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Decrease of Additives in Food by Cooking (1)

——Decrease of Nitrite in Ham——
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The decrease of nitrite in ham during cooking process was investigated.

Hams containing 64.1mg/kg of nitrite were used to estimate the decrease of nitrite.

of nitrite was decreased after boiling ham in water for 20 seconds.
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But after boiling in water con-

taining one weight percent of vinegar or sake, only 30 percent of nitrite was decreased.

After soaking ham in water at room temperature for 1 minute, 60 percent of nitrite was decreased.

Fifty percent of nitrite was decreased by sautéeing with butter or margarin for 30 seconds, and only

30 percent of nitrite by sautéeing with corn oil.

Consequently, fair amount of nitrite was removed from hams during the simple cooking process.
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