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Deter mination of Nitrate and Nitrite in Foods by lon Chromatography
ZHANGLsd , LIU Xieo, ZHAO Yunfeng, MOU Shi-fen, ZHENG Hong-guwo , WU Yong- ning
(National Ingtitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abstract : Objective To edablish a method for multaneous determination of nitrite and nitrate in foods. Method  Food
saples were pre-treated by utraonic extraction, high-eed centrifugation and 0lid phase extract dean W, and the reauting
apernatants were injected into a highrcapacity anion exchange column with suppressed conductivity detection. Results  The
detection limits o nitrite and nitrate were 0. 005 mg/L and 0. 008 mg/L , regectively. Reoovery rates were both above 80 % and
RSD for ether ion was less than 10 %. Concdlusion The method could be snple, rgpid, accurate and reliable, and suited for
the andyss o nitrite and nitrate in various foods.
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RZ
(mglL) (mglL)
NO; 0.02 1.0 y=0.7786x- 0.0003 0.9994  0.005 ' ' '
NO; 0.2 10.0 y=0.3037x- 0.0077 0.9997  0.008
5u gL 7 ., 7 ,
3
( 2, . , 4 :
0. 05 mg/kg, 0. 20 mg/kg,, , ,
0. 10 mg/kg; :
0. 08 mg/kg, 0. 32 mg/kg, 0.16
3 (n=5)
(my/kg) (mg/kg) (x+ RSD, %) (my/kg) (my/kg) (x+ RSD, %)
Lo 1.0 92.86+5.87 7 4.0 89.36+8.06
2.0 89.64 +4.03 8.0 92.02:+5.63
. A +6. . A +5.
1 2 2.0 89.62 +6.80 5.6 20.0 98.66 £5.26
4.0 89.74%7.75 40.0 88. 74 + 6. 47
. A +6. . A +6.
Lo 2.0 90.18 £6.47 - 10.0 80.52£6.72
3.0 92.16+7.21 30.0 90.52 +6.30
n
4 mg/kg
1 3.32 3.13 0.19 14.20 14. 40 -0.20
2 ND ND 0.00 4.29 4.18 0.11
1 1.76 1.44 0.32 10. 90 10. 60 0.30
2 2.23 1.99 0.24 14.30 15.10 -0.80
1 1.54 1.55 -0.01 3.13 3.38 -0.25
2 3.59 3.56 0.03 8.03 7.60 0.43
1 5.82 6.20 -0.38 47.80 50. 20 - 2.40
2 2.71 2.98 -0.27 40.30 42.20 190
1 1.31 1.52 -0.21 3.50 3.31 0.19
2 4.88 4.37 0.51 9.82 9.24 0.58
1 111 0.99 0.12 1550. 00 1550. 00 0.00
2 1.17 1.02 0.15 820. 00 830. 00 - 10.00
1 16. 90 17.40 -0.50 65. 10 61.20 3.9
2 14.10 14. 40 -0.30 35.80 33.80 -3.00
1 2.71 2.65 0.06 5.62 6.02 -0.40
2 9.31 9.35 -0.04 36.70 39.20 -2.50
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5 mg/kg
a a
ND 0.50 0.00 45.65 40. 69 -4.9%
1.26 1.43 0.17 14. 96 12.81 -2.15
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ND 0.28 -0.22 13. 42 6.89 - 6.53
ND 0.13 -0.37 9.97 6.60 -3.37
3.20 3.58 0.38 4867. 55 4128.32 - 739.23
28.99 24.94 - 4.05 62. 25 54. 26 - 7.9
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