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Effects of Reaction Conditions on Nitrite Degradation by Sea Buckthorn Fruit Extracts
PENG Xiao, CHEN Yi-lun"

(Key Laboratory of Food Processing Technology and Quality Control in Shandong Province, College of Food
Science and Engineering, Shandong Agricultural University, Taian 271018, Shandong, China)
Abstract: Sea buckthorn fruit was used as raw material, and its extract was obtained by the method of solvent
extraction. The effects of additive amount, reaction temperature, reaction time and pH value of the extract on
nitrite degradation were investigated. The reaction conditions of sea buckthorn fruit extracts on nitrite
degradation were optimized. The results showed that the main influencing factor on nitrite degradation was pH
value, followed by reaction temperature and additive amount. In addition, the interaction between reaction
temperature and pH value had a significant effect on nitrite degradation rate. When the additive amount was
6 mL, the reaction temperature was 50 °C, the reaction time was 20 min, pH value was 2, the degradation rate

of nitrite by sea buckthorn fruit extracts was up to 96.10 %.
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Fig.1 Effects of additive amount on nitrite degradation rate
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Fig.2 Effects of reaction time on nitrite degradation rate
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Fig.3 Effects of reaction temperature on nitrite degradation rate
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