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Optimization of Extraction Method for the Analysis of Nitrite in Milk Powder

LI Yongjuan, HUANG Ke, ZHANG Jing, SUN Wenyi’x<
(Hebei Food Safety Key Laboratory, Key Laboratory of Special Food Supervision Technology for State Market Regulation, Hebei Engineering
Research Center for Special Food Safety and Health, Hebei Food Inspection and Research Institute, Shijiazhuang 050227, China)

Abstract: This study aimed to select and optimize a sample extraction method for the determination of nitrite from milk
powder. The absorbance of the experimental water stored for different periods of time was detected by three extraction
methods, heat extraction, ultrasonic extraction and ultrasonic decolorization. The color and spiked recoveries of the
filtrates from the three methods were evaluated. The nitrite content of quality control samples was determined by ultrasonic
decolorization and the limit of detection (LOD) of this method was investigated. The results indicated that storage time
did not affect the absorbance of the experimental water. The recoveries of the ultrasonic decolorization method were over
90%, with relative standard deviations (RSD) less than 10%. and the measured results of the quality control samples were
within the characteristic value range with LOD of 0.4 mg/kg, which meets the laboratory quality control requirements.
The ultrasonic decolorization method has good accuracy and accuracy, and it is recommended that it be used for the
decolorization of colored substances in the national standard method.
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Fig.1  Absorbance of experimental water at different storage times
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Table 2  Accuracy of ultrasonic decolorization method
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