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Determination of Nitrite and Nitrate in Chaozhou Pickles and

Sauerkrauts

HAO Gui-xia, YANG Xiao-bin
(Chemistry Department, Hanshan Teachers' College, Chaozhou 521041, China)
Abstract: The contents of nitrate and nitrite in five kinds of Pickles and Sauerkrauts in Chaozhou were determined by the hydrochloric

acid ethylene diamine colorimetric method and the ultraviolet spectrophotometric method. The results showed that, along with the increase of

storage temperature, the contents of nitrate in the pickles and sauerkrauts rose. And the contents of nitrate in the pickles and sauerkrauts, which

exposed in the air at room temperature, were found to sharply increase.
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