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Obj ectives/Goals Abstract
To determine the levels of nitrate and nitrite in six different meat prg
Methods/Materials

acrodisc filters. Then the nitrate and nitrite contents
Dionex DX-600 Chromatography system with aUV
Results
The levels of nitrate and nitrite were calculated in mg/Kg. erate s were carried out for each of
2 sample. The results showed thx
peroni had the lowest level o

from highest to lowest levels of|

USDA approved level for total nitrate+ nitrite
Conclusions/Discussion
There was alarge variation in the leyels of and nitrit&\/various meat samples. Salami had mor|
than three times the total amount Cé?‘ ek I. Si [ i
nitrate can convert into nitrite after dig
total nitrate + nitrite should begdone wit

Summary ent N
| analyZaq sqeat prgducts for their nitrate and nitrite contents.

Help Received N
Used lab equipment at the UCSD Glycotechnology Core Laboratory under the supervision of my mother
who is aresearch associate there.
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