6 2 Vol. 6 No. 2
2015 2 Journal of Food Safety and Quality Feb. , 2015

qFat, geent, 2E@ Y KM, Dm0 462

(1. , , 300384;
2. , , 300304)
W OE ,
N- ,
, «C ) ( )
« ) ( ) ,
KRIA: ; ; ;

The current research status of replacing nitrite to produce safe
cured meat products
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ABSTRACT: Nitrate and nitrite play the role of coloring, antibacterial, antioxidant and improving flavor in the
process of cured meat products. However, nitrate and nitrite can react with substances of meat to produce
N-nitrosamine which is carcinogenic. So it would be critically significant in practical production if we could
find a safe alternative method to replace nitrate and nitrite. This paper summarized the research work of
alternative aspects of cured meat products without nitrate in coloring, antibacterial and antioxidant of nitrite,
proposed the concept of natural cured, which focused on the way of using vegetables to replace nitrite in
domestic and abroad at present, including two kinds of production: one was added into the cured meat after
nitrate of vegetables powder/juice converted into nitrite with a bacterial starter culture with specific nitrate
reducing ability, another was fermented after vegetables powder/juices added into meat. The current research
status, progress, problems and development direction of the future were also discussed, which could provide
reference for producing safety cured meat products.
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