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Research Progress of Nitrite Content in Pickles

He Shuling Li Bo Ji Baoping Yang Xiaohui

Ji Fengdi

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing, 100083, China)

ABSTRACT

Along with the developing of pickles industry, people paid much more attention to the safety of ni-

trite in pickles. The change of nitrite content in pickles during fermentation progress was summarized. The effect-

ing factors and mechanisms were also discussed. Based on these discussions, methods of reducing the nitrite content

were brought forward.
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