LA FLZ, Journal of Anhui Agri. Sci.2017,45(20) .86 - 88

TREMMEBATMIEERNETLEDR

> 4

RS, EES R H,K B ARE  (mocrmmhom s e w6k 401329)

WE [ AR LHRMES N T TR TSR [ k]9 R x% K e Asie e AR A G AN D - 43R B4 F) &)
HERH A4 AR HTERA OGN FHFEZRT P RARM ST TS, [SR]EA R LZT , BAT F RHRMNEF
E AR TN D - FARIR B A Ao B B, 3 TR AR ER AN AT B IR g I RIAE R s A e TR G B T B RSB R KET
WA, RARER AN A IR A S 25 60 d B, RAKBAN S-SRI, [ 45k ] e D — S 4030 B AR 7T 42 1 7 B T P S A B
ARG E,

KEIR WA T RANERAA ;A 5 e T R
hESES S879.2 HEMFRIRAE A XE|HRE 0517 -6611(2017)20 — 0086 - 03

The Change Trend of Sodium Nitrite in the Dried Duck Processing

TANG Rong-qin, LI Sheng-wei, LIN Nan et al ( Chongqing Baishiyi Dried Duck Food Limited Liability Company , Chongqing 401329)
Abstract [ Objective ] The change trend of sodium nitrite in the dried duck processing was studied. [ Method ] Duck embryo was processed di-
rectly, cured with D-sodium erythorbate and glucose for 4 hours, respectively. The change of sodium nitrite content in the dried duck was stud-
ied in the production processes such as precooking, stir frying and sterilization. [ Result]In each thermal processing step,the content of sodium
nitrite in the dried duck was on the rise, and the addition of D-sodium erythorbate and glucose had a significant inhibitory effect on sodium ni-
trite. After the production, sodium nitrite content showed a downward trend within dried duck be stored in natural ventilation conditions. After
60 days of storage, sodium nitrite content remained relatively stable. [ Conclusion ] Sodium nitrite residues can be controlled by adding D-sodi-

um erythorbate.
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Fig.1 Sodium nitrite standard curve
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Fig.2 Sodium nitrite content change at different precooking

time without adding D-sodium erythorbate and glucose
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Fig.3 Sodium nitrite content change at different precooking

time with adding D-sodium erythorbate and glucose
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Fig.4 Sodium nitrite content change at different stir frying time

without adding D-sodium erythorbate and glucose
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Fig.5 Sodium nitrite content change at different stir frying time
with adding D-sodium erythorbate and glucose
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Fig.6  Sodium nitrite content change at different sterilization

time without adding D-sodium erythorbate and glucose
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Fig.7 Sodium nitrite content change at different sterilization
time with adding D-sodium erythorbate and glucose
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Fig.8 Sodium nitrite content change at different storage time

without adding D-sodium erythorbate and glucose
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Fig.9 Sodium nitrite content change at different storage time

with adding D-sodium erythorbate and glucose
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