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Abstract

Nitrite, one of the precursors of dimethylnitrosamine, distributes widely in natural foods and is

also used as a color fixing agent in meat products. This experiment was carried out to determine

the contents of nitrite and nitrate of Korean foods and suman saliva. Nitrite content was measured

by use of the diazotization-coupling reaction, while cadmium reduction method by use of metallic

cadmium was applied to determine nitrate. The objects are about 150 of female students who are

19~22 years old ands standard analytical values of nitrate contents of 10~20 samples produced in

various places.

The results showed that contents of nitrite and nitrate of Korean foods and saliva were relatively

high levels.
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Determination of nitrite in foods
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Determination of nitrate in foods
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Table 1. Standard nitrate contents in foods

(ppm) I (ppm)

Chinese cabbage | 2,500 | Cucumber » 300
Spinach 2,000 | Carrot 300
Radish (Green) 2,000 | Beans \ 200
Radish (Root) 2,000 | Egg plant 150
Cabbage 500 | Tomato \ 80
Ham & Sausage 300 | Potato 80
Onion 70
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Fig. 1. Relationship between saliva NO, concen-
tration and NO; intake
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Fig. 2. Relationship between saliva NO; Concen-
tration and NO; intake
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Table 2. Nitrite and nitrate contents in saliva

Nitrate intakélV Nu;nlger Mean value | Mean value

~ (mg) I of nitrite | of nitrate
Less than 50 ! 55 13. 7ppm 62.4ppm
50>N0,>100 i 35 22.0 101.7
More than 100; 49 25.3 125.5
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