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Abstract: The elimination effect of garlic extract on nitrite in meat products was discussed in this paper. The elimination rate of garlic on

nitrite was determined by N-(1-naphthyl)-ethylenediamine dihydrochloride spectrophotometric method. The results showed that the optimal

temperature and time of water bath, the ratio of solid to liquid, the pH value and the reaction time were 80 “C, 10 min, 1:2, 4.0 and 20 min,

respectively. Under those optimized conditions, the nitrite in meat products could be obviously eliminated.
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S5 AGRE/C)B(Z A2 AT [El/min) C(R #&/mL) D(pH) #H4R%/%

1 1(70) 1(10) 13) 13.8) 97.32
2 1 2(15) 2(5)  2(40) 9597
3 1 3(20) 3(7) 342 8322
4 2(80) 1 2 3 9866
5 2 2 3 1 89.93
6 2 3 1 2 9799
7 3(90) 1 3 2 8859
8 3 2 1 3 9799
9 3 3 2 1 94.63
kI 9217 94.86 97.77  93.96
k2 9553 94.63 9642 94.18
k3 9374 91.95 8725 9329
R 3.36 291 1052 0.89
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), 1D (pH1H).

FH# 6 FTHN, Kaaim BRI IR hia a0 25 A e 1
HETE ABICD,, B 80 ‘C/KIA 10 min /% 3 mL [
TTHELE pHAEN 4.0 IR BEEH RV 20 min JEFRE
HER, BIEfETERRZIA 99.55%.
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DA PR RS R 25 5 90.48 mg/kg, FH KR
R H fE MAF AN R 3 & B 12.63 mg/kg, 15FR
A 86.04%.
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AT KR EARIR R 550 124.51 mg/kg, H
Kmi FeiRACHE f5 IS AR R £ 5 88 20.18 mg/kg
TERRZEA 83.79%.
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/_‘EH'J.}?L/ C Xq Xy d:XQ-Xl d2
40 27.52 557 28.18  794.11
50 4094 57.05 16.11  259.53

60 59.06 67.79 8.73 76.21
70 67.79 75.84 8.05 64.8
80 83.22 8792 4.7 22.09
90 78.52 81.88 3.36 11.29
100 557 6242 6.72 45.16
> 75.85 1273.2
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