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Effects of Different Storage Conditions on Nitrite Content of Baishiyi Pressed Salted Duck

TANG Rong-qin et al  (Baishiyi Pressed Salted Duck Food Company of Chongging, Chongqing 401329)

Abstract [ Objective | To study effects of different storage conditions on nitrite content of Baishiyi pressed salted duck. [ Method] The variation
trend of nitrite content of Baishiyi pressed salted duck along with storage time was studied, when stored in the natural ventilation, nature seal, re-
frigerator direct laying aside and the refrigerator seal. [ Result] When stored in different storage conditions, with the storage time increasing, the
nitrate content of pressed salted duck is decreasing; Under the same packing condition, storing in the room temperature where the nitrate content
of pressed salted duck is lower than storing in the refrigerator; Under the same temperature, the seal storing where the nitrate content of pressed
salted duck is lower than not seal storing. [ Conclusion] The study can provide theoretical basis for production and eating of Baishiyi pressed salt-

ed duck.

Key words  Pressed salted duck; Nitrite; Storage

P R T 2 E DK 9 20 7 i, DAL 7 (R R TG
24 o AR T AR, O S ARG A4 P RN S B S 1, 2
ASI— 5 B AT AHRER I AR AL A RRER ) , XA (Al
7 A U 3 AT AR RS A S AR R A AR K (R
IR A RR A A, S SRS P XU o (B fi R 6 S it
i, e ME RS Was &, 00 A A s R EUE
SR Sk T A ) I e 8 P e, R
st S IR e T A BRI , A A A o iy o S PR ) e
KA I 4 K 0. 15 g/kg, 0 AF R £ 1Y fe K B% B &l 30
me/kg' ! TEAN RN A PE T LI PR S v I i e
LA RIS S EHBRTE SRR IR KA
FIORTICE KRR BT X TR T rh O A R £ 5 i (52
Wi, Sy F T AR G A PR P Bt A B R Al
1 #8575 *%

L1 #rsh A, sk A AR s £ i A IR ST W 4R it
ROIGEYBRELE R/N2S em x 15 em, JRJE 0. 05 mm, A
o R P RIERRATR , IR A YRR R R 5 ER 1R
RO, LR A YR BRA R 5 AHFR BN (R dh )
BUM R LA 27305 B, BT RN A IR A F] &
R, 7 5 IEM R A AR AT PR 75 S BAR AL ET , T R e s 1
AR R AL AXER S B 722 a W ee et 1k
KRR A BRA T 20 M R F, LIRS (AR A PR
AT PR TEKA B, U 5T I WAL 2 Wl 5 AL,
FNSAEPLIE A PR 7

1.2 {7

12,1 RESARER. R Cm TR DI 100 g MBIk, 45
JEFRIRLAR 4 B 07 AT (D [ SR Ko 5 D1 AR S

EEEN

BEEH9T5 - )k, ERA, EMAELRT, AFEAH S
JR & % 4R 7, E-mail :604454102@ qq. com,,
R BEHE  2013-01-11

HEE 25 CEAMERT, =500, QAREE, ¥
YIGF S A S AS v, 3 D3 O s 25 C A4
MR T, 2. VKA FARCE . K VIAr b i B
CE 4 CHRITKFE . @UKFRE B KU1 i AN A &
48, B COHLE 5 R 4 CRYUKER . I — g i
V) o AR T B A G I RS R 1) 5

1.2.2 Wil bREm & 2 m ™ . BB W 0.0.5,
1.0,2.0.3.0.4.0.5.0 ml VA ERGAARESR W, 5351 & T 50
ml ZENHH, A 2.0 ml 0. 4% XS FEARMEIRIE IR,
B3 min ZRJE A 1.0 ml 0.2% ERFRZE 2 VWL, ik
%50 ml, VRASTHEC OIS R 4R v B2 43531 2R 0.,0. 054.,0. 108
0.216.0.324.0.432.0. 540 pg/ml, # & 15 min J5 , IR TN
WAHRRENEY 25 A S H, T 538 nm I AR I 5 WG BE
VIREE C s, WERE A AL bR, 2 il b ik th 211
SRR AR

1.2.3  FESIERIGHIE . FRIRGLHRR G SIS g,
BT 500 ml FERRHT, I 5% M AN 12. 5 ml, B P S,
FEMA200.0 ml 570 °C (7K, BHpK FONE 15 min, BUH 5
BHE W, RIF I A ARF AR 5. 0 ml Jf42
A1, I BRBEAI 5.0 ml DIUTTERE 5, 58 2 E A
500 ml EETMZEIEKERZZEL,F25)J5HE 0.5 h,
Wi 2s L 2RRI , 35 WOF BB 4R 8, 57 200 U8 W 30 ml, JEIRCh
S3HTIE 5 H

1.2.4  FES RS IR R 00 5 o o O 2 BURE R 10,0
ml T 50 ml ZFEHA,ARKIMA 2.0 ml 0. 4% X 24 FEA Atk iR
TR IR BB S min, FEAINA 1.0 ml 0. 2% $HEEZ5 2 s
W, FHZRIR/KE 2%, 3R 5 min, FELLZEIR K} 2 HLAE 538 nm
A A FLE R AR Ay R T R

NO, " frii.



41 A5 4 EEBE RREBREEG T HRB P AR ESETHY A 2273
2 RS54 40
2.1 TERSEREREORRBERNLE DR TR AR A A I .
W 3 98 0.0. 054.0. 108.0. 216, 0. 324 0. 432.0. 540 En 30
pe/ml B TARIA, 76 538 nm Pl KR G 4596 B3 A OEAY, Py
DIV EE C AHEARER , ORI A S AL R , 22 )b e 22 (11 i
1), HEPERA N y = 0.441 8x -0.003 9, HC R B R g
40.999 4, B K AFALRPE L FR o "
0.3 . 3 6 9 12 15
TR R d
0.2 3 AATHEHTATRREHTEBRL S BT
%( 40
0.1 E;
}ED 30‘.
0 ﬂi 20
0.1 0.2 0.3 0.4 0.5 0.6 &
TARERAR I vg/nl &
B & 10
1 DRSBTS
2.2 EASEEKBR TR TSRS SENTE A 0 : . ; - -
2 A LAE Y, 7E F AR XA AE T IS, BE A It 8] ) SE < e AR

FITT PR Hh A FR R Y & i R B T R e TR
PR 6 d A, IEAFRER B9 5 s IO 8 5 24U 1] R
T 6 d I AR PO AR Y i R R R R

35
&
x|

= I mg/kg

!

15

I

0 3 6 9 12 15
E# RN d
E2 BZABRGFHETETERBHITHRESSNTL

2.3 HBEBRTH TIENTHBREIENTL MK
3 aTLIA 6 F AR R AAF R ICRUT , i BRI MR
TR B RE G TR [F] B S R R . TR IR T 6
o, BRI R A FRER ) 15 B 1 S T R R A, D 1) 5 2
6 KIS, IR B4 A5, O HLAE 2 I B e s o, AR v I
THRRER & BRI AN 3, HIAE it Tk

24 HREXFEARETEBRMNIHBRESENE
€ NP 4 mTLUE Y R VKRS A SR CE 19 45 0 T IE R, F
TSRS P TR 19 75 Fak B D JR S (1] P 3 S e T v
Ja TR S TR RT3 d, A AR IR £ ) 5 B 4
Zelg LIS TEZ AR 6 d IR R, AN RER ) 5 B
SR N B B R A IR T O ~ 12 R RS v A
PRI B i 2 TR IO 12 d 225, Dt i e Al R v T
HRRER Y B AN B

2.5 IRBEKEEH TN THBRESENTNL NA

B4 KEMEFHTETERBHITHEBRESSHEL
5 ATLUE Y TEVKAR BT 250 F R ICRURT , i Btk i b T A
YRR 8] B SEE A S 5 b TS R R R S TR
AT 3 d, ARSI A R ER ) 35 B R G 8 TS AR IR Y
lae" o U TUL TR A TS [IE NN et ) G iU) SR
TEoREIRT A1) 12 d i, AR rhoOI i £ 72 AR F S B35

40
&
3 0
ol
% 20
EY
=
g 10
=~
. 3 6 9 12 15
R RE N d

ES5 kETHHEHTETERG D THERSSBNTL

LREFH 1E BARE R B AR5 B KA R AR AR 2
4 ey 2 BV ) A e, T RAR G AS ER R
TritAR L MR MR, SR F TR
Wy e SIS PR 7 2 DL KA T 98 9 A0 5 A RIS T, %88 35
FAY FE T SRR G O A Rk 5 1 LU B 11K
3 #iv5itie

Wi T 1) ) 2, 1 T R A RS SIS 7 A 4% B ek R
SRR . X ATRE S TR TR i sl A 2R S A
AT, ISV 80 PR SR SR A G,
BRVESCME T, AR MR M Bt s e i L 5
Ab RS ER 5 & SR T 23 S N TR THAE

(F#4 2276 W)



2276 G e

2013 £

BEM ST B i AR AR A B R AR
A B XL IR, — 7 AR A T
FIREAREATIIRGE 3 55— T T, 30 IO iR T Xl 4G 24 48 755 5 1 114

WFFE o A T8 ™ 7 AR 0 I8 7 W) SR P A S B 7 )

FRORHE) $ O 55 1 AR 22785 0, S TR 22 il i ot B, ot

b B 22 B4 5 5 AR 1 — AP At TR A BT

R BP0, A A B LA

FIULAY 228 55 i (8 RV g, o 02 R ok MR B ATl K e i

%%O

SE 3k

(1] sz, XUpb. fnfesetty MIRERUR 2 e I 2P ) ). ihE iy
51,2006 (5) :58 —61.

(2] HEZE, k&G, R%, . MIREER R T2t [J]. MRt

+£,2002(3) :36 -38.
[3] &%5, (8, 25 2. IWRERIGRIR TZHpFR ) ]. sErfl 1,
2004,17(3) 374 —377.

(4] JFELE, J7vm, 5Kk, PR 2T 4 i e S HIR Co’ ™ 57
[J]. A2 LR, 2007 (11) 54 - S8.

(5] &5, (48, 3 2. AEai R Es 2 Fon FRFs [T 1. PY) Tk T, 20047
(1):9-12.

(6] THEZE. BN TZZ[M]. Aot FhEfL R, 2000.

(7] 2RI, a5, skIETt, . BRIRRRDR o G 22 0 T o & 1y 52
[J]. 7 PR T, 2000(2) 146 —47.

(8] JEIAEE, I, Il , 5. R AR B E M A R T 25 1«
iE,CN 102178339A [P]. 2011 -09 - 14.

(9] Sficte, ki, 2%, . RS2SR S STS fR22fik[ J]. JOFH,

2009(3) :91 —92.

[10] HE2E, IMA, 2L, 5. JRRELIZZ 58 RERRRTT [T ] JRERHE , 2000
(3):4-6.

[11] 2200, 3535 , R, 6. RS AR 22 47 T i Y 52
[T]. AR 5,2010(1) 29,

[12] B —Ppfiizz A b T2 Fh ], CN 101711600A[ P]. 2010 -05
-26.

(13] 888, 250, e, . MR R B iR M AR B A s
[J]. mEIRAS4HR,2008,23(1) :64 - 67.

(14] Elsi s, EIHEE, 22008, 55 IR EE B s e a4 L) .
BRM,2005(10) 6 - 11.

[15] RAVISHANKAR G A, METHA A R. Regulation of nicotine biogenesis.
3. Biochemical basis of increased nicotine biogenesis by urea in tissue
cultures of tobacco[ J]. Canadian Journal of Botany, 1982, 60. 2371 —
2374.

[16] BABLER S. Method of Determing the Activity of Proteolytic Enzymes in
Dry Tobacco[ M].2nd ed. Brussels : Inteniatt Sci Tob Cong,1958.

[17] HENRI C S. Pressed stems-enzyme treated tobacco stems|[Z]. Philip

Morris Tobacco Company, 1967.

[18] Mtz M. AAE AR RIS By R PP s [T . 71
PafRA#417,2010,22(10) 270 - 72.

[19] PRI Bt A 22 [ e s R O W 9 [0 ] 22Ul 3F 24,2011, 39
(11) :6500 —6501.

[20] MAFH, BT, LIRS RIS SBEHGE IR TR AT [ T]. el
R}E#,2011,39(4) 2064 —2066.

[21] Eimise, G, SR, . T HE i s i M A ORI 50 2 e
L] el R, 2011,50(3) 1450 -453.

[22] B, &0, THA, . — P A TR R N fA PR 157
[#,CN 102250813A [P]. 2011 —11 -23.

(23] B, e, Boleds , . — i T AR IR A TRl
[E|,CN 102250812A [P]. 2011 - 11 -23.

[24] JE7Ci, RN, 28T, 5. R A EOR R R TR S e i
BRI )], TEIME 41, 2006,22(6) (61 - 63.

[25] “RIERE, P, TL00T, 6. AT FRORIF TR [ ]. A=
PN TR, 2004,2(4) :11 - 16.

[26] NICOLETTA C, FADDA M B, RESCIGNO A, et al. Mild alkaline/oxi-
dative pretreatment of wheat straw[ J]. Process Biochemistry, 1997, 32
(8): 665 —670.

[27] BRZL, ' ehk, BGRRH, &5. HRERIRREE IR T ] MHERHE 2000 (4) 137 ~
40.

(28] W, 2% i O, 5. — PR 0 T R rh i MR s s FE
12::#1[E,CN 101116529 [P]. 2008 —02 -06.

[29] 2%, 54, X, &, I R 2 N TR TR o s [ ]. B2
FHE TR TR, 2010,35(5) 94 —99.

[30] fATkE, 4IRS i as , . Uk i T o [ 1] IERl, 2006
(2):9-12.

[31] sk, ik MR, . BRI AR e 22 T2 i
S AT ] SRR ,2010(5) =5 - 8.

[32] B, FRIE, D, 5. ARG R R R IR oE [T . 2
o4 1999,13(4) 214 -218.

[33] sk, FH3atly, ik —4%, 2. © Coy RO RIS 3= B0 A2 B S5 1O AR
LJ]. VE¥hIF5¢,2008,22(1) :33 -35.

[34] 2%, FE 5, 0rUe, G T 2R D R B R 5 il
AR SEMAF T ) ). FhIEIEELA4R,2010, 16(3) :28 -32.

[35] XU W L,KE G Z,WU J H,et al. Modification of wool fiber using team
explosion[ J]. Eur Polymer Journal, 2006, 42(9) : 2168 —2173.

[36] BAHtE, XIRHA. 28R REROR A M. db et o5 Tl il
#t,2007.

[37] B, Baa, 1058, 4. 200U B I TORRE A 2 A Rl M 474
CERARFER S ] MR 5 T, 2009(29) <33 -38.

[38] ZRICE, 2N, 24557, 6. 2B RO IR LA 5l oy M RIS i
FSENRL T ]. MR 2011 (8) 135 - 38.

[39] S, 25750, 25N, 3. 200 VBB R R IR T4 35 & B AR 45 1

AN ] TR KR 2011 ,45(4) (448 —451.

[40] J&IFa AT , OOk, 5. T SRR MGE R 22 I IR ST T ] DR

B R ,2010,26(5) 463 —465 ,485.

(3% 2273 W)

AR T, 2 IR 1) 0 Tl S R v ST S PR 46 7
et FLORARIE B B, RS & A R T RS R R I R AIG . 3
AIRE SRR, RS AR ER Y o3 AV AS PR £h 5 & i 2
(I R R e S EARRIIREE T, S B A A T B
MRS H AR L & i LA B 2k, X AT g %
W T T RS oK o35 S e, A PR R 1 35 J v
YT 43 fif B S PR 6 5 % SRS 09 ) oL 1) ) g 4 — i
KA A
S 230k

[1] JONG H Y. The effect of kimchi on production of free radicals and antioxi-
dative enzyme activities in the brain of SAM[ J]. Joumal of the Korean So-
ciety of Food Science and Nutrition,2002,31(1) ;117 —123.

(2] REEZFREE S P2 GB/T 2762 - 2005 €05t Hi5 4t &t

[S]. bt PR AR, 2003

[3] MONTANO A,CASADO F J,DECASTRO A et al. Vitamin content and a-
mino acid composition of pickled garlic processed with and without fermen-
tation[ J ]. Journal of Agricultural and Food Chemistry,2004,52(24) ;7324
-7330.

[4] #3EES  Rsil, AR N B U AHERER S e [ T]. Zeiedell,
Fl2#,2009,37(36) 118149 —18150.

[5] i, =3, WH 9%, 5. D-SET R ARSI IR SR - M i RR SR
FEAERSE )] R BRI, 2008 (6) <105 - 107.

[6] rigeEs, PTXHH. T ASERERTEAR IS Tt fRp AR k[T ]. Bl 5L
Tallr,2006,32(7) 42 —45.

(7] s, R, 5, 55, PRI R D MR ER AR N (7515 e A
TERIIRREL ) ). Bl Tall RS ,2011(8) <418 - 422.

(8] BXTHES XA B, 5. NIRRTt A s FR DA ER L 2 2 Y
ST ] FTRAR R R AR : AR, 2006,34(4) :60 —61.

(9] TFhPR, 23, Poivd, . bR MER I RS Eh SRR aE IS ].
R ,2011,36(11) ;22 -24.



