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Introduction

         Meat is defined as the flesh of animals used as food. In a narrow sense this definition is restricted to a few dozen mammalian species, but it is often widened to include musculature, organs such as liver and kidney, and the brain and other edible tissues. An even broader definition of meat includes the same parts of poultry. 

        Sodium nitrate, NaNO3, and sodium nitrite, NaNO2, are commonly added to meat products which are kept for an extended period in a cold, but not frozen state (e.g. bologna, hot dogs, salami, ham, sausage, etc). These additives have two purposes. One is “cosmetic”, they give the meat a pinkish-reddish color and prevent it from turning brown. The other is that they prevent the growth of clostridium botulinum, the microorganism that produces the deadly botulism toxin.

         The addition of nitrates and nitrites to foodstuffs are a mixed blessing. It has been found that feeding sizeable amounts of sodium nitrite to animals results in formation of compounds called nitrosamines which are suspected of being carcinogenic (i.e. cancer causing). Additionally, large amounts of nitrate or nitrite in the diet may induce the disorder known as methemoglobinemia, which can be fatal.

        Meat and poultry curing is one of the oldest forms of food preservation still in use today. Before the advent of refrigeration, fish and meat were preserved by methods found effective to control spoilage after animal harvest and to extend food supplies during times of scarcity. Although lost in antiquity, the curing process for meats is believed to have derived from preservation methods with salt as early . 

         With the development of refrigeration and food packaging technologies, the original purpose of curing highly perishable foods for preservation purposes has been widely replaced with creating convenience and variety for consumers . The meat and poultry industry has greatly benefited from the use of sodium nitrite by allowing for the production of products with improved food safety and an extended shelf-life with excellent storage stability . In fact, many of today’s processed meat products that are most enjoyed by consumers contain sodium nitrite. Sodium nitrite allows for the existence of meat and poultry products with unique colors, textures, and flavors which cannot be recreated by any other ingredient .

Aims: the aim of study is to know the nitrate and why they are added to red meat, the benefit and risk of it on human health.

