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Research on Color Fixation of Histidine as a Substitute for Nitrite

YANG Xi-hong, XIA Wen-shui
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract: Nitrite was substituted by histidine to form ligand complex with hemoglobin for color
fixation. pH influence on absorption spectra was studied and the equilibrium constants 3 was
calculated. By detecting absorption at difference temperature, the standard molecular enthalpy
change and standard entropy change were calculated, and the results indicated that the reaction
was a ArH? and ArS! reducing course.
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