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Pickled mustard greens is the most widely consumed pickled vegetable product
in Thailand. The problem, however, exists that the fresh vegetable usually contains a
lot of nitrate. Analytical results showed that the average nitrate levels in raw stems
and leaves were 1530 and 472 ppm , respectively. Nitrate level in food ( as food
additive ) is controlled by Food and Drug Administration, since nitrate may be
changed to nitrite and possibly to carcinogens ( Nitrosamines and/or N - nitroso
Compounds ). However , nitrate in vegetable has not been regulated , due to the
wide variation in levels. Earlier studies have shown that processing of food can
reduce nitrate contents. Thus, this study aimed to determine the changes in nitrate
and nitrite levels in home and commercially processed pickled mustard greens. The
study in laboratory was done in such a way that can simulate actual processing
methods. One hundred kilograms of the same lot of fresh vegetables were divided
into 10 portions and processed both as home process and canning. Samples of
stems, leaves, and brine were taken at processed steps of pickling including canning
and stored at0day, 1,2, and 3 months. The nitrate and nitrite contents were
analyzed by spectrophotrometric techniques. The results indicate that nitrate and
nitrite contents in stems , leaves, and brine of home and commercially processed
pickled mustard greens were statistically significant different (p<0.05). In the stems,
nitrate decrease about 69-90%, since nitrate is freely water soluble and readily
dissolve into brine liquids. Nitrites tended to increase according to action of
endogenous nitrate reductase and microorganism in fermentation processes.
The reduction of nitrate in leaves of home processed pickled mustard greens was
not as much as in the stems.

From the results, therefore caution should be taken in excessive
consumption of leaves and brine of pickled mustard greens because nitrate and
nitrite contents tended to increase quite a lot in the brine and the reduction in
leaves was not much. Therefore, pickled mustard greens must be wisely selected
and an appropriate combination of canning processes must be used to reduce the:
dangerous substances for food safety
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