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NATIONAL FOREWORD

Kéesolev Eesti standard EVS-ISO 2918:1998 “Liha ja
lihatooted. Nitriti osamassi maaramine (péhimeetod)”
sisaldab rahvusvahelise standardi 1ISO 2918:1975
“Meat and meat products - Determination of nitrite
content (Reference method)” identset ingliskeelset
teksti.

Standardi avaldamise
Standardikeskus.

korraldas Eesti

Standard EVS-ISO?8:1998 on kinnitatud Eesti
Standardikeskuse 04. 1998 késkkirjaga ja joustub
sellekohase teate av isel EVS Teataja 1998.

aasta martsikuu numbiris.

Standard on kattesaadav Ees%ndardikeskusest.
P

This Estonian Standard EVS-ISO 2918:1998 consists
of the identical English text of the International
Standard 1SO 2918:1975 “Meat and meat products -
Determination of nitrite content (Reference method)”.

Estonian standard is published by the Estonian Centre
for Standardisation.

This standard is ratified with the order of Estonian
Centre for Standardisation dated 04.02.1998 and is
endorsed with the notification published in the official
bulletin of the Estonian national standardisation
organisation.

The standard is available from Estonian Centre for
Standardisation.
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Ké&esolev standard kasitleb lihas ja Iihatooc)e(tes nitriti osamassi maaramise pdhimeetodit.
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Andmete paljundamine, taastekitamine, kopeerimine, salvestamine elektroonsesse slisteemi voi edastamine Ukskoik millises vormis voi
millisel teel iima Eesti Standardikeskuse poolt antud kirjaliku loata on keelatud.

Kui Teil on kiisimusi standardite autorikaitse kohta, palun votke hendust Eesti Standardikeskusega:
Aru 10 Tallinn 10317 Eesti; www.evs.ee; Telefon: 605 5050; E-post: info@evs.ee

Right to reproduce and distribute belongs to the Estonian Centre for Standardisation

No part of this publication may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying,
without permission in writing from Estonian Centre for Standardisation.
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Meat and meat products — Determination of nitrite content

(Reference method)
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1 SCOPE AND FlELD{PAPPLICATION

This International Standar ecifies a reference method
for the determination of the rite content of meat and

meat products. OG

2 REFERENCE @
ISO 3100, Meat and meat products — Sar%(g .
®

nitrite content of meat and meat products : The e
content determined according to the procedure describ

3 DEFINITION

this International Standard and expressed as milligrams o

sodium nitrite per kilogram (parts per million).

4 PRINCIPLE

Extraction of a test portion with hot water, precipitation of
the proteins and filtration. In the presence of nitrite,
development of a red colour by the addition of
sulphanilamide and AN-1-naphthylethylenediamine dihydro-
chloride to the filtrate and photometric measurement at
a wavelength of 538 nm.

5 REAGENTS

All reagents shall be of analytical quality. The water used
shall be distilled water or water of at least equivalent

purity.
5.1 Solutions for precipitation of proteins

5.1.1 Reagent |

Dissolve 106 g of potassium ferrocyanide trihydrate
[K4Fe(CN)g-3H,0] in water and dilute to 1 000 ml.

5.1.2 Reagent |

Dissolve 220 g of zinc acetate dihydrate
[Zn(CH3CO0);-2H,0] and 30 mi of glacial acetic acid in
water and dilute to 1 000 ml.

5.1.3 Borax solution, saturated

Dissolve 50g of disodium tetraborate decahydrate
(NayB405-10H,0) in 1 000 ml of tepid water and cool to
room temperature.

5.2 Sodium nitrite standard solutions

Dissolve 1,000 g of sodium nitrite (NaNO;) in water and
dilute to 100 ml in a one-mark volumetric flask. Pipette
5 ml of the solution into a 1 000 ml one-mark volumetric
flask. Dilute to the mark.

Prepare a series of standard solutions by pipetting 5 ml,
10 ml and 20 ml of this solution into 100 ml one-mark
volumetric flasks and diluting to the mark with water.
These standard solutions contain respectively 2,5 ug, 5,0 ug
and 10,0 ug of sodium nitrite per millilitre.

%he standard solutions and the dilute (0,05 g/I} sodium

wte solution from which they are prepared shall be made

@the day of use.
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5.3 SolYigns necessary for colour development

O

5.3.1 Soluti%,
Dissolve, by heatinggdn a water bath, 2 g of sulphanilamide

(NH>CgH4SO,N jn 800 ml of water. Cool, filter, if
necessary, and ad ml of concentrated hydrochloric
acid solution (pog 1, ml), while stirring. Dilute to

1 000 ml with water.

Dissolve 0,25 g of N-1-naphthylethylenediamine dihydro-
chloride (C49H7NHCH,CH,NH,-2HCI) in water. Dilute to
250 ml with water.

5.3.2 Solution Il

Store the solution in a well-stoppered brown bottle. 1t shall
be kept in a refrigerator, for not longer than one week.

5.3.3 Solution Ill

Dilute 445 ml of concentrated hydrochloric acid solution
(020 1,19 g/ml) to 1 000 ml with water.





