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TR X EFR %) R T # M PP {RE A+
PE {44 B % iR L & B AN AR SR & B8 M% 48 h il
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L3 IAEMmE
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2.1 3 FhERSE O R T R R 5 WA Rk & R ATk

% 1~3 B[40, 78 3 FhER SR MRS AR, Fe i I
Btk A B A AR Ak X 6] 0. 17~0. 86 mg/kg, B M T A
FRdh & B i AR Ak IX ] 0. 74~18. 41 mg/kg, H 3 i WA
Fadh & B AR KX IR] 0. 09~3. 17 mg/ kg, TSR AR AL %
BRI H IR AL R B SE H IR IR, 3 R A SR AR
9, B D3R 3 MBS DL AR R A B R
AN AR B MK, 3 R SE AT RS R R R R R
A5 Ak T T, B A BR kb A B A AR b X ] 4,44 ~
17. 80 mg/kg, % I i BR +h & & A9 A5 1L X [|] 693. 20 ~
1539.74 mg/kg, [ 3 W A PR #h & & M A 1k X H)
791. 91~1 817. 06 mg/kg, Toith & A A B B 3 IR T HE o
AR S B IR I, 3 2 2 B SR AR IR, e A
M ESE3MBEETHRESEFR MR/ F P5EXE
THERMRIE S BB, B R TRNMRESE. Y
HFEH 100 £5,

M 1~3 a4, 78 3 A P, WA ER £R &
B 2% IS IR I R A /N (iR 0. 17 ~0. 69 mg/kg, B b
0.74~4. 80 mg/kg, H3E 0.09~0.77 mg/kg) , L H
PR 2 (Fe i 0.17 ~0. 43 mg/kg, ¥ b 0. 94~
6. 00 mg/kg, F3E 0. 51~0. 86 mg/kg) , AR A% IR Ik
TR AERR 8 & B i K (il 0. 26~0. 86 mg/kg, B b
1. 20~18. 41 mg/kg, FH3E 0. 43~3.17 mg/kg), 3 Flt”
P 7 R R AR AR LU R 7 T SR R B I R
AlmAEh & (1 728. 60~1 817. 06 mg/ke) Bl B & Fu %
BRI (1 095. 12~1 728. 60 mg/ke) Fl40 25 {i 18 IF 3k
SRR RSRR £h & & (791. 91~1 728. 60 mg/kg) ; K%
BRI PR 25 VLY G A R (IR TR 3 A s O =X
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THEBE SHEBRRSE
Table 1 The contents of nitrite and nitrate of

no-packaging vegetables in storage at room temperature

Pa— QIR SN EREL &
Storage days Nitrite content/(mg * kg—1) Nitrate content/ (mg + kg—1)
i B h I3 i # p FI3
/d Tomato Radish Cabbage  Tomato Radish Cabbage
0 0. 26 1. 20 0.77 8. 67 765. 27 1 728. 60
2 0.26 6. 52 0.43 8.67 1 101. 67 1798.78
4 0.43 10. 99 1. 20 9.34 1272.57 1794.13
6 0.51 12. 08 2. 83 12.58 1259.78 1779.97
8 0. 69 16. 99 3.09 12. 89 1305.29 1808 .19
10 0. 86 18. 41 3.17 15. 85 1 411.65 1 817.06
*2 B3 H K IR
TR EHBESE

Table 2 The contents of nitrite and nitrate of

packaging vegetables in storage at room temperature

RN QIR SN EREL &
Storage days Nitrite content/(mg * kg™1) Nitrate content/ (mg + kg—1)

i B h I3 i # p FI3
/d Tomato Radish Cabbage  Tomato Radish Cabbage
0 0. 26 1. 20 0.77 8. 67 765. 27 1 728. 60
2 0.26 0.94 0.51 8.67 693. 20 1363.78
4 0.17 5. 58 0.51 15.11 1 359.13 1722.58
6 0.43 6. 00 0. 69 9.51 1414.08 1095.12
8 0.43 3.69 0. 69 6. 87 1129.47 1 489. 86
10 0. 26 3.09 0. 86 13. 46 1133.91 1 216.98

%3 B3R
TR EHBESE
Table 3 The contents of nitrite and
nitrate of packaging vegetables in cold storage
TR QIR SN EREL &
Storage days Nitrite content/(mg « kg™1) Nitrate content/ (mg + kg—1)

i B h I3 i # p FI3
/d Tomato Radish Cabbage  Tomato Radish Cabbage
0 0.26 1. 20 0.77 8.67 765. 27 1 728. 60
2 0.26 1.29 0.26 6. 02 1362.30 1 650.50
4 0.17 2. 66 0. 34 17. 80 1234.31 1134.65
6 0.51 2.57 0. 60 13.11 1232.30 1331.44
8 0.43 0.74 0.51 13.74 1049.04 1 295.08
10 0.34 0. 86 0.26 9. 09 942. 72 1 505. 18
12 0. 69 3.29 0. 26 12. 37 1258.20 109829
14 0. 34 3.86 0. 34 5.92 1226.49 1307.97
16 0.17 3. 69 0.26 4. 54 1 052. 32 1 501. 48
18 0.26 3. 95 0.17 4.44 1 539.74 791. 91
20 0.26 4. 80 0.09 4.44 1 215.29 1323.61
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Fig. 1 Nitrate content of no-packed vegetable in

room temperature storage
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Fig. 2 Nitrite content of no-packed vegetable in

room temperature storage
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Fig. 3 Nitrate content of packing vegetable in

room temperature storage
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Fig. 6 Nitrite content of packed vegetable in

low temperature storage
3 Wig

BRI, R AL B BRI TE B IR A 2 A R
5 WASRREL & B2 ML 2 IB W g e B & XA
AR ST W IR A T iR R 5 WA R £k & B 7E
TR 4~6 d i BRIEEAE, Bl R0 K B AR
2B B AR I 76T S R £k A A PR k5 R Y AR AL e B
S IECIREAR , B BEAT B] S < 1 5 90 5 & B B>
B IMEORLAR . AT LR B, B S SR A A
RIS NG T RS EREL AL A FR Hh 7 B AU HG I, 3 5 R A%
SFUENAE EMBIR SR -8 FRHFEH, TRERE
1.0, JRHRRELFILAH AR £5 1 & LA E T 38 B 4514
H &SRS R IR AE IR #E O, Vi i CO, fif
A O, Mk E /T CO, W BB W4 hn, — J7 T
O, Ve BE W/ R ARR T W I 38 40 10 S Wi 280 i R 46 5 S 1 PR
A AL, 53— T CO, ¥ BEHE Insd o 919 A AR R 38 I
it A0 IV PR 6 30 B ol v R AR i T A R £ 5 A AR ER Y
BEALT . H R AT, B R SRR R SR AE R
AR T AR EE 5 T A R h 1% & Hh BRI A Dy 4 {E
H O, F1 CO, MEEW R MASIREL & MM T B, Z R HEE
O, Wi CO, 3G finxof i J Bl i) 8 15 i A 2 7 A R A1
T ARRER A LR B E T & &

3 M S, B SR AN R 2h & B e | KU
AR IR IR P & B AL B & SRR IR R
2 ARALRE TR PR S AN R 5 B d K, IR L i
T S A I8 R 4 T R B e SUR TR R RS .
MRABEEAR RN RS EPHRLESENESE T
AR F B ERN S Y MR ELR
Wel A B S ) MR . X R o 22 ) ) SR R T BB R T
FATFE b HEAERERY, HE T 2T 5
B S A AR Y 3 e, X LA B A R R AR B A5 1
UG A] L, B 2 2R B2 X 40 ot Pt b ot A2 v ) i
FRERYE IR B A R M4k AT X 3 FhERSE 5 Fht K
Tr RIS 2 TR SR

122
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Analysis on the Contents of Nitrate and Nitrite of MA Packed Vegetable During Storage

MA Chao,PENG Li, WANG Tian-wen
(Guizhou Horticultural Institute,Guiyang, Guizhou 550006)

Abstract; Taking tomato,cabbage and radish as test materials, the changes of contents of nitrate and nitrite of tomato,
cabbage,radish in the process of the three kinds of storage were analyzed. The results showed that the contents of nitrate
and nitrite of the unpacked vegetable increased gradually with the extension of storage time,and nitrate and nitrite change
trend of modified atmosphere packaging vegetables appeared fluctuating with the extension of storage time. In the storage
process of three kinds of vegetable, nitrite content of tomato was the minimum, the second was cabbage, the maximum
was radish,and nitrate content of tomato was the minimum, that of carrot was near to cabbage which was 100 times of
tomato. In three storage mode, the minimum content of nitrite was packed vegetables in low temperature storage; the
second was that of packed vegetables in room temperature storage, the maximum was nitrite content of no-packed
vegetables. Nitrate content of no-packed cabbage was significantly higher than that of packed cabbage in storage, but
nitrate of tomato and carrot had no apparently different among three storage methods.

Keywords ;: vegetable; storage ; nitrate; nitrite
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