT: Nitrate and nitrite widely exist in people's life and most of the exogenous nitrate intake comes from
vegetables. Nitrate has no direct harm to human body, but it can be transformed into noxious nitrite under the action
of enzyme and microorganism in human body, which can reduce the oxygen delivery capacity of blood and lead to
high iron blood red and high protein disease. Vegetables play an important role in people's daily diet. It is of great
practical significance to detect the nitrate content in vegetables. This paper summarized and compared the
development of the detection technology of nitrate and nitrite in vegetables, in order to provide a basic reference for
the detection of nitrate and nitrite in vegetables and the development of rapid detection technology.

KEY WORDS: vegetable; nitrate; nitrite; determination technology

=

2| = TE NN BRI GAE DD BN TR Fe A AR . T el 5K

FrifE GB 2760-2014 { &S id & EZE R &I
fild B 6 A0 il AR £ 5 AR AR IR S A oG, fSRREh & Frfiz ) U R M 0 ST TR BN A B o R RIS J ) . T

EEWB: REH R 2RI H (2019-02-08-00-02-F01153) . g TiRL2E 8 AR Z: RS BHIHTI5 H (19DZ2202300) . 8 5K & S50 & 3 HRIER
B H (2019YFF0217603)
Fund: Supported by Shanghai Science and Technology Agriculture Project (2019-02-08-00-02-F01153), Scientific Research Projects of Shanghai
Science and Technology Commission (19DZ2202300), and National Key R&D Projects (2019YFF0217603)
BIVERE: S5, BERIGHH RN, FEMF Dy A A i 287 . E-mail: geyu@sqi.org.cn

*Corresponding author: GE Yu, Senior Engineer, Shanghai Institute of Quality Inspection and Technical Research/National Food Quality
Supervision and Inspection Center (Shanghai), Shanghai 200233, China. E-mail: geyu@sqi.org.cn



%519 4]

VeRRAE, S5 BSR P LA MR ER AN PR LA DB AR W 0t i 6971

TR R VB b s ), T BE e e e, BRA —
ERPLEPLRPUAEALMER, 7T LAY AR B0 1L {8 R
Bl HAE RS i £, too i A Mcfd b v i £
AFFEW . WAEERE X AR fEE F2A 2 Jrm, —=2I1
MR ERAS BB, B REMSHT LI 457 S <R AR 2k 1
AR BRI AT 8 1, i Ak R AT RE,
AT BRI S R B IR, ™ B 2 PR O R 5 0 1
Ferb ity R RSOR . SRR,

OGNS R ER 945 A T B IR T3 . B R —
Fh 5 F & SRR R A B, R EE . AR
Fo . KA . M MO IE B A T I S 2 HuR
SRR ER PR R . S TR 3 P R AR R 5 X A A
e FFE A 25 TR B, VA I 5 i 3 B LA v i 1 e A
TR R B S R B A AR A . HRG, A
MR ER FE R ER 1 7 AR 22, FEA GG . ik
R A2, ASAIESE X & FioR I 42 A R AT T AR A L 5K
DA 35 352 o S 2 e I T e A ) R R ok A 0 5 AR
KIRIRERI S %
2 KA
2.1 RKEE

36 IR BRI R Iz R i i R A I
HERER 7 vk, HLH 1IN Al R Ak A A R £k R 2L T 5
— BRI A S 0, 4 S5 JEUE AT 43 A Griess 2966
2. AL R B AL e R R E S
Y GB 5009.33-2016 (£ 5h 2 A [E ZbRME £ 5k TR R A
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Table 1 Comparison of advantages and disadvantages between nitrate and nitrite by spectroscopic method
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g5 FRTIR, SR 3EE I e B2 vh i R R 5 A R
HECA R, PR KR R LR, AR R EAAR
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FruEdm 2203 N 2.1%.2.0%, BT A, AT 5Tl
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Table 2 Comparison of advantages and disadvantages of determination of nitrate and nitrite by chromatography
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