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Table 1. Nitrite contents of various meat products in Korea

Meat product | Manufacturer ?fge;; I{ZZ?; D/gez;;_fgSr)D

C 9.91 1.59 6.68 £3.08

Bacons A 24.03 8.42 12.95+5.03

D 2.87 0.59 1.72+0.93
K 31.34 1.09 10,96 £11.15

Sausages T 5.16 0.13 1,56 +1.64

C 19.06 11.84 15.56 £2.60

A 18.32 9.82 14.25+2.%4

D 21.65 12.36 17.34 +2.83

Hams F 42.09 14.15 27.67+£9.93

K 11.44 1.30 5,80 +3.97

L 18.67 10.94 14,74 £2.92

R 31.26 16.66 22.36 £5.09

C 2.02 0.27 1.12 £0.67

D 2.06 0.64 1.35+0.58

Luncheon Meats F 1.84 0.55 1.18+£0.52

H 5.57 0.00 1.73£2.01

N 2.78 0.50 1.70 £0.87

C 2.36 0.37 1.44 £0.70

Other Frozen C 46.43 34.22 39.61+4.23

Meat Products A 1.73 0.04 0.70 £0.66

S 46.31 33.80 40,30 £5.43

Table 2. Nitrite contents of domestic vegetables (uglg)

n Highest Lowest MeantSD
Lettuce 10 0.77 0.05 0.22£0.21
Lettuce (organic) 10 0.47 0.01 0.15+0.13
Perilla leaf 9 0.46 0.02 0.20%0.16
Perilla leaf (organic) 8 0.40 0.06 0.22+0.12
Spinach 9 1.57 0.04 0.35%£0.48
Beet 9 6.12 0.08 1.344£1.93
Chicory 6 0.55 0.00 0.27+0.23
Pak-choi 10 0.21 0.00 0.04+0.06
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Table 3. Changes in nitrite concentration during storage at different temperature

(uglg)
St d
Treatment and storage orage cay
0 2 4
Refrigerated 0.31 0.21 0.40
Fresh

Room temperature 0.31 2.62 7.78

Parboiled Refrigerated 0.12 0.05 0.35
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