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Study on Factors Influencing the Determination of Nitrite in Canned Vegetable

HUANG Zhan-quau FENG Yi-bing MU Ying
(Food Science College of Northeast Agricultural University, Harbin, Heilongjiang 150030)

Abstract: Based on the international method of nitiite detemination taking canned pickled cucumbes canned green soybean
and canned mushroom as research objects and the addition sequence of developers maximum absorption wavelength aciditys
treating time and temperature of extraction vitamin C and activated carbon as reference factors the study of establishing the
optimal method of determination of nitrite in canned vegetable was conducted. T he results showed that the optimal condition
of cartying out nitiite extmction from canned vegetable sample was in 70 C-water for 30~ 45 min. And the disturbance of
pigment and vitamin C on nitrite determination could be eliminated effectively when 2 g activated carbon was added. During
developer addition, 2 mL of sulfanilic acid solution and 1 mL of N -I-naphthylethy lenediamine solution after 5 min could
make the color reaction more stable. The maximum absorption wavelength was 538 nm.
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1
/nm 470 480 49 500 510 520 530 53 534 536
0.051 0.066 0. 085 0. 106 0.136 0.165 0. 181 0. 184 0.187 0.1%
/nm 538 540 54 544 546 548 550 560 570 580
0.194 0.1% 0. 193 0. 193 0.192 0.19 0. 189 0. 181 0.155 0.124
/nm 590 600 610 620
0.092 0.054 0. 028 0.011
1.3.2  BREIAR B Fh 1.2, 4
1mol°mL." HCl NaOH pH /min 5 10 15 20 30 40
0.5.1.0.1.5.2.0.2.5.3.0.3.5.4 0. . A 0BE 0205 0.204 0 0.26 0.2 0.205
/min 50 60 75 0 120
538 nm ( 2). A 0.204 0.198 0.190 0.18  0.180
,pH 1.0~-2.5 ,
1.4
pH 3.0 , . , ( “mLH
pH  1.0~2.5 : 4 g ml,
’ 0.0,0.2,0.4,0.6,0.8,1.0,1.5,2.0, 2. 5 mL( 0,
pH 05 Lo L5 50 083 1.692.493.2749698310“% ) SOIIIL
0.176 0. 205 0. 204 0.203 , 25 mL, 2 mL 0.4%
pH 25 3.0 3.5 4.0 , , 3~5 mn ., 1 mL
0.205 0 197 0. 190 0.135 Q 2 %a- , 50 ml, 15
1.3.3  R& F AN IRF 3TN 2 &R 6 Foh min . 20 mm , 538 nm
N-1- ;
(AOAC) , 0~0.30 #g-mL'
5 min N-1- . +3. 0% 5.
D 1.50 mLL 4Aug° 5
mL' 50 mL . O
1.2 N-1- L0 mL ) /mzL 0.0 02 04 06 08 10 15 2.0 25
0.1.2.3.4.5.6.7. A 0.000 0.024 0.045 0.072 0.095 0.119 0.182 0.234 0. 295
8.9.10 min ,
¢ 3. : Ly
AOAC X 1.5.1 Hmag#H & .
5 min AOAC ’ ’ ’
3 1.5.2 Hdo P I aHER 2 69 F23
/min 0.0 L0 20 3.0 40 50 20 g(¢ 0.001 ) 500 mL ’ 10 mL
A 0.153 0.1 0176 0184 0.191 0.205 200 mL(70 ~ 80 'O s
/ min 60 7.0 8.0 9.0 10.0 , 30 min , . 10
A 0.205 0.204 0205 025 0.205 L, .10 m 30% 2a ,
1.3.4 REEAAE LMK 1.50mL , 500 ml ,
4vg ml 50 mLL . 30 min. : 20
. 1.2 . mL, . .
4 . 1.5.3  Hd P T aKmR ka9 M %
' ’ ’ 40 mL. 30 mL , 2 mL 0.4%
| 10~40 min, - 60 . ,5min 1 mL 0.2%N-1-
e C .+ .+ I5min 721
20 min, 50 min . i 1 em i i 538
nm

130, ., B iz Rk A



2 F b A 3K T AE B2 N Beh B & TR b

&R 50 2.2 C
21 2.00 mL
4 F‘g“mLil) 50 mL ,
70°C . 20 mg 1.4
15 min. ’
30 .50 .70 .100 C,
15.30.45.60 min. 10.00 g 0 ’ 0.4 Fg
10 mL mL " 98. 75 % 20
(4chm]_;l )’ mg 30-(5%0 )
, 1.5.2
9
1 2
6~ 8 %
/e /% /e /%
0 °C 30 ~ 45 min, 0.248 19.8 99.0 0.245 19.69 985 9875
, 10 30 ~45 min
20 mg
0.093 596 298 0.077 6.06 3.03 3005
6
o 2.3
/ min
/C 15 30 45 60 ,
0 84.5 8.1 93.2 95.5
50 90.2 9.5 94.5 93.7 ’ ’
70 95,8 100.2 99.6 90.5
100 98.3 97.1 92.3 89.6 . . ,
7 1.5
% ’ ’
/ min ( ) 2 g
/C 15 30 45 & , 1.5.3
0 78.3 8.6 92.4 91.5
50 86.2 8.5 93.5 93.7 10
70 93.6 9.8 97.6 925 ’ ’
100 95.8 %.7 90.6 88 6 , 0.313
3 mg kg 0.448
% mg kg '; , ,
o 0.270 mg kg ',
e - " ” o 0.322mg"kg'; .
° -1
0 87.4 2.6 92.3 935 ’ 0. 305 mg k% ’
50 90. 8 91.5 94.5 95.7 , 0.437mg kg ,
70 95,8 100.2 99.6 96.5 ,
100 98 8 %.9 98.1 97.5 X
10
1 2 3 E ' 3
0.347 0.279 0.313 0.313 0.432 0. 464 0. 49 0.448
0.268 0272 0. 269 0.270 0.318 0322 0. 327 0.322
0.3 0. 305 0. 302 0.305 0.445 0. 429 0. 436 0.437
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Extraction and Determination of Phytic Acid in the Rice
Bran and Bean Pulp

ZHANG Jun-zhao', REN Chuan-ying, HUANG Wen-gong’
(1. Hi-Tech Soybean Food Co., Ltd, Harbin, Heilongjiang 150078; 2. Heilongjiang Hi-Tech Nutriment
Food Co., Ltd Harbin, Heilongjiang 150078;3. Industrial Crops Institute of Heilongjiang Academy of Ag-
ricultural Sciences, Harbin, Heilongjiang 150086)

Abstract; Anion exchange resin was used to extract phytic acid and measure ion pectrophotometric method was adopted to
determine phytic acid concentration. The results showed that Extraction time extraction temperature resin type and flow
rate were main influencing factors. The optimal craft were that extmction temperature was 45 G extraction time was 3 h

D201 anion exchange resin was adapted to disassociation flow rate was 1 mlL per min. Phytic acid content were 70. 39
mg° g'and 21. 14 mg° g ' by the method in the rice and bean pulp respectively.It could be concluded that the
extraction method was effective and the assay method was simple, accurate, they w ere adapt to extraction
and determine the phytic add in the agriculture by-product.
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