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on_the water-binding properties

III. Results and discussion.

L. Int -1
———=Xulon, S i
wr
ndi+
W b r
¥ r
T r WS
WE
S m
int
W
: ]
: W W
Y WH :
r .
Wi
Quantiy,
———==llVe
h th B
a0 o,
L neqt -
W ¥
W »
i
|
infy
14
W I
o Legends.
n
1 W %
y W
I
~f LW
W
b re
"
W
W
W "
i W
| 1
gy re
WSy 1 = .
0 “
amy
3 W
]
Y
W




138
NITRITES AND NITROSAMINES IN PROCESSED MEATS






