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Effect of Different Treatment Conditions on the Content of Nitrite in Vegetables

LI Mei-ru's ZHA NG Guang-min?, KANG Su-yue!
(1. Academy of Llife Sciences Department of Teachers College of Langfang, Hebei 065000, Ching 2. Testing Quality Center of Agriculture Pro-
ducs Bureau of Agricultuer, Langfang, Hebei China)

Abstract; Effect of different treatment conditions on the content of nitrite in vegetables were described in this paper. The

result showed the nitrite could better cleansed by condiment in scalding treatment than rinsing. Under the scalding treat-

ment, the rnitrite contents in vegetables extremely increased. Under the steeped, cold storage, pickled and indoor storage,

the change of the content of nitrite increased at first and decreased gradually with the storage time. Been pickled treat-

ment in the 8th day, the nitrite contents in cucumber exceeded the allowed figure, but the content of cucumber decreased

in the 16th day.
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