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Determination of Nitrate and Nitrite in Foods by lon Chromatography
ZHANGLei , LIG Xiao , ZHAO Yurrfeng , MOU Shi-fen, ZITENG Hong guo , WL Yong-ning
(National I[nstitute for Nutrition and Food Safety , Chinese CDC , Beijing 100030, CPina}

Abstract : Objective

Th establish a method for smuoltaneous delerination of mitrite and mitrate in foods. Method Food

sarmples were pre-treated by ultrasnic extraction , hiph- peed centrifugation and so.1d phase extract clean up , and the resulting

supernztants were injected into o higircapacity anion cschange column with suppressec oanductivity delection. Resuolts  ‘The

detection linits of nitrite and mirate were 0. 005 me/L and (. 008 mg/ , vegectively. Recovery rutes were hath abowe sl % and

RS for either jon was less than 10 %, Conclusion  The method could be sinple, rapid, accurate and reliable | aed suited lor

the analysis of nitrite and nitrate in various foods.
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