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Review on Nitrite in Pickles
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(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640, China)
Abstract: Nitrites are potential carcinogens, and controlling their concentrations is important for maintaining a safe food supply. In this
study we reviewed the origin and harm of nitrites in pickles. Otherwise change rules of nitrite in pickles during fermentation and the factors on
nitrite depletion were discussed.
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