Analysis of Nitrite ion in Ham

INTRODUCTION

Sodium nitrite, one of color formers, is used in ham and sausages and

it is shown as “color former (NaNO,)" in food

labels. It is effective to give a color to make ham look good and has other effects such as food poisoning prevention.
As a result of the assay for the nitrite ion in ham, 0.002 g/kg was found indicating that the level was less than the
standard specified by the Food Sanitation Law (Meat products: 0.07 g/kg).

Method

PREPARATION

Analyte : Nitrite ion (NO,)

Analysis method: In accordance with the Food Sanitation Inspection
Guidelines, Food Additive Volume 2003

Assay range : 0.01-1.0 mg/L

Refer to the next page (Sheet No.
UVv090013-02).
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n=3,
procedure was used for the measurement.

* The solution prepared using 5 g of ham by making up to 100 mL according to the
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Pretreatment for Analysis of Nitrite ion

[Preparation Method for Sample Solution] For the detailed solution preparation and analysis methods,

Sample 10g

refer to 24. Sodium Nitrite in Food Sanitation Inspection
Guidelines, Food Additive Volume 2003.

| < 80 mL of warm water (80°C)

Homogenize

Container

< Wash 5 times with 10 mL each of warm
water

Rinse solution
1

Stir

< 20 mL of 0.5 mol/L sodium hydroxide solution

« 20 mL of zinc acetate solution (*1)

Heat (in water bath at 80°C, 20 min)

Cool (in cold water, up to a room temperature)

| < Make up to 200 mL with purified water

Filter (dry filter paper)

Clear filtrate

5 mL of sample solution

Stir

Stir

Stir

Let it stand (20 min)

First 20 mL of filtrate

|e 1 mL of sulfanilamide solution (*2)
|<— 1 mL of Naphthylethylenediamine solution (*3)

| Make up to 10 mL with purified water

*1 Zinc acetate solution
Weigh 9 g of zinc acetate dihydrate and make up the volume to 100
mL with purified water.

*2 Sulfanilamide solution
Dissolve 0.5 g of sulfanilamide in 100 mL of hydrochloric acid
(measure 50 mL and make up to 100 mL with purified water) while

heating.
Measure *3 Naphthylethylenediamine solution
Dissolve 0.12 g of N-1-Naphthylethylenediamine dihydrochloride in
100 mL of purified water.
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