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Changes of Nitrate and Nitrite Content During Manufacturing and

Cooking Process of Foods

Fumio MIYAMOTO and Masanobu SAEKI
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Table 1. Changes of Nitrate and Nitrate in Loin Ham During

Manufacturing Process

Raw Curing Smoke Boil
Manufactory S. 1 °!
2P _NO, NO, NO, NO, NO, NO, NO, NO,
1 N D. N.D. 13.8 338 9.2 19.2 7.2 9.6
A 2 N.D. N.D. 18.4 31.8 9.3 17.2 7.2 15.2:
3 N.D. N.D. 171 29.0 13.1 22.9 7.3 8.5
1 N.D. N.D. 1443 161.3 77.4 83.3 63.0 1025
B 2 N.D. N.D. 81.3 54.9 70.2 60.2 55.1 65.6
3 N.D. N.D. 99.7 1276 958 115.2 93.2 1152
N.D.: Non detect (ppm)
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Table 2.Changes of Nitrate and Nitrite in Dried Fish
During Manufacturing Process

Raw Pickling Dry (4hour ) Dry (20hour)

Sample NO, NO;  NO, NO, NO, - NO, NO, NOo; N
Horse mackerel ) 0.2 35 0.2 3.0 0.3 2.9 0.3 3.9
a) ] (0.2) (3.3) (0.3 (2.7) (0.2) (3.4)
Squid 0.2 4.5 0.2 3.0 0.5 4.5 1.1 8.2
a) (0.2) (3.1 (0.4) (3.5) (0.3) (2.2)
Mackerel 0.2 3.5 0.2 2.2 0.3 2.8 0.3 6.0
b) (0.2) (2.3) (0.3) (2.7) (0.2) (4.8)
Horse mackerel 0.2 5.6 0.2 4.5 0.2 3.6 0.3 6.4
b) (0.2) (4.7) (0.2) (3.1) (0.2) (3.7
Squid 0.3 12.2 0.3 6.3 0.5 11.1 1.7 . 15.4
b) (0.3) (6.3) (0.3) (7.0) (0.4) (3.6)
Mackerel 0.2 5.0 0.2 3.5 0.2 4.6 0.2 4.0
(0.2) (3.6) (0.2) (4.2) (0.2) (3.1

a) Dried by heavy oil indirectry
b) Dried by sunlight

() : Value was corrected by original weight
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Table 3. Changes of Nitrate and Nitrite in Vegetables During Pickling Process

Storage of pickles (day)

3 4 5

Sampl
ample N0, NO, NO, NO, NO,

NO; NO, NO; NO, NO; NO; NO,

Eggplant 0.7 204 43 218 3.3
(Brine) ND. ND. 43 183 3.8

Cabbage N.D. 593 ND 708 10.5
(Brine) N.D. ND. ND. 17 8.5

231 6.6 244 103 78 137 34
198 75 178 201 25 107 22

700 1.0 483 ND 370 0.7 412
190 2.6 248 0.7 248 ND. 656

(ppm)
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Table 4 . Changes of ‘Nitrate and Nitrite in Vegetables During

Boiling in Water and Storage after Boiling

Storage (dey)
s | Raw Boiling 1 2 3 4 5
ampie NO, NO, NO, NO, NO, NO; NO, NO; NO; NO, NO, NO, NO, NO,
Eggnlant ND. 461 N.D. 113 09 563 485 288 N.D. ND. N.D. N.D. N.D. ND.
(Cooking water)'N.D. N.D. N.D. 524 ND. 462 ND. 412 365N.D. 410ND. 386 ND.
Cabbage N.D. 593 N.D. 394 N.D. 691 09390 209 189 161 96 135N.D.
(Cooking water) N.D. N.D. N.D. 87 ND. 737 254 447 N.D. ND. ND. N.D. ND. ND.
(ppm)
Table 5 Changes of Nitrate and Nitrite in Vegetables During
Cooking and Strage after Cooking
Storage (day)
Cooking Raw Cooking 2 3 4 5
method Samp]e I\Dz N03 NOz N03 NOz N03 NOz N03 NOZ N03 NOz I\O; NOz N03
Saute  Eggplant N.D. 553 N.D. 665 ND. 120 0.6 390 11.2 N.D. 2.0 N.D. ND. ND.
Cabbage N.D. 593 N.D. 1285 N.D. 682 N.D. 1107 2.3 815 9.2 206 ND. N.D.
P Fry Eggplant ND. 126 N.D. 55 ND. 73 ND. 77 ND. 42 ND. 146 ND. 75
Cabbage N.D. 266 N.D. 195 N.D. 342 N.D. 212 N.D. 143 N.D. 283 N.D. 155
Roast Eggplant N.D. 168 3.0 606 2.3 334 1.3 434 13 394 ND. 527 ND. 439
Cabbage N.D. 562 N.D. 575 N.D. 181 ND. 846 ND. 195 N.D. 279 N.D. 368
(ppm)
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