
H/3 : PUOLANNE E, : Der Einfluss von pH-We r t/ Temperatur un
Salzgehalt auf die Nitratreduktaseaktivität 
des M ikrokokkenstammes

(¿LIESTION VE M. HOFMANN :
W ü r d e n  S i e  b i t t e ,  n o c h  e i n m a l  d a r a u h i n w e i s e n , a u 6 W e l c h e  
V e r ä n d e . n u ng e n ¿¿c/i ¿-¿e b e i d e n  K u r v e n z ü g  e  b e z i e h e n ,  d i e  i n  d e n  v o n  
I h n e n  g e z e i g t e n  g r a p h i s c h e n  D a r s t e l l u n g  N r .  1 a u s g e z e i c h n e t  s i n d  ?

REPONSE :
V i e  o b e r e  L i n i e  i s t  v o n  m e i n e n  e i g e n e n  U n t e r s u c h u n g  e n  ( T a b e l l e  1 
u n d  A b b i l d u n g  1)  u n d  d i e  u n t e r e  i s t  v o n  N i i n i v a a r a .

( j U E S T l O N  VE M. MOERMAN :
W ä r e  e s  n i c h t  b e s s e r ,  d i e  N i t r a t k o n z e n t r a t i o n  a u S  d i e  l o g a r i t h m i s c h e  
S k a l a  z u  z e i c h n e n  ? 1/ i e l l e i c h t  b e k o m m t  m a n  d a n n  e i n e  g e r a d e  L i n i e .

REPONSE :
W e n n  m a n  d i e  K o n z  e n t r a t i o  n i n  e i n e r  l o  g a r i t h m i s c h e n  S k a l a  u n d  d i e  
G e s c h w i n d i g k e i t  i n  e i n e r  a r i t h m e t i s c h e n  S k a l a  z e i c h n e t ,  b e k o m m t  ma n  
e i n e  g e r a d e  L i n i e ,  l n  d e r  E n z y m c h e m i e  i s t  e s  g e w ö h n l i c h e r ,  d i e  
K o n z e n t r a t i o n  i n  e i n e r  a r i t h m e t i s c h e n  S k a l a  u n d  d i e  G e s c h w i n d i g k e i t  
i n  e i n e r  r e z i p r o k e n  S k a l a  z u  z e i c h n e n .  D a n n  b e k o m m t  m a n  e i n e  g e r a d e  
L i n i e ,  w o v o n  m a n  a u c h  d i e  M i c h a e l i s - M e n t e n  Ko e v i d e n t  Km a u s l ö s e n  
k a n n .  A b e r  S ü r  e i n e n  N i c h t  B i o c h e m i k e r  i s t  e i n e  n o r m a l e  a r i t h m e t i s c h e .  
S k a l a  l e i c h t e r  z u  v e r s t e h e n .

g U E S T J O N  VE M, VENVEUVRE :
R o h w u r s t b r ä t e  w u r d e n  n o r m a l e r w e i s e  v o r  d e m  A b f ä l l e n  i n  d e n  V a r m  e i f t d  
12 b i s  2 4 - s t ä n d i g e r  R e i b u n g  b e i  2 °C b i s  9 °C u n t e r z o g e n .  I s t  d i e s e s  
V e r f a h r e n  I h r e s  E r a c h t e n s  n o c h  b e g r ü n d e t , w e i l  S i e  e b e n  g e z e i g t  h a b e n »  
d a s s  d i e  A k t i v i t ä t  d e r  M i k r o  k o k k e n s t ä m m e  u n t e r  1 0 ° C  s t a r k  
e i n g e s c h r ä n k t  i s t  ?

REPONSE :
I c h  w e i s s  n i c h t ,  w a r u m  m a n  i n  V e u t s c h l a n d  d i e  Ro h w u r s t b r ä t e  W ü r s t e  
k u r z  b e i  2 - 9°C u n t e r z e i g e n ,  l n  F i n n l a n d  w e r d e n  d i e  W ü r s t e  u n g e f ä h r  
e i n e  W o c h e  b e i  8 ° C  g e r e i f t ,  u n d  d i e  M i k r o k o k k e n  h a b e n  Z e i t  g e n u g ,  
N i t r a t  z u  r e d u z i e r e n .  12 b i s  24  S t .  i s t  n a c h  m e i n e r  M e i n u n g  z u  w e n i g  
i ü r  g e n ü g e n d e  N i t r a t k o n t e i ( z i a £ i o n , a b e r  n a t ü r l i c h  w i r d  N i t r a t  n a c h  
E r h ö h u n g  d e r  T e m p e r a t u r  m e h r  r e d u z i e r t .
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H/4 : GARDNER : The occurence of yibri.p in the microflora of Wiltshire
CURED BACON SIDES.

QUESTION de M. PATTERSON :
You suggest th a t th ese vibAios one associa ted  with ceAtain d efects in  bacon.
To what ex ten t have you stu died  the mechanisms Oj$ spottage - i s  i t  pA oteo ly tic , 
l y p o l i t i c  on s a c c h a A o ly p t ic  ?
Can you suggest con trol method4 (otheA than good hygiene)?

REPONSE :
Qu a main in teA ost in  the in  vivo metabolism ofa vibAio in  cuAed meats has been 
Aelated to  theiA a b i l i t y  to  Aeduce n itA ate. As theae i t  an uppea l im it  {¡oa 
peAmitted n i tn i te  in  cuAed meats [200 ppm) i t  i s  impoAtant th a t a meat 
cannot a tta in  le v e ls  higheA th a t  200 ppm as a A esult ofi vutAate Aeduction.
The spoilage chaAacteAistics could be AegaAded as pA oteoly tic  in  natuAe but 
I have not in ves tig a ted  th is  in  any detain  as ye t. As $oa contAol , 
pAevention I ¡$eel i s  the best but in  tnines i il tA a tio n  d ilu tio n  can be
used to  Aeduce le v e ls  o£ contamination and as they aAe veAy s e n s it iv e  to  
heat mild pasteuAization tAeatments can be caAAied out on the cuAed meat.

QUESTION VE M. R10RVAN :
ThAee shoAt questions :
1. In ta b le  3 o6 youA papeA we note veAy high vibAio counts ¡$oa weeks
4 - 5 - 6 .  WeAe th ese high counts due to  washing matuAed sides with  
bAine ?
1. In 4actoAies 5 and 1 was theAe pooA tempeAatuAe contAol a t  the tim e o& 
sampling ?
3. How o^ten in  youA expeAience o  ̂ bacon actoAy bAines should the  
immeAsion bAine be discoAded ?

REPONSE :
1. Yes, I established that in actoAies 5 and 7 the sudden incAeases in
VibAio in the bAines was due to the addition 0 |$ baine used ¿oa washing 
sides with slime 6oAmation to the main bulk o$ the coveA bAine.
2.  The  Aeasons &oa the n ecess ity  to  wash the sid es in  the ^ ix st p lace a t  
both ¡$actoAies 5 and 7 was due to  ex cess ive ly  high tempeAatuAes and 
humidity in  the cellaA which allowed the Aapid m u ltip lica tio n  o£ VibAio on 
t h e  sid es.
3. With Aespect to  VibAio bAines should be discaAded when the count e x c e ls
100,00 / ml but i t  i s  e sse n tia l to  tAace and elim inate the cause o i such high 
vibAio counts.
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Q U E S T I O N  PE M. BARNES :
75

*n x e c e n t  t i m e s  V i b x i o  paAaka.amolytA.CLU) hat,  b e e n  i d e n t i f i e d  a s  an o x g a n i s m  c a u s i n g  
food p o i s o n i n g .  e . g . P x o t e u s  h a v e  b e e n  i n c x i m i n a t e d  i n  o n e  x e p o x t e d  c a s e  a s  c a u s e
0 f t h i s  t y p e  o f  f o o d  p o i s o n i n g .  Has M. GARPNER weth kt4 s p e c i a l  i n t e x e s t  V i b x i o  
specteA a n y  comment  t o  make on t h i s  •

REPONSE :
The bacon Vibxios may in a taxonomic senAe have some chaxactexs tn common with 
Vibxio paA.ahaemolytA.caA bat they axe diffexent in many xespects. Woxk on the 
pathogenicity oVibxio cosiicolus the bxine vibxios, haA ¿hom that thexe is 

potential public health dangex ^xom thexe oxganisms.

QUESTION PE M. PIVNICK :
have attemptA been made to add vibxios isolated fxom spolled pxodact to fxesh 
PXoduct stexilized by ixxadiation in an attempt to detexmine if the oxganiAm 
actually cauAeA the spoilage.

REPQNSE :
These expeximentA have been done not with bacon stexili zed by ixxadxatA.on bat 
with bacon obtained by aseptic xemoval fxom laxge pieces. I xecovexed the cultuxe 
inoculated in a puxe state and loos quite satisfied that it can cause spoilage.

QUESTION PE M. NICKELS :
have any tests Itxial) been conducted with puxe cultuxes of Vibxio sixains on 
bacon ? What whexe the xesults ? (slime,odoux, discoloxation)

Thank you.

I REPQNSE :
1 have caxxied out some puxe cultuxe woxk with Vibxio on bacon and they have the 
ability to pxoduce slime, off-odoux and discoloxations. The-off-odouxs axe of a 
T>uTxzf active natuxe and the discolouxations axe jjiexy ox bxight xed in natuxe.

QUESTION PE M. PEUEREUX :

9axding the diffexent moxphological appeaxance of the Vibxio undex diffexent 
c°ndit<.ons do you think that it is the same sixain of Vibxio in all cases ox axe 
ihexe vaxious sixains involved ?

^EPONSE j

Vx<tfiminaxy examination indicates that in the bacon Vibxio gxoup thexe axe a numbex 
° t  ¿ P ec ie s  sub-species ox types. I have as yet not associated diffexent types with 

ecological envixonments.



QUESTION V E  M, P E T A J A  :
76

Have, y ou  i s o l a t e d ,  a n d  ¿ d e r o t L ^ e d  d i ^ e n e n t  V i b r i o  s t r a l n s  ¿rom b r i n e s ,
I3 y o u  h a v e ,  h a v e  you  o b s e r v e d  a l l  v i b r i o s  hoAmßui  1

REPONSE :
The t e c h n i q u e  0  ̂ e n u m e r a t i n g  t h e  b a c o n  V i b r i o s  ¿rom br i u \ e s  i s  s p e c k l e  ¿ o r  t h i s  
g r o u p  o n l y .  The  b r i n e  ¿ t r a i n s  u s e d  w i d e l y  I n  E u r o p e  m i l  n o t  g r o w  on  t h e  s e l e c t i v e  
medi um,  s o  a l t h o u g h  t h e y  a r e  v e r y  u s e f u l  I n  t h e  l a t t e r  c i r c u m s t a n c e  t h e  b a c o n  
t y p e s I ¿e e l  h a v e  t o  b e  r e g a r d e d  a s  I m p o r t a n t  s p o i l a g e  s p e c i e s  I n  t h e  ¿ I n a l  c u r e d  
m e a t .

QUESTION VE M. HOFMANN :
S i e  e r w ä h n e n  e i n e r s e i t s ,  d a s s  V i b r i o  z u r  E n t w i c k l u n g  S a l z  b e n ö t i g e n ,  a n d e r e r s e i t s  
a b e r  s i c h  l n  G e g e n w a r t  v o n  S a l z  n i c h t  e n t w i c k e l n .  I s t  d a s  n i c h t  e i n  W i d e r s p r u c h ,  
o d e r  h a b e  I c h  S i e  ¿ a l s c h  v e r s t a n d e n ?

REPONSE :

A s  I h a v e  s t a t e d  t h e  b a c o n  V i b r i o s  r e q u i r e  s a l t  ¿ o r  g r o w t h  ( m i n i m u m
0 . 5  -  1 . 0 % J. T h e  u p p e r  l l m l t e  o ¿  t o l e r a n c e  I s  a r o u n d  1 0 - 1 2  % N a C l  
I n  t h e  m e d i u m .  S o ,  I n  r e l a t i o n  t o  m i x t u r e  c u r i n g  b r i n e s  [ 2 5  - 
27  % N a C l ) t h e r e  I s  n o  d o u b t  t h a t  g r o w t h  I s  I n h i b i t e d  a t  t h e s e  h i g h  
l e v e l s .

H/5 : PIVNICK H. et al : A rationale for the safety of canned shelf- stable
CURED MEAT ! PROTECTION = DESTRUCTION + INHIBITION.

QUESTION VE M. RALPH :

Can t h e  a u t h o r  c l e a r l y  d e ¿ l n e  " D e s t r u c t i o n ' '  a n d  " I n h i b i t i o n "  ? I s  t h e  ¿ ¿ ¿ e c t  o¿  
Na Cl ,  NO2 e t c . . .  d u r i n g  h e a t i n g  t h e  ¿ o r m e r  o r  t h e  l a t t e r  ?

REPONSE :
A t  l e v e l s  o¿  s a l t  a n d  n i t r i t e  u s e d  I n  c a n n e d  c u r e d  s h e l ¿  s t a b l e  m e a t ,  t h e s e  
a d d i t i v e s  do  n o t  I n c r e a s e  t h e  k i l l i n g  a c t i v i t y  0 ¿ h e a t ,  a n d  I do  n o t  b e l i e v e  
t h a t  t h e y  I n c r e a s e  t h e  d amage  t o  t h e  s p o r e s  t h a t  s u r v i v e  t h e  h e a t i n g  p r o c e s s .
Ii  o n e  I n c r e a s e s  t h e  c o n c e n t r a t i o n s  o¿  s a l t  a n d  n i t r i t e  c o n s i d e r a b l y  a b o v e  t h a t  
u s u a l  i n d u s t r i a l l y ,  t h e n  o n e  d o e s  ¿ i n d  t h a t  t h e s e  a d d i t i v e s  I n c r e a s e  t h e  
k i l l i n g  a c t i v i t y  o¿ h e a t .



Q U E S T I O N  V E  M .  H O F M A N N  :
77

A r e  y o u  o f  t \le o p i n i o n  t h a t  n i t r i t e s  a r e  a b s o l u t e l y  n e c e s s a r y  f o r  i n h i b i t i n g  C.  
b o t u l i n u m  s i g n i f i c a n t l y  ?
Have  y o u  t o t e d ,  t o  ^ i n d  an  e q u a t i o n  t o  i n c l u d e  a i l  s e v e n  i n h i b i t o r y  f a c t o r s  a b o u t  
w h i c h  y o u 4p o k e  ?

REPONSE :
1 A t  d e p e n d s  on t h e  p r o d u c t .  For  c a n n e d  s h e l f  4t a b l e  m e a t s ,  o n e  m i g h t  c o n s i d e r  
h i g h e r 4a l t  c o n c e n t r a t i o n s ,  m o r e  h e a t  b u t  l e s s  f i n i s h e d  q u a l i t y ,  e t c . . .  H o w e v e r ,  
i n  p a s t e u r i z e d  c a n n e d  m e a t s ,  b e c a u s e  t h e y  a r e  f r e q u e n t l y  n o t  h e l d  u n d e r  
r e f r i g e r a t i o n ,  t h e  r e m o v a l  o r  d e c r e a s e  o f  n i t r i t e  w o u l d  p r o b a b l y  l e v e l  

e v e n t u a l l y  t o  s ome  o u t b r e a k s  o f  b o t u l i s m .
2.  The  e q u a t i o n  p r e s e n t e d  w o u l d  b e  u s e f u l  f o r  a l l  i n h i b i t o r y  f a c t o r s .  One can  
d e t e r m i n e  t h e  e f f e c t  o f  e a c h  i n d i v i d u a l  i n h i b i t o r  b y  c h a n g i n g  t h e  e x p e r i m e n t a l  
c o n d i t i o n s , b u t  o n e  t h e n  i s  l e f t  a t  g u e s s i n g  w h e t h e r  t h e  i n d i v i d u a l  i n h i b i t o r s  
a c t  o n l y  on t h e i r  own,  o r  w h e t h e r  t h e r e  i s  a  s y n e r g i s t i c  e f f e c t .

QUESTION VE M. FROUJN :

P o u v e z - v o u s  nous  a p p o r t e r  q u e l q u e s  p r é c i s i o n s  s u r  l ' a c t i o n  d e s  p e r o x y d e s  s u r  
C. B o t u l i n u m  ?

REPONSE :

The  o x i d e s  a n d  p e r o x i d e s  o f  f a t t y  a c i d s  do  n o t  p r e v e n t  g e r m i n a t i o n  o f  s p o r e s  t h a t  
s u r v i v e  h e a t i n g ,  b u t  t h e y  d o  p r e v e n t  o u t g r o w t h  f r o m t h e  s p o r e s .  I t  has  b e e n  
s t a n d a r d  p r a c t i c e  f o r  many y e a r s ,  when e n u m e r a t i n g  s p o r e s  o f  C.  B o t u l m u m ,  t o  
a d d  s t a r c h  TO THE BACTERIOLOGICAL MEPZUM USEV FOR THE ENUMERATION. The  S t a r c h  
a d s o r b s  t h e  f a t t y  a c i d  p e r o x i d e s  a n d  n e g a t e s  t h e i r  i n h i b i t o r y  a c t i v i t y .  I f  
s t a r c h  i s  p r e s e n t  i n  t h e  m e a t  p r o d u c t  i t  w o u l d  p r o b a b l y  n e g a t e  t h e  i n h i b i t o r y  
£ f f e . c t  o f  f a t t y  a c i d  p e r o x i d e s ,  i f  t h e y  s h o u l d  b e  p r e s e n t .  P o s s i b l y  a l s o ,  m e a t  
P r o t e i n s  may  n e g a t e  t h e  i n h i b i t o r y  f a t t y  a c i d  p e r o x i d e s  ; i t  i s  known t h a t  
a n d e n a t u r e d  a l b u m i n  a d s o r b  f a t t y  a c i d s .

QUESTION VE M. NERAAL :
U h i c h  e f f e c t  h a v e  p o l y p h o s p h a t e s  on t h e  g r o w t h  o f  C. B o t u l i n u m ,  a n d  how pH-  
U e p e n d e n t  i s  t h i s  e f f e c t  ?



REPONSE :
I c a n  n o t  comment  on t h e  I n h i b i t o r y  e f f e c t  o f  p o l y p h o s p h a t e s , pen. s e ,  on  
C. B o t u l i n u m .  H o w e v e r ,  s i n c e  t h e  p o l y p h o s p h a t e s  I n c r e a s e  t h e  pH,  t h e y  
d e c r e a s e  t h e  I n h i b i t o r y  e f f e c t  o f  t h e  n i t r i t e .  N i t r i t e  d e c r e a s e s  I n  t h e  
p r o d u c t  d u r i n g  s t o r a g e  a n d ,  t h e r e f o r e ,  t h i s  c o m b i n e d  pH n i t r i t e  e f f e c t  
p r o b a b l y  d e c r e a s e s  w i t h  l i m e .

QUESTION VE M. HUGHES :
W i l l  I t  b e  p o s s i b l e  t o  a p p l y  t h i s  a p p r o a c h  t o  p a s t e u n t z e d  c a n n e d  c u n e d  m e a t s  ? 

REPONSE :
P r o b a b l y  n o t ,  i f  o n e  I s  I n t e r e s t e d  I n  t h e  p a n t  p l a y e d  b y  d e s t r u c t i o n  a n d  damage  o f  

s u r v i v i n g  s p o r e s  c a u s e d  b y  t h e  h e a t i n g  p r o c e s s .  H o w e v e r ,  o n e  c o u l d  a p p l y  t h e  
p r i n c i p l e s  w i t h  r e s p e c t  t h e  I n h i b i t i o n  t o  q u a n t i f y  t h e  p r o t e c t i o n  g i v e n  t o  a  
p a s t e u r i z e d  c u r e d  m e a t .  T h i s  p r o t e c t i o n  w o u l d  r e s u l t  f r o m  s a l t  a n d  n i t r i t e  
l e v e l ,  pH , t e m p e r a t u r e  o f  s t o r a g e ,  e t c . . .

QUESTION VE M. GEORGALA :
1.  I s  V r .  Pl l /NICKS c a l c u l a t i o n  I n f l u e n c e d  g r e a t l y  b y  u s i n g  d i f f e r e n t  s t r a i n s  o f  
c l o s t r l d l u m  b o t u l l n u m  ?
2 .  What  I s  a  s a f e  l e v e l  f o r  t h e  " p r o t e c t i o n  f a c t o r "  ?
3 .  I s  t h e  a p p r o a c h  d e s c r i b e d  b y  V r .  PIVNICK c o m i n g  I n t o  u s e  I n  C a n a d i a n  m e a t  
I n d u s t r y  ?

REPONSE :
1. We u s e d  10 s t r a i n s . I b e l i e v e  t h a t  a t  l e a s t  s e v e r a l  s t r a i n s  o f  t y p e  A a n d  
h e a t  r e s i s t a n t  t y p e  8 s h o u l d  b e  m i x e d .  W h e t h e r  t h e  u s e  o f  10 t r a i n s  I n  a
m i x t u r e  I s  w o r t h  t h e  w o r k , j  c a n n o t  a n s w e r ,  b u t  c e r t a i n l y  o n e  s h o u l d  u s e  m o ^ e 
t h a n  a  s i n g l e  s t r a i n  o f  t y p e  A a n d  t y p e  8. For  t h i s  t y p e  o f  e x p e r i m e n t s ,  t h e  
s t r a i n s  s h o u l d  b e  m i x e d  r a t h e r  t h a n  u s e d  s i n g l y  I n  t h e  m e a t .
2 . I d o n t  t h i n k  t h a t  a n y o n e  w a n t s  t o  p u b l i c l y  s t a t e  w h a t  a  s a f e  l e v e l  o f  
P r o t e c t i o n  F a c t o r  I s , b e c a u s e  t h e  h i s t o r y  o f  t h e  p r o d u c t  w i t h  r e s p e c t  t o  
b o t u l i s m  i s  s o  g o o d  t h a t  I n d u s t r i a l  e x p e r i e n c e  a l o n g  w i t h  s o m e  g o v e r n m e n t  c o n t r o l  
b y  d e p a r t m e n t s  o f  A g r i c u l t u r e ,  a d v i c e  b y  v a r i o u s  I n d u s t r i a l  o r g a n i z a t i o n s  e t c . . .  
has  s u f f i c e d  t o  t h e  p r e s e n t .  H o w e v e r ,  a s  t e c h n o l o g i c a l  c h a n g e s  o c c u r ,  a n d  t h e r e  
I s  no h i s t o r y  t o  a p p l y ,  o n e  s h o u l d  d o  t h e  e x p e r i m e n t s  n e c e s s a r y  t o  p r o v e  t h a t  
t h e  new t e c h n o l o g y  d o e s  n o t  g i v e  a  l e s s  s a f e  p r o d u c t  t h a n  t h e  t e c h n o l o g y  t h a t  i t  
r e p l a c e
3.  The C a n a d i a n  m e a t  I n d u s t r i e s  h a v e  a  h i s t o r y  o f  s a f e  p r o d u c t s ,  b u t I d o  n o t  
know w h e t h e r  o r  n o t  t h e  c o n c e p t  i s  c o m i n g  I n t o  u s e  t h r o u g h o u t  t h e  I n d u s t r y .
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7. M. P1VNICK p e u t - i l  , à  t i t r e  d ’o r i e n t a t i o n  g é n é r a l e ,  nous  p r é c i s e r  l u  m o d a l i t é s  
d ' a p p l i c a t i o n  d e  l ' é q u a t i o n  q u ' i l  s u g g è r e  d a m  l u  c o n d i t i o m  p r a t i q u u ,  p a r  
e x e m p l e  d ' u n  j a m b o n  p a s t e u r i s é  ?
2 .  O b s e r v a t i o m  d ' o r d r e  g é n é r a l  :
Sua le. plan de la sécurité (salubrité) d u  salaisons de viande, il y a un autAe 
pAoblême qui a pris deAniêAement d u  dimemiom d'une actualité inteAnationale : 
celui des nitrosaminu et l'on pouAAait même AegAettea  que ce pAoblême n'ait pas 
été poAté à l ’oAdAe du joua de la présente Aéunion. Ne serait-il pas intérusant 
d'organiser une table Aonde sur ce sujet, pouA avoiA une idée sur l'état actuel 
d u  travaux en la matiêAe et VimpoAtance qu’il y a lieu de lui accoAdeA ?

REPONSE :
1.  The  e x p e r i m e n t s  o f  CHRISTIANSEN e t  a l .  on p a s t e u r i z e d  hams p u b l i s h e d  i n
Appl MicAobio. in 1973 give ¿orne ver y pAactical demomtAatiom of the impoAtance 
of nitAite in pasteurized canned hams and, at he ¿ame time, the veAy small effect 
of, nitAate in ¿uch products. HomveA, it must be emphasized that the pasteuri- 
zation is not likely to kill many spoAU noA to damage the spoAU to any gAeat 
extent that Mould make them moAe susceptible to the inhibitors

2.  The  matteA 0|5 nitritu and nitAosaminu, in the context o f  safety o f  cuAed
e a t ,  Mill be d i s c u s s e d  i n  I E I S T, t h e  N e t h e r l a n d s ,  d u r i n g  t h e  Meek o f  S e t p .  10  a t  13  
a  c o n f e r e n c e  c a l l e d  s p e c i f i c a l l y  f o r  t h i s  p u r p o s e .




