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Study on elimination of nitrite in dried prawns with saline immersion method

Pan Huaying, Zhang Jianyun, Ding Jianqiang
(Suzhou Health College, Jiangsu Suzhou 215009, China)

Abstract; Objective
Methods

immersion treatment.

Developing an optimized method to remove nitrite in marine products ( dried prawns) by saline

After the determination of nitrite content by spectrophotometric, the effect of nitrite

reduction was studied through orthogonal testing method, and factors including concentration, amount, temperature and

immersion time of saline were tested. Results

100 ml of 0.9 g/L saline, 20 min immersion at room temperature or below.

The optimized condition for nitrite reduction is 10. 00 g of dried prawns in

Conclusion The experiment indicated that

saline immersion treatment was effective for nitrite reduction, the concentration and amount of saline were the primary

factors.
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Table 1 ~ The nitrite content of part marine products samples( mg/kg)
. X BRFE b AN [ e i £ R K B A RE 5 (g/L)
HRERES KRR S 0 4.5 9 18 27 36 45 54 63 72

1 7.194 5. 000 1. 136 1. 000 0. 838 0. 892 0.919 1. 046 1. 046 1. 046 1. 091 1.182

2 6. 837 4. 640 1.091 1. 046 0. 892 0. 838 0. 892 0. 946 0.973 0. 946 1. 046 1. 000

3 7.347 4. 880 1.227 1.182 0. 892 0.919 1. 000 1. 091 1. 136 1. 136 1. 182 1.182

4 8.163 5.306 1. 364 1.364 0. 946 0.973 1.136 1.227 1. 136 1.182 1.273 1. 455

5 7. 806 5.051 1.318 1.227 0. 838 1. 000 1. 091 1.227 1.227 1. 182 1.318 1.318

6 7. 602 4.720 1.227 1. 136 0. 946 0. 946 1. 000 1.091 1. 136 1.182 1.227 1.364
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Table 2 The parameter estimates and confidence intervals for removal rate with saline immersion (a =0.05)
B 7]<‘?5E#Fuf3}’d A [ e B R KR U RE W ) S BRFE S B (/1)
ERESH 0 4.5 9 18 27 36 45 54 63 72

LR (% ) 34.1 83.6 84.6 88. 1 87.6 86.6 85.3 85.2 85.2 84. 1 83.4
LB RIE W 313 36,8 83.2~ 83.5~ 87.2~ 87.3~ 8.1~ 846~ 845~ 845~ 835~ 82.1 ~
K (% ) 84.1 85.6 88.9 87.9 87.1 86. 1 85.9 85.9 84.8 84.7
P 2 0. 026 0. 005 0.010 0. 008 0. 003 0. 005 0. 006 0. 007 0. 007 0. 006 0.012
P22 1 0.016 ~ 0. 064 0.003 ~ 0.006 ~ 0.005~ 0.002~ 0.003~ 0.004~ 0.004~ 0.004~ 0.004~ 0.008 ~
A X A 0.011 0.024 0. 020 0. 007 0.012 0.016 0.017 0.016 0.016 0.030
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Table 3 Orthogonal test design table of saline immersion

LS AWKEE (¢/L) B (ml) CECC) D W E (min)

1 0 50 0 10
2 0 100 30 20
3 0 200 50 40
4 9 50 30 40
5 9 100 50 10
6 9 200 0 20
7 30 50 50 20
8 30 100 0 40
9 30 200 30 10
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Table 4 Two-way analysis of variance for nitrite

removal rate( a =0. 05)

75 S A R Ss df MS F P

Ak B (] 1.448 87 10 0.144 89 1252.06 <0.01

[X 2 i) 0.000 3 5 0. 000 06 0.52 0.759 1
2 0. 005 79 50 0. 000 12

AR5 1.454 96 65
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Table 5  Nitrite removal efficiency of experimental data

eay PR DUBUREA RARREA Lk

4% WOeE  Noy @R NOy i (%)
1 0. 062 2.107 4. 880 56.8
2 0.051 1.636 5.051 67.6
3 0. 049 1. 546 5.306 70.9
4 0. 057 1.909 5.051 62.2
5 0.045 1.364 5.306 74.3
6 0.033 0. 892 4. 880 81.7
7 0. 104 4.120 5.306 22.4
8 0.074 2.536 4. 880 48.0
9 0. 087 3.000 5.051 40. 6
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Table 6 Range analysis and variance analysis of

nitrite removal rate

2% AW  BRF CHEE D ﬂ‘fl‘ﬁﬂ
(g/L) (ml) (C) (min)
K 1 EIETL(% ) 65. 1 47.1 62.2 57.2
K2 SEIET2 (% ) 72.7 63.3 56. 8 57.2
JKE 3 SERET3 (% ) 37.0 64.4 55.8 60. 4
W2 R(%) 35.7 17.3 6.4 3.1
B 25577 Fn SS 0.213 0. 056 0.007 0. 002
H i B DF 2 2 2 2
K MS 0. 106 0.028 0.004 0. 001
F A4 107.985  28.533 3.573 1. 000
P 1Y 0. 009 0.034 0.219 0. 500
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Figure 1  Nitrite removal effect curve
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Physiological and biochemical characteristics of Leclercia adecarboxylata
YT-1107 and 16S rRNA sequencing
Wu Haiyan, Li Zhenjun, Song Yan, Zhang Ping, Sun Zhenlu, Jiang Zhao, Jin Dong, Han Wenqing

( Yantai Center for Disease Control and Prevention, Shandong Yantai 264003, China)

Abstract; Objective

YT-1107 is a Leclercia adecarboxylata strain isolated from contaminated food. The study of

physiological and biochemical characteristics and 16S rRNA aimed to identify its species.

Methods

sequencing was
Suspected pathogens were selected according to epidemiological survey and clinical manifestations, and then
samples were isolated and identified by ATB Biolog microbial identification system. 16S rRNA gene sequencing results were
analyzed for homology and MEGA4. 0 Neighbor-Joining method was used to construct phylogenetic tree. Results Based on

the physiological and biochemical characteristics and 16S rRNA sequencing, the strains were gram negative bacteria,
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