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Abstract

Contents of nitrites was tested in 2,280 meat products during 2000-2003, in Seoul by
Diazoa method. It was detected over 40 ppm NO:2 contents in 20 hams, 7 sausages, one
bacon, and one crushed meat product respectively. Also, over 20ppm nitrites was
21.896(240/1,103) in hams, 20.7%(122/589) in sausages, 6.8%5(14/205) in crushed meats, and
in 6.0%(5/83) bacons respectively. In case of average contents and contents range, 0.012
g/kg, ND-0.116 g/kg in hams, 0012 g/kg, ND-0.066 g/kg in sausages, 0.010 g/kg,
0.001-0.089 g/kg in bacons, and 0.006 g/kg, ND-0.040 g/kg in crushed meats etc. Specially,
in sausages, it was increased continually by years, in not only average nitrites contents but
also their contents range, also, in case of bacons, increased continually by years on only
average nitrites contents. _

According to results, the NO2 contents monitoring for the processed meat products must be
reinforced to supply safety food for the citizens.
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Table 1. Distribution of meat products samples for nirites contents test in 2000~-2003

Numbers of meat products samples

Years Ham Sausage  Bacon CrrL:lSé;etd ]312,2? cal\ge?t:; c Total
2000 215 98 19 109 24 116 581
2001 426 233 34 52 36 34 815
2002 231 112 16 16 32 26 433
2003 231 146 14 28 20 22 461
Total 1,103 589 83 205 112 198 2,290
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Table 2. Nitrite contents range in each meat products in 2000-2003

NO: contents range (g/kg)

Years Ham Sausage Bacon Crrt;segetd glrég(g cla\:llezt c
2000 ND*-0.052 ND-0.038 0.002-0.025 ND-0.037 ND-0.012 ND-0.056
2001 ND-0.116 ND-0.038 0.001-0.017 ND-0.032 ND-001Z ND-0.008
2002 ND-0.055 ND-0.045 0.001-0.089 ND-0.040 ND-0.002 ND-0.001
2003 ND-0.082 ND-0.066 0.003-0.020 ND-0.034 ND-0.003 ND-0.033
Total ND-0.116 ND-0.066 0.001-0.089 ND-0.040 ND-0.012 ND-0.056
"ND=Not detective
Table 3. Nitrite average contents in each meat products in 2000-2003
Average NO2 contents(g/kg)
YU Ham Sasage  Baon  Ohed  Daed  Meat
2000 0012 0009 0.009 0.006 0.001 0.002
2001 0.011 0.011 0.008 0.005 0.001 0.001
2002 0.011 0.014 0.011 0.005 0.000 0.000
2003 0.012 0.012 0.012 0.007 0.001 0.002
Average 0.0115 0.0115 0.0100 0.00525 0.00075 0.00125
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Table 4. Nitrite contents distribution of 2,290 meat products in 2000-2003

Meat Detected NO; contents (mg/kg)
Products <l 1.0-49 50-99 10-19 20-29 30-39 40-49 50-59 60-70 >70
Ham 193° 227 142 301 162 58 10 4 2 4
Sausage 44 174 39 160 87 28 3 3 1
Bacon 23 24 31 4 1
Crushed meat 110 30 15 36 5 8 1
Dried meat 81 24 3 4
Meat can etc 102 31 10 3 1 1
ol s 49 2 52 218 14 54 51 63 T
* Numbers of samples
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