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Content of Nitrate and Nitrite Dynamic Change
in the Storage Process of Cucumber
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(1. College of Food Science,Shenyang Agriculture University, Shenyang, 110866, China;2. Food Science Research
Institute of Bohai University/Food Safety Key Lab of Liaoning Province, Jinzhou, 121013, China;3. College of Food
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Abstract: Changes of nitrate and nitrite contents determined simultaneously by HPLC in cucumber
(Cucumis sativus Linn) stored at different temperatures (0~20 “C) with two package modes (not
packaged , packaged in 0.04 mm PE bags) during a storage period of 6 d,were investigated. The
results show that both of nitrate and nitrite contents in the cucumber were firstly increased then
decreased. Nitrate and nitrite contents were,during the whole storage period,in safe and security

intake range (the nitrate content <432 mg/kg and the nitrite content <4 mg/kg). But 4 days after
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storage ,as water loss caused sensory quality of the cucumber serious declined, consumption was not

recommended. Both of nitrate and nitrite contents in the cucumber reduced significantly with the

decrease of storage temperature during the storage process. The highest contents of nitrate in

cucumber stored at 20 C or 10 C were 1.1 and 1.2 times of that stored at 0 °C,respectively,while

the highest contents of nitrite contents were 2.7 and 2.9 times of that stored at 0 “C. Packing with

PE bags helped reduce both of the nitrate and nitrite contents in cucumber. Therefore ,cucumber

storage is suggested to pack with PE bags and eat as soon as possible for effectively controlling

safety quality.
Keywords: cucumber,nitrate , nitrite , HPLC
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Table 1 Precision and accuracy of HPLC method for

determination of nitrate and nitrite
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TH | (mgke) | (mghe) | (mghg) | O
95.50 95.65
NO;s 76.37 2 000 94.97 1.40 93.00
99.28 114.55
19.00 95.00
NO, 0 2 000 20.22 3.63 101.10
17.83 89.15
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during storage at different temperatures
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Fig. 3 Nitrate content changes in cucumber packed with
0.04 mm PE bags during storage at different
temperatures
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