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European foreword 

This document (EN 12014-2:2017) has been prepared by Technical Committee CEN/TC 275 “Food 
analysis - Horizontal methods”, the secretariat of which is held by DIN. 

This European Standard shall be given the status of a national standard, either by publication of an 
identical text or by endorsement, at the latest by June 2018, and conflicting national standards shall be 
withdrawn at the latest by June 2018. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. CEN shall not be held responsible for identifying any or all such patent rights. 

This document supersedes EN 12014-2:1997. 

The following changes have been made to the former edition: 

a) the scope has been reduced from 50 mg/kg nitrate to 25 mg/kg nitrate and the upper limit has 
been deleted; 

b) the purification method 1 and 2 used in the preparation of sample test solutions has been deleted; 

c) a new matrix (iceberg lettuce) has been verified in an interlaboratory test; 

d) update of the HPLC/IC-conditions and chromatograms in Annex A; 

e) the procedure has been extensively revalidated and precision data in Annex B have been revised; 

f) editorially revised. 

According to the CEN-CENELEC Internal Regulations, the national standards organisations of the 
following countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, 
Croatia, Cyprus, Czech Republic, Denmark, Estonia, Finland, Former Yugoslav Republic of Macedonia, 
France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, 
Netherlands, Norway, Poland, Portugal, Romania, Serbia, Slovakia, Slovenia, Spain, Sweden, Switzerland, 
Turkey and the United Kingdom. 
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Introduction 

The method described in this standard has been developed and validated for investigations regarding 
the European legislation for nitrate in vegetables and vegetable products. Laboratory experience has 
shown that this analytical method is also suitable for the determination of nitrite in other matrices; 
however, this has not been validated in the interlaboratory test scheme cited here. 
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