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22 al effects

The antibacterial effect of nitrite w chanced by the addition of erythort

alone or in combination with citric (Table 4). Sufficient bacterial
inhibition could be achieved with 0.0075 % NaNO,, as shown in Table 5, provided

thorbate ( ) together with citric acid

antibac effects of nitrite were fi
1940°s (Tarr 1940). He showed that the inhibitory effect against
was depended upon the pH of the medium and increased markedly at pH-values
bel ). The inhib fect of sodium nitri is due to the formation
of ous acid in water solutions. The amount of undissos
in an acid medium. Nitrous acid is a highly reactive agent and can
everal cell components such as nucleic acids, dehydrogenases and he
tochromes. The inhibition of anaerobic bacteria, pecially

botulinum, has also be studied extensively, but the mode of action
sti11 unknown. The inhibition is a complex phenomenon, involving
interaction of the following paranm number of sy sent, amount of
heat applied, pH of the product, and concentration of sodium nitrite used
(Wolff and Wasserman, 1972).

igments

erial count

In our investigation the effect of nitrite
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latter mixture, with both of the at 0.05 %, sufficient inhibition
was achieved by adding only 0.00 (75 mg/kg) NaNO, to the meat mass
(Table 5). T ti ly inhibitory effect of n te could
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Nitrite takes in many reaction in the sausage mass. atile substances
also fo for instance, nitrous oxide and nitrogen g (Van Slyke~s
action). Reduction of nitrite by the y oups of the meat protein
has also been suggested as a mechanism of the nitrite depletion (Olsman, 1973
Nitrite lways lost during the processing period. When only nitri is
used, the residual content of the product is about 60 (Table 7). When
erythorbate and citric acid are also used, the residual sodium nitrite
content is about 50 of the amc o When mixing GDL into the mass to
increa acidity of the p te loss increases. For example,
when 0.7 GDL is added the r content of the sausage is onl

32 amount a

2d (Table 7).
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