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Research progress of detection methods for nitrite in food

WANG Ju, FU Da-you, XU Chen-xi
(Study of Chemical Engineering, Sichuan University of Science and Engineering, Zi Gong 643000, China)

Abstract: Nitrite is applied in food processing as food additive for a long time. With frequent accidents of food
safety,the issues about the range of nitrite contents in food which is safe for eating receives are much concerned.
Research progress in detection methods of nitrite is discussed in this study. At the same time, the advantages and
disadvantages of each method are compared. The application prospect is also proposed. It provides a reference for the
researchers to detect nitrite in food.
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