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Deter mination of Nitrite and Nitrate in Pickled Vegetables by lon
Chromatography with Ultraviolet Detection

Xu Xia, Ying Xinghua, Duan Binwu

(China National Rice Research Institute, Rice Product Quality Supervison and Inspection Center ,Ministry of Agriculture,
Hangzhou 310006 , China)

ABSTRACT A smple and accurate method for determination of nitrite and nitrate in pickled vegetables by
ion chromatography with ultraviolet detection was established The anions were extracted from the pickled
vegetables by mixing and dil uting the samples with water under ultrasonication at moderate temperature An
anion-exchange column Metrosep A Supp 4 - 250 and ultraviolet detector were employed Consdering a sam-
ple of 5 0 g, the minimum detection limits of nitrite and nitrate in this method were 1. Omg/ kg and 2 Omg/
kg(S N =3). The recovery of nitrite and nitrate were 80. 4% 82 1%and 93 1% 96 5%, respective
ly, and the relative standard deviation of the method was less than 10 % These results demonstrated that
the proposed method was smple, sendtive and reliable for the determination of nitrite and nitrate in pickled
vegetables
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