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HHRITES AND NITROSAMINES IN PROCESSED MEATS
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NITRITES AND NITROSAMINES IN PROCESSED MEATS

Table (1) The effect of replacement of the meat with non-meat proteins on

ik i ' EC when the pH of the meat was 6.15. Expressed as ml of oil emulsified P/
NCE 0.2g of protein.
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Table (2) The effect of replacement of the meat with non-meat protein of
EC when the pH of the meat was 5.65. Expressed as ml of oil emulsified BY
0.2g of protein.
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