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Abstract

Sodium nitrite, sodium nitrate and potassium nitrate are permitted as color fixatives
in processed foods of meats and marine fishes.

Since nitrite was presumed to be an essential precursor of nitrosamines which are
known as potent carcinogenic substance, our attention has been directed to the distribu-
tion of nitrite in foods.

Nowadays we can easily check nitrite in foods by some test papers, and also we can
buy some hams and sausages which are not added any color fixatives.

First, concentrations of nitrite in several foods were determined by the diazotization
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method and also by using two kinds of nitrite test papers.

Secondly, sensory evaluation tests for taste of sausages were carried out on twenty
female students each in order to find their interests in food additives (specially color fix-
atives).

The results obtained were as follows:

1) Each determined amount of nitrite in the samples was below the maximum 1limit.

2) The freshmen preferred the sausages using sodium nitrite to thlose which did not

contain it, whereas the junior students showed the opposite preference.
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