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Resear ch progress on N-nitrosamines detection and control in meat products
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Safety, Beijing 102206, China)

ABSTRACT: N-nitrosamines are recognized as a kind of carcinogenic compounds, which formed by the
reaction of nitrite and secondary amines under faintly acid circumstance. They are easily generated in particular
situations of meat processing. Extensive experimental and some epidemiological data suggest that human are
susceptible to carcinogensis by N-nitrosamines and that the presence of these compounds in some foods may be
regarded as an aetiologocal risk factor for certain human cancers including cancers of the stomach, oesophagus
and nasopharynx. Therefore, great efforts have been made to investigate these compounds on detection,
formation and control. This paper discussed the sources of N-nitrosamines and harms of N-nitrosamine
compounds in meat products, summarized the measure methods to this class of compounds, as GC (gas
chromatography), GC-MS (gas chromatography-mass spectrometer), HPLC (high performance liquid
chromatography). The progress of research has been summarized that irradiation and natural plant has been
used for blocking and controlling N-nitrosamines in meat products.
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