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Abstract The content of nitrite in five kinds of vegetable 1.2.1 4
were investigated during 10 days. The content of o
nitrite  increased  during  storage at room 500g

temperature, and the vegetables were easy to
spoil. The content of nitrite in vegetable could be

reduced if stored in refrigerator, and  activity of 1.2.2
the enzyme and the microbe were inhibited under 1 5
this condition. Neither storing at room temperature
nor in refrigerator led to maximum concentration 3 4°C 4 4°C
of nitrite in vegetable during 1 to 4 days. 1.3
Key words nitrite; vegetable; store ’
TS205.7 A
1002-0306 2003 04-0074-03 12468 10d GB/T
15401-94
2
2.1
2.1.1 1
20~22°C
1 (4) (B) mg/kg
d
0 1 2 4 6 8 10
A 0.963 1.505 1.821 1.418 1.617 1.652 1.553
B 0.682 0.844 1.209 0.710 0.778 1.147 1.056
A 0.963 1.150 1.419 1.552 1.178 1.352 1.013
B 0.682 1.111 1.451 0.778 0.914 1.046 0.880
A 0.963 1.383 2.262 1.720 1.351 1.418 1.351
B 0.682 0.908 1.317 0.575 0.711 0.846 0.980
A 0.963 1.317 2.060 1.586 1.142 1.250 1.018
B 0.682 0.438 0.778 0.441 0.576 0.643 0.879
0~2d 3~6d 8~10d
2.1.2 2
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2 (©) (D) mg/kg
d
0 1 2 4 6 8 10
C 0.558 0.710 0.862 0.727 0.794 0828 0.744
D 0.457 0.710 0.828 0.524 0.642 0.693 0.609
o 0.558 0.575 0.676 0.626 0.659 0.693 0.643
D 0.457 0.558 0.625 0.406 0.710 0.626 0.541
© 0.558 0.440 0.540 0.491 0.524 0.491 0.440
D 0.457 0.625 0.626 0.467 0.609 0.626 0.507
C 0.558 0.322 0.440 0.406 0.423 0.390 0.339
D 0.457 0.541 0.592 0.356 0.609 0.575 0.406
3 (E) (F) mg/kg
d
0 1 2 4 6 8 10
E 0.254 0.322 0.794 1.638 0.845 0.254 0.322
F 0.356 1.300 1.976 0.828 0.592 0.356 1.300
E 0.254 3.579 1.655 0.254 0.372 0.254 3.579
F 0.356 3.849 2.043 0.761 0.457 0.356 3.849
E 0.254 0.558 0.828 0.204 0.727 0.254 0.558
F 0.356 0.524 0.761 0.524 0.474 0.356 0.524
E 0.254 0.153 0.288 0.524 0.389 0.254 0.153
F 0.356 0.389 0.457 0.423 0.457 0.356 0.389
4 ©) (H) mg/kg
d
0 1 2 4 6 8 10
G 0.558 1.014 2.381 0.845 0.643 0.558 1.014
H 0.659 1.351 2.111 2.786 1.655 0.659 1.351
G 0.558 0.777 1.368 0.676 0.575 0.558 0.777
H 0.659 0.777 1.064 0.592 0.710 0.659 0.777
G 0.558 0.575 0.727 0.828 0.676 0.558 0.575
H 0.659 0.744 1.031 0.659 0.777 0.659 0.744
G 0.558 0.609 0.777 1.031 0.777 0.558 0.609
H 0.659 1.047 1.571 0.727 0.845 0.659 1.047
5 @ () mg/kg
d
0 1 2 4 6 8 10
I 1.993 7.544 5.840 2.330 3.140 1.993 7.544
J 2.735 11.747 6.178 3.815 4.152 2.735 11.747
I 1.993 12.861 10.161 6.853 7.864 1.993 12.861
J 2.735 13.568 7.831 3.005 4.827 2.735 13.568
I 1.993 2.600 2.870 1.368 1.689 1.993 2.600
J 2.735 7.207 3.063 1.334 1.689 2.735 7.207
I 1.993 1.638 1.166 1.132 1.199 1.993 1.638
J 2.735 0.862 0.815 0.862 1.014 2.735 0.862
29~30°C 0~
2.1.3 3 2d 3~6d 8~10d
25~27°C 2.2
0~2d 3~6d 8~10d 1~4d
2.1.4 4 4°C,
26~28°C O~
2d 3~6d 8~10d
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4 ( 6) t
(mV) (mmol/L) (g/100mL) (g/100mL) 4
1 -134.9 6.62 0.232
2 -135.0 6.64 0.232
3 -135.1 6.67 0.233 0.232 0.0030 ?
4 -1348 6.59 0.231
5 -135.0 6.64 0.232
3.7 1 , , ) _
10.00mL ,1981,9(2):210
50mL 10.00mL 107mol/LNH,CI 2 ,1992,85(1):8~11
5
(mol/L) (mol/L) (%) (%)
1 1x10 1.016x10* 101.6
2 1x102 0.987x10 98.7
3 1x102 0.973x10* 97.3 99.0 0.0167
4 1x10 0.98x10~ 98.0
5 1x107 0.994x107 99.4
6
\
mol/L 6.64 6.64 659 6.62 6.67 5729 5731 5732
X=6.63 s=0.029 n=5 X=5.730 s=0.0017 n=3
mol/L 6.62 6.61 6.63 572 574 575
X=6.62 s=0.01 n=3 X=5.736 s=0.015 n=3
mol/L 6.57 658 6.59 579 584 5385
X=6.58 s=0.01 n=3 X=5.826 s=0.032 n=3
X s n
1.00mL. 10mol/L NaOH, 3 s .
5 ,1997,10(4):50~54
97.3%~101.6% 4 , , .
( 5) ,1991(6):35~37
3.8 5 ) ;

1993(9):64~68
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