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=Abstract=

Studies on Nitrosamine(T)
Contents of Nitrite and Nitrate in Korean Foods(Kimchi) and Human Saliva

Hyuk Hee Kwon

National Institute of Health Seoul, Korea

Nitrite, one of the precursors of dimethylnitrosamine distributes widely in natural foods and
also used as a color fixative in meat products.

In this paper Nitrites and Nitrates contents in Korean-Kimchi and Human Saliva were as
follows,

(1) pH: 3.8~5.8(in Korean-Kimchi soup)

(2) NaCl: 1.5~3.1% (in Korean-Kimchi soup)

(3) Acidity: 0.38~0.62% (in Korean-Kimchi soup)

(4) NO;~ ( 0.25~0.68 ppm (in Korean-Kimchi)

{ 1.9~5.0ppm (in Human Saliva)

() NOs- { 35.0~92. 0 ppm (in Korean-Kimchi)
7.6~28.0ppm (in Human Saliva)

These results showed low contents in Korean-Kimchi and Human Saliva,

I. # &

Nitrosamine -& 19544F0)] Magee et alo] 3134
FEE dogtad A& 2 g =y Nitrosoft
Gl RS TEdA Hod.

3l &l FEshs LY BERTEAE &8
FBREFRILKE, vto]=2 254, nitrosamine &0 2 o
argle}, o] e #53] nitrosamine -2 amine (T E 2
% amine) o} TEFSEAERY FARAl A EEElne SR
e wming &% —#=Y-elE dimethyl nitrosa-
mine, diethyl nitrosamine £ nitrosamine ¢] FE7E7}

WES R olel. 28l AR A4 nitrosamine ¢

ARE FHBRT <+ g BES HEY Aol

olw] o}wl FHIFS] 4 2%k amine 3 EEFSELENSLE B
el KEo 2 BORRTG Atde BRERS 26
s ER Fdol |ES ok, aRlzz 44
L2 frftds TN, WMEgEY o4 R 2 £&4
ERWEY Mo AREG@ AR HA4 28R
#E Byo 2 AR/ES MifTstg .o~ x4 nitrosamine
o) AEEER ARl BT WY —FEA ARHEA 55
5 ENGATAREE, WAREY EEE oh-&d EiEstald.

Tannenbaum®& AR SHF A& NO, &
3~10 ppm, NO3~= 18~35ppm & & #HiEsigor =
g gAe] 1R Fiste By B8 1~150% &
A glom e MRE A2e NOs¢ fupiFos

(193



HE L . s AEAAE AAREYHD
=t ERRES A AR BN 3& EEe
NO;~ % NOs~¢] o] #indlcht FHE HEH
FIE-3

debA AAL ARRGAL ¥ AERS NO,~ ¥
NOs-¢| & # REAES] 1k HEFast
et

I. BBHH 3 RBFHZE

) EEAE

O RAF v

AR T 10MTE BE RN R
108 B3kl EEA RSk

@ NEEK

Ak B 2~38 Alold HEXE KA Bxm
£4% 584-¢ LEEREY BB RS,

@ BRIHE

WEEHLE A T30 Yot pH, &E, HERE
2 AAAvA B AR Wl EWERR ¥ W
BiRe A% mEstdch.

@ pH: pH meter & sl WEst=t.

QAH; RERAAFTE) 2~5mlE 3£ flaske] B
T3 TEA © 100ml 2 5% KCrOga% 1ml & fn
g o8 0. IN-AgNOsB o2 FEdtet.

® BEHE; FHGEATE) 10~20mlE 200ml
3fy flask o] Eesta REERES KEK # 50mlE In
o] 0.1 N-NaOH o2 feslel BEE fBeE
sle] E g

@ TMmE, BEBRY WE

@) BEnwd FARGIAED

b G 10208 24t H80°CY ¥
SER BEES metd § 35 BRg 4 -8
oz stm A& AEdse] BERKE WEET o2
Swe BW W 40mlE vl k] BWEKE &3
iy flask o] Ergle) o) A& BBpWo = AT

(i) MRS BiE

REARsT BREAR —E&E £4 MEL sulfani-
lamide y¥-¢ jmste] A8 EFgt ©}-f naphthyl
ethylene diamine -8 jndtd BEAA olAEL 540
mp oA BRES HIEste] o) 238 ki DIl
#-g Fpiae.

(i) mmaEY we

KRB —FES M flask o] Breb 0.1%-sulfa-
mine [ ¥ % 25%-ammonia X 2HS st B
1ml 7= ##EE 28 nitrofk A F K@t 2 R
XEE pEds.

Gv) EE¥E & NOy,~ 3 NOs~¢ BB Al

WK —EES /) beaker o] T @S Mt
mess flask o] &3 25%% |- dk3) BEW-S st
o —gEge e ¥vhg AREalstdl Wilsha ¢ WK
& RBERes HAYND.

(v) NQy~ 8 NOs~9] HE

k& @k ®wald @Egt

H. SR U e
W 24 108 2 AR 1080 st pH, &

B, CHE DBEE Y WREd e mEd
fEB Table 1 9 Table 29} 7).

Table 1. Contents of nitrites and nitrates in Korean-Kimchi

No Sampling places pH(soup) Né%iﬁg’ ) A‘Els‘g;gg% ) N((g;_gggﬁe)) Ig‘g‘; Egﬁxgj

1 Dong Dae-Moon Market 4,2 17 0.45 0.25 78.0
2 Nam Dae-Moon Market 4.5 2.0 0.50 0.48 65.0
3 Ma-Po Market 5.3 L8 0.60 0.28 56.0
4 Chung Ryang Lee Market 4.6 2.1 0.36 0.49 86.0
5 Bull Kwang Market 5.8 2.4 0.28 0.68 36.0
6 Kahl Hyun Market 4.5 1.5 0.46 0.36 92.0
7 Chong Am Market 3.8 1.8 0.62 0.28 65.0
8 Su-Yu Market 4.2 1.7 0.40 0.35 52.0
9 A-Hyun Market 4.5 3.1 0.38 0. 50 48.0

10 Kong-Duk Market 4.1 1.6 0. 60 0.26 92.0
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Table 2. Contents of NO,~ and NOs~ in Human
Saliva(ppm)

l Male

.| Age)] NO,~ ] NOs~ H No. li@g“‘éi |NO | NOy-

28 | 2.2]12.8]

1 1 22 | 1.9 7.6

2 | 30 | 28] 82} 2 23 | 2.8 14.4

3 |3 | 50280 3 26 | 4.2|21.6

4 42 | 3.2]118.6| 4 29 | 3.0]19.6

5 | 44 | 3.6|213] 5 | 37 | 26| 7.2
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