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Foreword

This Amendment EN 12014-1:1997/A1:1999 to EN 12014-1:1997 has been prepared by Technical
Committee CEN/TC 275 "Food analysis - Horizontal methods®, the secretariat of which is held by DIN.

This Amendment to the European Standard EN 12014-1:1997 shall be given the status of a national
standard, either by publication of an identical text or by endorsement, at the latest by February 2000, and
conflicting national standards shall be withdrawn at the latest by February 2000.

ro According to the CEN/CENELEC intérmal Regulations, the national standards organizations of the following
countries are bound to implement this European Standard: Austria, Belgium, Czech Republic, Denmark,
% Finland, France, Germany, Greece, Iceland, lreland, ltaly, Luxembourg, Netherlands, Norway, Portugal,

Spain, Sweden, Switzerland and the United Kingdom.

2 Normative references

para 3
Correct reference to ENV 12014-3

para 4
Correct reference to ENV 12014-4

para 6
Correct reference to prEN 12014-7

3.2

Delete the whole text under 3.2 and substitute as follows:

Determination| of nitrate andf/or nitrite content - Part 3:

3.2 ENV 12014-3 "Foodstuffs:/--Detern .
f n‘i;frqté and ni‘tritfe' content of meat products after enzymatic

Spectrometric determinatio
reduction of nitrate to _r’;it;i’tg

S
1

Nitrite in an aqueous extract'of the analytical samiple-is treated: with sulfanilamide and N-(1-naphthyl)-

ethylenediamine dihydrochloride. A T 4-compound is produced which is measured spectrometrically at a
wavelengtht of 540 Am:

Nitrate in an aqueous extract of the analytical sample is converted into nitrite by nitrate reductase. Treatment
of this nitrite together with the nitrite which is already in the analytical sample with suifanilamide and
N-(1-naphthyl)ethylenediamine dihydrochloride. Photometric measurement of the colour intensity of this red
compound at a wavelength of 540 nm. The nitrate content is calculated from the difference between the
spectrometric measurements.

k52 e

This method is applicable to the analysis of meat products and has been validated for total nitrate and nitrite
contents of 25 mg/kg as nitrite ion.

NOTE: Experiences have shown that the method is also applicable for total nitrite and nitrate content
of 10 ma/kg up to 50 mg/kg as nitrite ion.

This method has been successiully tested in an interlaboratory test on sausage.

3.3

Deleté the whole text under 3.3 and substitute as follows:
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3.3 ENV 12014-4 "Foodstuffs - Determination of nitrate and/or nitrite content - Part 4: {C method
for the determination of nitrate and nitrite content of meat products”

Nitrate and nitrite are extracted from the test sample with hot water. The aqueous solution is treated with
acetonitrile to remove any interfering substance. The nitrate and nitrite contents of the solution are then
determined by ion-exchange chromatography (IC) and ultraviolet (UV) detection at a wavelength of 205 nm.

This method is applicable to the determination_of nitrate and nitrite contents of meat products_having a
itrate content of 50 mg/kg to 300 ma/kg as nitrate jons and a nitrite content of approximately 40 mg/kg as
nitrite ion.

NOTE: Validation data obtained from interlaboratory studies show that this method may alsc be
applied to the determination of nitrate in vegetables and babv food. Furthermore, the method may
be applied for the determination of nitrite in meat products having a nitrite content of greater than

40 mg/kg.

This method has been successtully tested in an interlaboratory test on comed beef.

3.6

Delete the whole text under,3.6 and substitute. as follows:

3.6 EN 12014-7 "Foodstuffs - Determination; of nitrate: and/or nitrite content - Part 7: Continuous
flow method for the determination ¢f nitrate content of vegdetables and vegetable products after
cadmium reduction”

Test portions are extracted with water and fiitered. The. filtrate is tr nsferred to'the dializer of a continuou
fiow (CF) system. An aliquot portion-of the nitrate ions. diffuses in the dialyzing unit with a hydroohilic mem-
brane into a slightly alkaline buffer solution in which the nitrate is reduced to nitrite by metallic cadmium. The
nitrite ions react with sulfanilamide and N-1-naphthylethylenediamine to produce a reddish-purple azo dve.

The absorbance of this dye is determined spectrometrically at a wavelength between 520 nm and 540 nm,
preferably at its maximum.

This method is applicable_to the determination of nitrate content of vegetables and vegetable products
having_a nitrate content of 900 mg/kg to 5200 mg/kg (calculated as nitrate ion).

NOTE: Experiences have shown that the method may also applied for vegetables and veqetable pro-
ducts having a nitrate content of greater than 50 ma/kq (calculated as nitrate jon).

The method has been successfully tested in an interlaboratory test on beetroot, lettuce, endive and spinach.
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