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A,

According to established standards, the permissible content
of nitrate in cured pork meat is 200 mg %, of nitrite - 20 mg %.

If the nitrate a nitrite contc 1ts of cooked cured pork exceed
these standard norms the meat is considered inedible, This is
Why the question of the accumulation of nitrate and nitrite in meat
cured under normal conditions at a temperature of +3 to +4°C has
been to a certain degree accentuated,

Quite the opposite is true of llterature on the accumulation
0f nitrate and nitrite on pork cured at higher temperatures
(hastened methods of curing). This question has not been studied
at all, This ny be explained by the fact that the hastened
Process of curing pork meat - i,e,, curing meat under conditions
E‘aat lead to a Sw;._ultg leous acce leration of normal colouring and
flavour" - 1} but recently been developed ("USSR lMeat Industry

By 23, 1953. 3"?. Drozdov and A, Iul'-:r_‘.r;;ur;ft;‘;}.

However, L\’ul‘ when normal curing methods are
tempe ratures of +3 to +4°C, violations of the nomma
Cycle are at times ;‘wu,;‘;od, when the temperature
nol'zt',qu thus the question of the accumule and
nltmtb in meat at heightened temperatures acq ractical
Interest even for nomal curing condition on
the question contains some conjectures to such
Cases ('_;ur-tlculu;i for nitrate curing) the a tion of nitrite
In the meat may exceed the permissible level (20 mg %).
hfflzbm Lpl/‘ 1 5 Teits ] huns der Lebens! Zi'tt(il, 19?3,

3, 192 Gorovetz 1tal Study of Bacon Curin
\Tr‘ado Literature 'vedensky B,, Lavrova L,,
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Miy Contrary to ti;\i above :,wntior}cd authors, Ries, v+ and :

the--el’ considcizl* 'thc"lu er curing tuﬁ‘f!at’v“ canno & luad to e

Qe accumulation of to: tic doses of nitrite (Zeitschrift £, Untersuch,

tUI' Lebensmittel, 51}, 325-353, 1928), Eiuu ver, they also note

nb&t if the storage of cured meat is not properly controlled the

1 rate may be converted into nitrite,

the i‘r‘kccmdin;j ?a Maassen (.A.'x".,.‘_,”;m:. dem Cf»;:x-mh“ 1t 10, 21'—)’27! 1})(3?)

> fact that Ries, Meyer and Miller found only traces ol nitrite

n \*'10'113 that was cured in brines containing 2 per c:n’t of nitrate

li{:r};” C‘?'iliﬁl:\jn(v‘:d by assuming that the ;‘rﬂ.wi',‘z; of the denitrifying

bes depends on the nitrate concentration,
ni’tri‘%é 1}0 the possibility of the further 1*«3(7‘ggtt'i:z'1.ﬁ1‘ ni,trat‘c.-

Paot ' A0 the curing process - there is an Indicatlon of such a
ti‘v‘el?‘] ue. Jensen (A‘llClv('.Lklb”‘ of Meats, 1945), who found gualita-
b Y the presence of hydroxylamine analysis in very old curing
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In the present work the study of the conmr sion of nit
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in the process of curing meat and the study of tr*'-
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