Syl g els 50l 5o

JJ em,mm.aJ.u.\ o%%.usr.\\ Q‘J.:\.é mdlb.a

oul dud 4o Sl oS slacu, gl 48
VEAY Jlaw o ) 48

O 005 Ol olzils (K jals 30851 ¢ I slge Codlig 0] 05,8 SISl Juadll gl
Ol g (S el 5 0l s Cdlig ol sl 5138 S 6l (e Culda e

Al O 328 (Spals Olsla s sle Jlonmn o

Ol =0l g o8y Ko suels 502l ol slse Cdlig 30l 05,5 bl e o

\YAY mml:uzxsgt__uu \YAY aLaJ”J@J:&éL!J.:eJU

dylie (2358 (glaes gl 3 s ) oS Contf 5 o ki, 106K sle G Ol e & LYl 5 o 25 ey 5 b s LeSeS ) sl
O o 5 Cop gt bl a3 015 (o0 Alaar OF 5148 3500 0 DLl B g0 pleacd ol (nl (YL pslis &5 (S as w4z 5 b ol
5 Sl 03,315 53 o y10gS 3l ge il 5 eslinal Ol J S 45 T e 5 4 3 e 403 ged o5 LN Lol 55 51 (U IS
O 53 0k a4 o 2i 58 sla 03,5 5 gl 53 S 5ledl Ol poe pmen anlllas ol 51t 1) sl 03ladl G b a5l
S ygo 4 andllae cpl (55ll a5 51l iS5 S35l esle ol Slows s g 4 bg e sl bl Cole, oLl skt 4
5 )3 E (sl 03,505 1 5145503 VIA 5lans OF 53 5 48 8 plowil ST (g 8 05505 (sliw p (elosi= oo 5 dllan S
ALl Ol s ls 515 55 e sladi god 5 QLRS! ST b 528 e 55 il la G, Jaw g5 0l A (e e
5l oSl 1Al o 38 yas b 3550 55 5l Jdkons g o 5 ot ay A8 B 51 5 s o 350 oy S
OB e 4 b b G bl SIUT B, Sl Saliial b g edd alone Jpazee 5 S5 g 5l edel iy laesls jlae (gllas
WS sl DL Aol s A5 13 o 5 a5 350 b eals e SY ez 5 e gl SIS o Jlazl IS
S bl 56T sl s g 0558 V=AY PPN 65 guoes (5115 (LS 5 s gos Nz glaos sl p 2l Biladly Ol e
bl T Ll 0355 5l ne il S8 58 o3 b (858 (sla 63,505 4 b e o el Sl IS 46D
oo ol Alllas 4 42 5 b 5,10 KK b ()15 s Sl LIS 5 e s 3 S i 8Ll Ol Jan gt SN G5 8 005
b g o sl Ikl Cyle 130 (o ysV/VIAEL o (B4 PPIN) sdd b oy 5w Ao 51 YL (63050 53 a2 5iLedly Ol e

Sl g A 5 S s e3gl 5 53 Sagplssle opl G e J RS g (g S0l

S0 25 S sles sl b a1 s S SldS

=

Pajouhash & Sazandegi

I
SE3 Sl g




4]

VAT Olss S o Lo

(|

Pajouhesh & Sazandegi No:63 pp: 60 - 65

The study of nitrite residue in meat products consumed in Tehran in 2003

By: Kamkar,A.Department of Food Hygiene, Faculty of Veterinary Medicine, Tehran University, Tehran, Iran.,
Hoseiny, H. Food and Drug Control Labs (F.D.C.L) Ministry of Health. Tehran. Iran., Alavy S. Veterinary Medicine
Organization, Tehran, Iran., Bahonar, A, Department of Food Hygiene, Faculty of Veterinary Medicine, Tehran
University, Tehran, Iran.

Sodium and potassium salts of nitrite have been traditionally used in meat product as preservative ,antioxidant and
color fixative. Regarding the possible human hazards due to the high Levels of these chemicals, such as toxicity and
also carcinogenic effect developed due to the formation of nitroso compounds originated from nitrite sources,an
investigation was employed on the level of these two preservatives in meat products, sold and consumed in Tehran.In
order to assessment for setting up the standards and measuring nitrite residues, 118 samples of meat products (sausages)
produced by factories in Iran, were selected via haphazardly sampling and the nitrite residues were analyzed in all
samples by spectrophotometric method.The results of the experiments on the different types and brands of meat
products indicated that level of nitrite residues were between 1-81ppm, and according to one way analysis of variance
differences between the means of nitrite residues in sausages with different meat content were not significant between
the values of them. In addition there were not significant differences between the value of different types of sausages
.This survey showed that nitrite residues on the different types and brand of meat products (sausages) are up to 60ppm
in some cases (7.7%), which indicate the high level of nitrite residues.

Keywords: Nitrite, Meat products,Carcinogenic.
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