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Analysis on Style and Contents of Volatile N-nitrosamines in Rugao Ham
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Abstract: The volatile N-nitrosamines of 20 Rugao hams from market, detected by GC-NPD, and the detection result was

confirmed by GC-MS. The results showed that 3 volatile N-nitrosamines i.e. N-nitrosodimethylamine (NDMA), N-

nitrosodiethylamine (NDEA) and N-nitrosopyrrolidine are found in Rugao ham and their contents are 0. 20, 0.81, 3. 85ug /kg
respectively. The detection rates of NDMA, NDEA and NPYR in Rugao ham are 85%, 95% and 100% respectively. NDHA,

NPIP and NDBA are not found in Rugao ham.
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Table 1 Analytical conditions of N-nitrosamines by GC-MS
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N- = Z A% (NDEA) 88 7.793 88
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N- = CAETF AL (NDHA) 127 15. 838 214

L4 Hdhiab s

KM excel 73 IV AR A A NE N- WARIZ IR V-S4 fEL
2 HRESH

21  GC-NPD ¥4t
A A A (018 — 75 U I 28 (GC-NPD) ] % 41 5% k.
JhE e g2 e N - PR R s i 1

323. 307
NDE A
NTMA
- NDHA
=
\pyHNPIP
L NﬁBA
l NI LY | .
oLz 61. 682
H5f 5] (min) :

B 1 fRfEimeiEERReiLE R
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Table 2 Profile of volatile N-nitrosamines detected in R 1 gao
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NDHA — — — —
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