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Research of the Nitrite Variation in Homemade Frozen Vegetables
JIA Qing—chao, YOU Xin—xia
(College of Food Science and Engineering, Zhengzhou University of Science and Technology, Zhengzhou
450064, Henan, China)

Abstract: By simulating the processing methods of frozen vegetables in people’s daily life, the regularity of the
nitrite content change in frozen vegetable was studied. It provided scientific guidance for people to reduce the
nitrite content in vegetables rational storage, processing and consumption. The nitrite content was studied in
celery, kohlrabi, crystal white radish and Chinese cabbage which were added salt with 0.016 g/g, and stored
under low 1 °C temperature conditions for 30 d. Results showed that the nitrite content of celery was 0.474 mg/kg—
1.193 mg/kg .kohlan was 0.494 mg/kg—0.82 mg/kg . radish was 0.489 mg/kg—1.057 mg/kg.chinese cabbage was
0.523 mg/kg—0.496 mg/kg, and the growth rate of the nitrite content increased with the time increasing, and then
reduced to a satble state. The recovery rate of the experiment was 93 % which indicates that the accuracy of the
experimental method was high, the relative standard deviation (RSD) was 0.597 % ,far less than 2 %. These
showed that the precision test results of the instrument could fully meet the requirements of the test precision.
According to the limit of GB 2762-2017, the content of nitrite in vegetable food is not more than 20 mg/kg, and
its consumption does not affect the health of human body.
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Table 1 Relationship between the quality of nitrite and absorbance

NaNO, fif il &/mL NaNO, Jiitg/pg WG A
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Fig.1 Standard nitrite curve
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Table 2 Time dependence of frozen vegetables

Y it/ RS O
i d AE P GHISE N NP
0 0.474 0.494 0.498 0.523
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6 1.011 1.001 0.956 1.018
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Fig.2 Time dependence of frozen vegetables
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Table 3 Results of recovery rate

P Tkt /mL R WeGRE A Fitt /g i/ (ug/kg) IR/ % /%
1 0.6 5.031 0.122 1.349 1.341 95 93
2 0.8 5.034 0.129 1.426 1.417 90
3 1 5.028 0.139 1.537 1.528 94
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Table 4 Results of precision test
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Effect of Different Casein on Quality of Block Processed Cheese

ZONG Xue—xing, YAN Qing—quan, LI Zhi—guo, WANG Le, LI Ling—yu, BIAN Yan—fei, LIU Hao

(Inner Mongolia Mengniu Dairy Industry (Group) Co., Ltd., Hohhot 011500, Inner Mongolia, China )
Abstract: The influence of the quality of block processed cheese was researched by adjusting different mass
rate of rennet casein and Membrane separation casein. The optimum rate of different kind of casein was
determined by texture profile analysis(TPA )and fracture distance fracture hardness and sensory evaluation. The
result showed that texture and sensory of block processed cheese was significant influenced by different types of
casein. The optimum rate of rennet casein and membrane separation was 2 : 1.
Key words: rennet casein; processed cheese; Membrane separation casein; texture profile analysis(TPA);
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