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Improved research for determination of nitrite and nitrate in

meat products by lon Chromatography
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Abstract: Improvement of sample pretreatment conditions of ion
chromatography method of national standard methods to determinate
the nitrite and nitrate in meat products. The national standard meth-
ods employ filter paper to remove the fat in the sample extract.
However, it is found the usage of filter paper can disturb the detec-
tion of nitrate, and cause serious high detection results. In this stud-
y» using chloroform to remove the fat can efficiently solve the disad-
vantages exist in the national standard methods. The generally ex-
ceed the standard of nitrate in the meats is not caused by the enter-
prise of illegal use of additives containing nitrate,and it is caused by

the usage of spice, which is rich in nitrate, and peppers etc. plant
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material in the process of machining. Experiments proved that the
improved method is simple, rapid, sensitive, accurate and suitable
for the quantitative determination of nitrite and nitrate in meat prod-
ucts. Nitrite and nitrate in the measured concentration range showed
a good linear relationship with the peak area. The recoveries were
between 94. 5% and 100.5%. The relative standard deviations were
between 0.70% and 3. 5%.
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Results were given by two kinds of

Table 1

treatment methods (n=3)
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Table 2 Effect of filter paper on detection results

(mg * kg™ ")
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The chromatograms for nitrite and nitrate standard
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Table 4 The recovery and the precsion test (n=26)

Wi/ M/
v - 34 [m] ik
FE ARl (mg (mg * )
WR/%  RSD/%
kg™ 1) kg 1)
2.0 1.89 94.5 3.5
W E: 10,0 9.81 98.1 2.7
20. 0 20. 10 100.5 1.5
Hn
2.0 1.95 97.5 2.1
il R h 10.0 9.97 99.7 1.2
20. 0 19. 76 98.8 0.70

85



Ze518N

2015 5% 2

x5 AFMPIEHEEBEMERDLONER
Table 5 The detection results of nitrite and nitrate

in meat products

ST K g @R AR/ % BERE/%
Vi 12 185 3 98. 4 1.6
[ELizEN 185 43 76.8 23.2
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