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additive in cured meat produets for the reason of several beneficial effects such as redding

ent of the products and obtaining characteristic flavour of cured meat), as preservative

Nitrite in meat greatly delays dc\'clopuwn_t of i_mtulinnm Ilnxin_{_Inmllism) am‘! destroys the other

anisms (Christiansen e/ al., IA‘)'!S). In t':;pllu of 1|I!ci1’ positive influence on ripening, colour and

roducts, nitrite also has mutageme and toxic properties that are Icading to formation of carcinogenic

and N_niu-uscmnidcs (Sugimura ef al., lf}R()_; 1!mcl'_.k|:;s el ai._. 1992), The knnwnl ucuu:_ﬂnd chronic

ﬁs‘tritc is the pruciuclion of methaemoglobin (MetHg) by reacting with haemoglobin, which does not

'ﬂ’-' m‘ carry oXygen. This intoxication is named methaemoglobinemia (Kennedy ef al,, 1997). Therefore,

ahlﬁl)n:; arc‘quitcuct'l‘cctive on human health, have to be done with utmost care and kept under control.
s m"’; y was undertaken fo determine residual nilrih.t levels in different kinds of sausages.

jective of this investigation was to de_tnfrmim: m_lrilc 1c\r_1.fts in fermented dry sausages, boiled and cooked

ing to the Regulations of Food Additives quality . (OfT. Journal of SCG, No 56/2003).

dant.

and Methods ) ) . ) )
qented dry sausages, 89 minced boiled sausages, 83 grounded boiled sausages, 33 boiled sausages with meat

86 cooked sausages were used for determination of nitrite content. All samples of sausages originated from
\oers. For the determination of nitrite content, the standard method was used (JUS 1SO 2918/1999). The

% af the method is reaction between dinitronium salt and aromatic amine (N-(1-Naphthyl)ethylenediamine
jaride) to give a red coloured aminonitro compound, whose absorbance is measured spectrophotometrically at

s and Discussion .
tent (minimum, maximum and mean value), maximum permitted values and number of samples which ara

&mpﬁwcc with the Regulations are presented in Tablel,

0

fe 1+ Nitrite content in different types of sausages, mg/kg.

Number of  Nitrite content, mg/kg Mean value  Maximum

samples min max mg/kg permmitted
values

78 0.00 59.19 4.15 50.00

89 0.00 102.36 38.33 100.00
83 0.76 93.94 39.30 100.00

33 2.39 74.84 45.66 100.00

0.00 100.00 16.99 100.00

@ -

Number of samples which is not in compliance with the Regulations

¢ ielmtrlte concentrations in fermented dry sausages were Jower than the concentrations found in other types of
t!m.e S ':ilg/kg (0..00-59. I9.mg/kg), because of the fact that residual nitrite contents may be reduced due to
s o :fz ! aI‘so microorganism activitics, when starter cultures are used. In Serbia and Montenegro, tesidual
No 56/2(1)5“6 n thfe final products are limited by the Regulations of Food Additives quality (Official Journal of
3). Maximum permitted level in fermented dry sausages is 50 mg/kg and in the other types of products
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is 100 mg/kg. The nitrite level from only one sample (1.28%) of the investigated fermenteq I

than the level permitted by the Regulations. e Stlusagag

The average nitrite levels in group of boiled sausages were: 38.33 mg/kg (0.00-102.34 Mp/ke) e
sausages, 39.30 mg/kg (0.76-93.94 mg/kg) in ground boiled sausages and 45.66 mo/kp ('; 39.7 8) in Mingey o
sausages with meat pieces. Only one sample (1.12%) of minced boiled sausalgcsh w:o =2374.84 iy

- 1S not 3
Regulations. " complignue
The average nitrite content in cooked boiled sausages was between fermented dry sausage and boi E!
16.99 mg/kg (0.00-100.00 mg/kg). ; Olled saucepas

Conclusions

On the basis of the research results which were done on different kinds of sausa
emphasised:

- In total, 369 sausages were investigated, only two samples (0.54%) were not in com
Food Additives quality (Official Journal of SCG, No 56/2003).

- These results also showed that in the meat industry, curing salt mixture ar di

iy 'y g are used according to the Officig|

ges, the following Conclusiopg

pliance with the
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