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Analysis of nitrite content in fried vegetables under different
storage conditions

ZHAO Xin®, XIANG Hai-Long, LI Jian-Chao, NIE Tao-Ran

(Beijing Miyun District Center for Disease Control and Prevention, Beijing 101500, China)

ABSTRACT: Objective To investigate the change of nitrite content in different kinds of dishes. Methods Different
kinds of common vegetables were purchased from popular local markets. Then, the vegetables were cooked and stored
by simulating common-used methods in most Chinese families. The content of nitrite in fresh vegetables were detected
by naphthalene ethylenediamine hydrochloride spectrophotometry. In the same way, the nitrite content in fried
vegetables, stored in room temperature (20 °C) and in low temperature (4 °C), were measured under different storage
times within 48 hours. Results The nitrite content of fresh vegetables were far below the national standard. The
nitrite content of fried leafy vegetables were relatively high after 16-32 hours, and sometimes, seriously exceeded the
national standard. The nitrite content reached its highest levels in fried rape that stored in room temperature in 48 hours,
up to 388.34 mg/kg. The fried carrots stored at room temperature also exceeded the standard, with the highest point

being 33.24 mg/kg. Low temperature could significantly inhibit the increase of nitrite content in most kinds of fried
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vegetables (P<0.05). The inhibition effect were much more obviously after 24 hours. Conclusion With the extension

of storage time, the content of nitrite in different kinds of fried vegetables increases significantly. In daily life, it is

recommended to put dishes in refrigerator and eat them as soon as possible, especially leafy vegetables.
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Fig.3 Nitrite content of fried vegetables stored at room temperature and refrigerated conditions for different periods of time
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