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Simultaneous Determination of Nitrite and Nitrate in Cooked Meat by On-line Dialysis-ion Chromatography

YAO Jing*?, HANG Yi-ping**, ZHONG Zhi-xiong?, CHEN Ming?, LI Min?
(1. School of Chemistry and Chemical Engineering, South China University of Technology, Guangzhou 510640, China;
2. Center for Disease Control and Prevention of Guangdong Province, Guangzhou 510300, China)

Abstract: A new method based on the combination of on-line dialysis and ion chromatography was established for measuring
nitrite and nitrate in cooked meat. Samples were suspended in water, extracted in ultrasonic bath and centrifuged. The resulted
supernatant was then subjected to on-line treatment with dialysis before being injected into Ag column. Nitrite and nitrate were
separated on a Metrosep A Supp 4 anion exchange column using an eluent composed of a mixed aqueous solution of 1.8 mmol/L Na2COs
and 1.7 mmol/L NaHCOs and monitored using suppressed conductivity detector. The limits of detection of this method for nitrite
and nitrate were 0.004 mg/L and 0.005 mg/L, respectively. The average recoveries were in the range of 88% —105%. This method

presents the benefits of rapidity, high sensitivity and precision and easy performance, thereby providing a promising approach
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for simultaneous determination of nitrite and nitrate in cooked meat.
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Fig.1 Schematic diagram of an on-line dialysis system
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Fig.2 Relationship between peak area and stopped-flow dialysis time
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Fig.3 Relationship between peak area and transfer time
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Table 1 Linear curves, linear ranges and detection limits of nitrite
and nitrate by the method
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Fig.4 Chromatogram of mixed standards of nitrite and nitrate
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Fig.5 Chromatogram of monitoring nitrite and nitrate in a
barbecued pork sample with chlorine ion removal using
SPE-Ag + H column
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