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Study on the Decreasing Curve of Nitrite Residue in
Sausages Conteins 40 ,60 and 90 Percent Meat During
Storage Time
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1- Assistant Professor, Department of Food Hygiene ,Veterinary Faculty ,Islamic Azad University, Tabriz
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3- Professor, Department of Food Hygiene, Faculty of Veterinary Tehran University

The use of sodium and potassium nitrite as preservative and colour stabilizer in meat products
like sausages is common. High concentrations of these Salts in meat products increases the
likelihood of cancer, malignancy and teratogenesis amongst consumers, whilst low
concentrations increases the risk of c.botolinum growth during storage and the production of
lethal toxin of botulism. Therefore, the use of these salts shuld be cotroled during the
production and storage of meat products. The purpose of this study, was to plot the
decreasing curve of nitrite in sausages containing 40, 60 and 90 percent meat during storage
and then to compare them in order to evaluate the effect of meat concentration on nitrite
decrease . In this study, 10 kg of each type of sausages containing 40, 60 and 90 percent meat
were produced from the same meat source and 120 PPM of nitrite was added to all of them.
Three samples were taken from each sausage type daily and, cosecutively, on the first week,
every other day during the second week and in 2 day interval during the third and fourth
weeks and the nitrite levels were measured using the spectrophotometric technique and the
mean of three samples recorded as the nitrite residue level on that day. The results indicated
that nitrite residues decreases during storage and the pearson correlation coefficient between
storage time and nitrite residues in three sausage types containing 40,60 and 90 percent meat,
respectively, was r = -0.91 , r = -0.89 and r = -0.86 which is significant (p<0.01). The results
olso indicated that nitrite residues in sausage containing 40 percent meat was significantly
higher than sausages containing 60 and 90 percent meat on different time intervals and also
these residues were significantly higher in sausage containing 60 percent meat than sausage
containing 90 percent meat (P<0.05).

Keywords : Nitrite, Meat products, Meat percentage.
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