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Effects of different storage temperature and different
w ashing methods on the content of nitrite in vegetables

LU Hua-giong"?, J Zhi-xian’, YAN Xian-chun®,HU Jin-yao’
(1 sichuan Provincial K ey L aboratory o Envirormental Science and B iod iversity Conservation, Research Center d B iodiversity,
ChinaW estN omal U niversity,N anchong, Sichuan 637002, China;
2 Research Center d Ecology,M ianyang N omal U niversity,M ianyang, Sichuan 621000, China;
3 College d L if e Science, ChinaW estN omal U niversity,N anchong, Sichuan 637002, China)

Abstract: The changesof nitrite contents in leaf vegetables,melon or fruit vegetables, and root or stem
vegetablesw ere tested under different storage time, wo different storage temperature (room temperature
(15- 20 ) and lower temperature (4= 1) ) and three different w ashing methods (tap w ater, salt w ater
and abluent solution). T he results show ed that: (1) U nder both room temperature and low er temperature,
the nitrite contents in all investigated vegetables increased gradually with the extension of storage time
from the first day to the fourth day. (2)U nder the same storage time and w ashing method, the nitrite con-
tents and its chang geed in vegetables stored under low er tenperaturew ere both obviously low er than that
stored under room temperature (3) In contrast to tap water, both salt w ater and abluent solution could e-
lim inate nitrite, but the efficiency of abluent lutionw as better than that of saltwater. (4) T he nitrite con-
tentsand its change geed in leaf vegetablesw asobviously higher than that inmelon or fruit vegetables and
root or stem vegetables
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(Solanum tuberosum)

(Raphanu ssativus)

, (el (A Ilium sativum)) 3 9
80% 2 0kg,
, (15 20 ) , ((4%
, 1) (0d) 1,2,3d
, (1L 20 gNaCl)
, (7l 4 ) 15min
12
(2.4.6,8:10) GB /T 15401- 1994
3 1
1 /mg* kg **d )=
Z c/H)
11
1 Ct ,Dt
2006-02 04
L (
(Spinacia oleracea) (B rassica chinensis) 21
(B rassica oleracea var. capitata))
( (L ycapersicon esculentum) (Capsicum 1 3
annuum) (Cucum is sativus)) (
1 mg/kg
Table 1 Effectsof different storage tenperature and w ashing methodson the contentsof nitrite in leaf vegetables
p Tap water Saltw ater A bluent olution
d
T reatment Storage
tme Spinacia B rassica B. oleracea Spinacia B rassica B. oleracea Spinacia B rassica B. oleracea
oleracea chinensis ~ var capitata  oleracea chinensis  var capitata  oleracea chinensis  var capitata
0 219 Q09 134 2 61 429 345 134 ND Q9
. 1 387 471 2 61 387 429 176 345 303 134
tenp%?;'tu,e 2 8 07 6 39 429 8 49 597 345 6 81 429 303
3 12 27 765 639 10 17 765 597 933 555 429
1 176 2 61 176 134 176 134 134 134 134
Low 2 2 61 429 345 303 387 303 176 303 176
tanperature 3 345 5 55 5 97 5 55 471 513 2 61 345 345
‘ND 2,3
Note ND means no detected Table 2 and 3 are the sane
1 3 , : 1 85mg/kg; 168,084 1 12mg/kg
3 d b 3 b
: 3d ,
336252 2 66mgkg; 224,112 3
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: 1010 87 , , 9
Q 73mg/kg; Q 45,0 31 Q 31mg/kg;
Q 98,0 85 Q 59 mg/kg; Q 98,1 43 ,
1 43mg/kg; Q 42,0 42 Q 31mg/kg; ,
126,084 Q42mg/kg : :
9 y 1
[2,89]
2
Table 2 Effectsof different storage tenperature and w ashing methods on the contents
of nitrite in melon or fruit vegetables mg/kg
Tap water Saltw ater A bluent olution
A
T reatnent Storage - - -
tme Cucum is Lys??éx?r Capsicum Cuqunis Lysti:g;r?r Capsicum Cugunis Lys?éq?mer Capsicum
sativus esculentum annuum sativus esculentum annuum sativus esculentum annuum
0 ND ND 134 ND ND Q05 ND ND ND
R 1 Q08 ND 218 ND ND 0 92 ND ND Q 50
oom
temperature 2 134 Q92 345 Q50 Q08 134 Q92 ND Q92
3 303 134 429 2 61 Q92 2 61 218 Q92 176
1 ND ND Q 50 ND ND 0 08 ND ND ND
Low 2 Q 92 ND 134 Q 50 ND 134 Q 92 ND ND
tanperature 3 2 61 ND 303 2 18 008 2 18 034 ND Q92
3
Table 3 Effectsof different storage tenperature and w ashing methodson the contents
of nitrite in root or stem vegetables ma/kg
p T water Saltw ater Saltw ater
d
Treament Storage
time Solanum Raphanus A llium Solanum Raphanus A llium Solanum Raphanus A llium
T uberosum sativus sativum T uberosum sativus sativum T uberosum sativus sativum
0 218 Q 08 Q 50 ND Q 08 Q 08 ND ND Q 50
. 1 2 61 Q 50 134 2 61 Q 50 Q 50 134 ND 134
oom
tanperature 2 387 0 50 2 61 345 092 176 345 Q 50 134
3 513 134 429 429 134 2 61 429 Q 92 176
1 ND ND ND ND ND ND ND ND ND
Low 2 ND ND Q 50 ND ND ND ND ND Q 08
tanperature 3 ND 092 Q92 ND 050 008 ND Q.08 0 50
1 1
[2,3,57,11-14]
, 22
1 ’
[2] 3d
, - Q 42,

, , 154 1 54mg/kg,
, , , 2 94,0 70,0 14mg/kg;
, , , .3
: 3d ,
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154 224 Q28mg/kg

mg/kg, Q 98 Q 70mg/kg, Q 28
10
[M .5 ¥ E K 7K ¥ Washed from tap water under room temperature;
B . i #h /K %% Washed from salt water under room temperature;
Y .5 i Y% ¥ R Uk % ¥ Washed from abluent under room temperature;
e 8 I B2 A i H K 7K P& Washed from tap water under low temperature;
i [ .{i% ¥ £k 7K ¥%& Washed from salt water under low temperature;
= & \ [ A% 5 2% 7 K5 Y6 %5 ¥ Washed from abluent under low temperature
2
B E 7
i a L
o
£ o0 -
HE o= i
& = |
i O
B o
W 3 UNEE: H K 74 41 Al GE: +8 HE b W
Spinacia  Brassica B.oleracea Cucumis Lycopersicon Capsicum Solanum  Raphanu Allium
oleracea chinensis var.capitata sativus esculentum annuum tuberosum ssativus  sativum
S i A
Vegetable type
1 9
Fig 1 Change gpeed of nitrite contents in 9 kinds of vegetables under different tenperature and w ashing methods
2 3 ,
) 23
1 3 , )
, Q54 Q 60mg/kg;
Q 14,0 14 Q 61 mg/kg; 3
Q45028 AQ 31mg/kg; Q42,014 Q28 , : 1 08mg/kg,
mg/kg; 171,143 1 43mg/kg; 1 63 mg/kg, 1 39mg/kg
Q14,0 28 Q 28 mg/kg; 1 12,0 84 ,
Q 42mg/kg , ; Q31 Q37
, mg/kg, Q 17 Q 19mg/kg, 102
) 1 71mg/kg ,
b 1 2
, : Q 48 Q 67
1 , , mg/kg; Q 27 mg/kg; Q73 Q66
mg/kg
) 1 1 1)
, 8
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