FOOD CONTENT OF POTENTIAL GARCINOGENS

Nitrates, nitrites, nitrosamines, heterocyclic amines and polycyclic aromatic
hydrocarbons

investigation on cancer
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CONTENIDO DE SUSTANCIAS POTENCIALMENTE CANCERIGENAS EN ALIMENTOS | / }rfﬁ

Nitratos, nitritos, nitrosaminas, aminas heterociclicas e hidrocarburos aromaticos policiclicos ’/
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NITROSAMINES AND NITROSAMINE PRECURSORS

NITROSAMINAS Y PRECURSORES DE NITROSAMINAS




POTATOES AND TUBERS / PATATAS Y
TUBERCULOS

Cooking | Preservation | Nitrates Value| Nitrites
method method mg/100g mg/100g NDMA
Método [ Método | Nitratos Nitritos w100g
coccion |Conservacion| mg/100g mg/100g

RA FR

Potatoes (sweet) Boniato 650 mn 011 mn
Potatoes (white) ~ Patatas RA FR 14.2 w 0.1 w
Potatoes (white) ~ Patatas RA FR Oiolf_

NPIP |NPYR | NPro |Comb.
w100g | wi0og | wioog | wioog

Type Analytic | Sample Country
Codigo
Pais
S C 2

Tipo Método | Método
NOC analitico |muestreo
NA 4

NA 4

mn NA 1

U.S Assembly of

e life Sciences U

1982 French National FR © 1
Inventory 1

1991 Xuetal® CN D 8




VEGETABLES / VEGETALES

Artichoke
Asparagus

Beet

Beet

Beet

Broccoli
Brussels sprouts
Brussels sprouts
Cabbage
Cabbage
Cabbage
Cabbage

Carrot

Carrot

Carrot
Cauliflower
Cauliflower
Cauliflower

Celery

Alcachofa
Espérrago
Remolacha
Remolacha
Remolacha
Bracoli

Coles de Bruselas
Coles de Bruselas
Repollo/Col
Repollo/Col
Repollo/Col
Repollo/Col
Zanahoria
Zanahoria
Zanahoria
Coliflor

Coliflor

Coliflor

Apio

Cooking | Preservation | Nitrates
method method mg/100g

Método | Método
coccion |Conservacion

RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR
RA FR

Nitratos
mg/100g

1.60

6.00

121

214

329

101.4

2.20

16.4

33.8

15.2

71.2

9.70

17.6

27.4

8.60

10.7

65.8

22.6

=

=
mn
mn
mn
w
mn
mn
mn
mn
mn

w

mn

mn
mn
mn

mn

mg/100g

Nitritos

mg/100g
0.06

0.09

0.22
0.60
0.15
0.80

0.15

0.02

0.08

0.12

0.12

0.052
0.17

0.30

NDMA NPIP [NPYR | NPro
m wA100g | w100g | w100g | p/100g

mn

mn

mn
mn
mn

mn
mn

mn

mn

mn

0014 4

w1009 | Tipo

NOC

Método
analitico

NA

mn  GC-TEA

0.19
HPLC

NA

NA
HPLC

NA

NA

NA

Type Analytic | Sample
Comb.| NOC method | method

Método
muestreo

4

4

m

U.S Assembly of
Life Sciences ™

U.S Assembly of
Life Sciences

Food Standards
Agency ®

French National
Inventory 2

U.S Assembly of
Life Sciences ™

U.S Assembly of
Life Sciences ™

French National
Inventory ™

U.S Assembly of
Life Sciences

Food Standards
Agency 3

French National
Inventory 2

U.S Assembly of
Life Sciences

1981
1981
1998
1982
1981
1981
1982
1981
1998
1982
1981

1991 Xuetal?

Food Standards
Agency @

French National
Inventory 2

U.S Assembly of
Life Sciences
Food Standards
Agency 3

French National
Inventory '

U.S Assembly of
Life Sciences

French National
Inventory '

1998

1982

1981

1998

1982

1981

1982

Country
Code

Codigo
Pais

us

us
CN
SC
FR
us
SC

FR

()




VEGETABLES / VEGETALES

Cooking | Preservation | Nitrates Nitrites Type Value Analytic | Sample Year Country
method | method mg/100g mg/100g NDMA| NPIP [NPYR | NPro |comb.| NOC method | method Code
vr S o " B FRED

Método Nitratos wi100g | w100g [Fijpg Método | Método m
coccion | Conservacion| mg/100g mg/100g NOC analitico [muestreo Pais
Celery Apio RA FR 315 mn 008 mn NA 4 1gg1 USAssemblyol e o
Chard Acelga RA FR 203 w013 w NA 4 1982 fgsgﬁ{‘o'r\'yaﬂ‘)“a' R C 1
Corn Maiz RA R 620 w 030 w NA 4 1981 ppessemblol ys ¢ o
Corn Maiz RA FR 009" 1 mn GC-TEA 1 1991 Xuetals CcN D 8
Courgette Calabacin RA R 090 w NA 4 1979 Sorreand NLC
Cucumber Pepino RA R 157 w054 w NA 4 1es2 frenROMl g o
Cucumber Pepino RA FR 151 mn 008 mn NA 4 qgg1 PSassembliof g ¢ g
Eggplant Berenjena RA FR 179 w NA 4 1979 Sorreand NG i
Eggplant Berenjena RA FR 370 w 008 w NA 4 1981 [oAssemblof g g o
Eggplant Berenjena RA FR nd 1 mm  GC-TEA 1 1991 Xuetal® CN D 8
Endive Endibia RA FR 0338 w 007 w NA 4 tog el ¢
Endive Endibia RA FR 178 mn 008 mn NA 4 qgg1 USEssemblyof g g o
Kale Col rizada RA FR 660 w 003 w NA 4 qog R gRo¢
Kale Col rizada RA FR 110 mn 015 mn NA 4 g8l [ogssemblol yg g o
Leek Puerro RA FR 178 w066 w NA TR N
Leek Puerro RA R 700 mn 000 mn NA 4 1gg1 DS ASsEmbol e o
Lettue Lechuga RA R 1051 mn HPLG 3 1gg8 pooaSdndds g p 3
Lettuce Lechuga RA FR 288 mn 006 mn NA 4 1981 [passembbol ys ¢ 2
Mushrooms  Champifiones RA FR 140 w009 w NA 4  {ggp FrenchNatignal = g o

Inventory 1



VEGETABLES / VEGETALES

Cooking | Preservation | Nitrates Value| Nitrites Type Analytic | Sample Year Country
method | method mg/100g mg/100g NDMA| NPIP INPYR | NPro |comb.| NOC method | method Code
w100g | w10og | w1oog | wi0og | pi0og

Método | Método | Nitratos Nitri s Tipo Método | Método Cddigo
coccidn |Conservacion| mg/100g mg/100g NOC analitico |muestreo Pais

Mushrooms Champifiones 219 mn 008 mn 1981 Elf%égls:n"gg;y@f us 2
Onion Cebolla RA FR 480 mn HPLC 3 199 poocoandads g p o g
Onion Cebolla RA FR 170w 003 w NA 4 1982 fgsgﬁ{‘o'r\'yaﬂona' R C 1
Onion Cebolla RA FR 235 mn 011 mn NA 4 1eg1 pSassembyof s o g
Parsley Pergjil RA FR 138 mn 000 mn NA 4 qost UShssemblof ys g o
Peas Guisantes RA R 010 w007 w NA 4 g frenchetonal gp¢o
Peas Guisantes RA FR - 400 mn 009 mn NA 4 1og1 JSESsembl O ys ¢
Pepper (sweet)  Pimiento dulce RA FR 165 mn 006 mn NA 4 1981 Eikgégfeen"ggéyg’f us ¢ 2
Pumpkin Calabaza RA  FR 550 mn 008 mn NA 4 1ge1 SESsemblof yus ¢
Radish Rébano RA FR 258 w048 w NA 4 1982 fgsgﬁ{‘o'r\'yaﬂ""a' R € 1
Radish Rabano RA FR 260 mn 003 mn NA 4 1ee1 [SAssemblof yue o
Spinach Espinaca RA FR 163 mn HPLC 3 1998 ,ﬁ%‘;ﬂfﬁ”dards sc D 3
Spinach Espinaca RA FR 43 w077 w NA 4 e frechiaonel g
Spinach Espinaca RA FR 247 mn 038 mn NA 4 qost UShssemblof yg g o
Tomato Tomate RA PR 170 mn HPLC 3 1998 poool@nads g p g
Tomato Tomate RA PR 310 w003 w NA 4 19 frechiRl g o
Tomato Tomate RA FR 800 w 000 w NA 4 1981 Eif%égis:r?gglsy‘?f us ¢ 2
Tomato Tomate RA FR 0187~ 4 m GCTEA 1 1991 Xuetals CcN D 8
Turnip Nabo RA FR 535  mn NA 4 1981 USAssemblyof o ¢,

Life Sciences ™
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VEGETABLES / VEGETALES

Cooking | Preservation
method | method
Método | Método
coccion |Conservacion
Vegetables Verduras NA CA
Vegetables Verduras NA CA
Vegetables Verduras
(fermented) fermentadas NA NA

Nitrates
mg/100g

Nitratos
mg/100g

18.0

w

Nitrites
mg/100g

Nitritos
mg/100g

45.0

NDMA NPIP |NPYR COmh.
-m w100g | w1oog | wioog | wioog
0.00

w

Type Analytic
NOC E G

Método
analitico
13 w GC
HPLC
2 w GC

Sample

method

Método
muestreo

4
3}

4

Country

e a3 oo
Cadigo
Pais

1988 Sidigqui et al."” IN C 11

Food Standards
1998 Agency ® SC

1980 Spiegelhalder DE C 11

D 3



FRUITS / FRUTAS

Cooking | Preservation | Nitrates Nitrites |y Type Analytic | Sample Year Country
method | method mg/100g mg/100g NDMA| NPIP INPYR | NPro |comb.| NOC method | method Code

Nitritos
mg/100g

Método | Método | Nitratos W100g | W/100g | w1009 w100g | Tipo Método | Método Codigo

coccion |Conservacion| mg/100g NOC analitico | muestreo Pais
Fruit Fruta RA FR 200 w 000 w NA 4 1981 E@éﬁf;gg&%g’f us ¢ 1
Fruit Fruta RA FR 27 mn 004 mn HPLC 3 1998 f\%‘;ﬂf‘;@”dards K D 3
Nuts Frutos secos RA DR 0.58 mn 45 mn HPLC 3 1998 Z(;%ﬂcs;gndards UK D 3
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MILK AND DAIRY PRODUCTS / LECHE Y DERIVADOS

Cooking | Preservation | Nitrates Nitrites Type Analytic | Sample Year Country
method | method mg/100g mg/100g NDMA| NPIP INPYR | NPro |comb.| NOC method | method Code
w100g | w100g | w1oog | wi00g | wioog

Método | Método | Nitratos Nitri s Tipo Método | Método Cddigo
coccidn |Conservacion| mg/100g mg/100g NOC analitico |muestreo Pais

Cheese Queso NA NA 161 w0079 w 1982 |redch Nl FR 1
Cheese Queso NA NA tr NA 4 1980 Klein etal.® FR C 1
Cheese Queso NA NA e mn GCTEA 1 1991 Xuetal® cN D 8
Cheese Queso NA NA L w o GC 4 1980 Spiegelhalders DE  C 11
Cheese (Blue) Queso Azul NA NA 0.00 w 0.00 w  0.043 w NA 4 1980 Kilein et al.2? FR C 1
?g:rgseembert) 8alljrs1$e0mbert NA NA 160 w1029 w NA 4 1981 LLJi'f?e égiseenrggéyé) ' ous c 1
Cheese (feta) Queso Feta NA NA 0.05 w 0.40 w NA 1 1997  Kyriakidis et al.* GR D 4
Cheese (Gruyere) Queso Gruyere NA NA 0.06 w 0.40 w NA 1 1997  Kyriakidis et al.* GR D 4
Cheese (Holland)  Queso Holandés NA NA 2.40 w 0.06 w IDF 1 1997  Kyriakidis et al.* GR D 4
Cheese (Kasseri)  Queso Kasseri NA NA 0.05 w 0.40 w IDF 1 1997  Kyriakidis et al.* GR D 4
Cheese (Kefalotyri) Queso Kefalotyri NA NA 0.07 w 0.40 w w GC 1 1980  Spiegelhalder GR D 4
Cheese (Pyrenees) Queso del Pirineo  NA NA 3.20 w 0.04 w IDF 1 1997  Kyriakidis et al.* GR D 4
e ctaie)  Sar Nectire NA NA 156 w0107 w IDF 1 1997 Kyriakidisetal GR D 4
Cheese(soft) ~ Quesoblando  NA  NA 000 w 000 w 002 W NA 4 qogp jrechiRlgRoogo
Cheese (spread) ~ Queso para untar ~ NA NA 147 w189 w NA 4 1980 Kleinetal.?® FR C 1
Dairy products | 1o0uctos NA NA 270 mn 004 mn HPLC 3 199 poodSuandds g p g
Milk Leche NA DR tr NA 1 1988 Osterdahl # SE D 10
Milk (non faty ~ Se<he NA DR g m  GC 3 1982 Haeryeta® US  C 9

Milk (non faty ~ Sehe NA DR Ja w o NA 4 1980 Libbeyetal®  US  C 11



MILK AND DAIRY PRODUCTS / LECHE Y DERIVADOS

Cooking | Preservation | Nitrates Nitrites Type Analytic | Sample Country
Método | Meétodo | Nitratos Nitritos w100g | w100g | w100g | w100y | w100y [ Tipg Método | Método Cadigo
coccion |Conservacion| mg/100g mg/100g NOC analitico [muestreo Pais
mn

Milk (non fat) oo 1o NA DR Gor 6 3 1980 Senetal® A ¢ 9

Milk (sour) Leche (agria) NA NA nd 011089 mn  GC-TEA 1 1991 Xuetal® CN D 8

Milk (whole) Leche entera NA NA 3?% 12w GC 4 1982 Havery et al.? us C 11
: nd- Lakritz and

Milk (whole) Leche entera NA NA 0.42 w GC 4 1981 Pensabene 2 us C 11

Milk (whole) Leche entera NA NA 005 w 0.00 w GC 4 1980 Mahieu et al.? usS C 1
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CEREALS AND CEREAL PRODUCTS / CEREALES Y DERIVADOS

Cooking | Preservation | Nitrates Nitrites |y Type Value Analytic | Sample Year Country

method | method mg/100g mg/100g NDMA| NPIP [NPYR | NPro |comb.| NOC method | method Code

Método | Método | Nitratos Nitritos H/100g | w100g | w/100g | /1009 | /1009 | jpg Método | Método Cddigo

coccidn |Conservacion| mo/100g mg/100g NOC analitico [ muestreo Pais
w

French National

Bread Pan NA NP 2.50 013 w NA 4 1982 Inventory "2 FR C 1
?t?r?:sl‘.kfast) gg r((ieealls‘zliluno RA DR 02508 Swi 0138 W NA 4 1982 rgsgg{lolr\lyagonal FR c 1
Flour Harina RA NP 0% 1 mn GCTEA 1 1991 Xuetal? oN D 8
Flour (wheat) Harina de trigo NA NP 0.80 W 0.12 w GC-TEA 1 1983 Pignatelli CN D 1
Pasta Pasta RA NP 250 w 013 w NA 4 1970 Asthon * NA C 1
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MEAT AND MEAT PRODUCTS / CARNES Y
DERIVADOS

Cooking | Preservation | Nitrates Nitrites |y.1ue Type Value Analytic | Sample Year Country
method | method | mo/100g mg/100g NDMA| NPIP INPYR | NPro |Comb.| NOC method | method Code

Método | Método | Nitratos Nitritos H/1009 Tipo Método | Método Cadigo
coccion |Conservacion| mg/100g mg/100g NOC analitico |muestreo Pais
Bacon Bacon FR NA Bngo 2 w  GC-TEA 1 1986 Canas et al.® us C 8
Bacon Bacon NA NA 50.0 mn  GC-TEA 1 1995  Fiddler et al.? us D 6
Bacon Bacon NA NAe e o 4% m nd W HPLC 4 1973 udoeand NA G 2
Bacon Bacon NA SM 0.084 w HPLC 4 1980 Klein et al.® FR G 1
nd- Pensabene and
Bacon Bacon FR NA 020 5 mn  GC-TEA 4 1988 Fiddler ® us C 11
Bacon Bacon NA NA 0 o mn  HPLC 2 1991 Tickeretal®  DE D 5
Bacon Bacon NA  NA 004 1w GCTEA 1 1991 Xuetal? cN D 8
Bacon Bacon FR NA 6"g0 14 mn GC 4 1988 Canas et al.*® us G 11
Bacon Bacon NA CU 320 mn 104 mn HPLG 3 1998 oo SEN®S g p 3
Bacon Bacon NE NA Sngo 14 mn GC 4 1982 Kimoto et al.®? us G 11
Bacon Bacon FR NA 0"‘?2 14 mn GC 4 1986 Vecchio et al.™ us C 11
Carne de Food Standards
Beef vaca/buey NA CA 126 mn 216 mn HLPC 3 1998 Agency ° SC D 3
Carne de 6.00- 1.50- Fudge and
Beef Vaca/buey NA CA 7.00 mn 2.30 mn HLPC 4 1973 Truman 2 NA C 2
B Carne de : .
eef vaca/buey NA DR 117 mn  GC-TEA 1 1995 Fiddler et al. us D 6
Carne de Food Standards
Beef vaca/buey NA cu 124 mn 518 mn HPLC 3 1998 Agency ¢ SC D 3
Beef Saaégfbﬂgy NA CA C% 1 A 1 2001 Haorahetal.” uUS D 7
Beef Sg‘crgfbﬂgy NA CA 788 mn  GC-TEA 1 1995 Fiddler etal® us D 6
Chicken Pollo N\ CU 073 mn 08 mn wo WPLC 3 1998 pooaSundards go p g
Frankfurt Frankfurt NA NA 27.0 mn  GC-TEA 1 1995 Fiddler et al.t us D 6
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MEAT AND MEAT PRODUCTS / CARNES Y

Cooking | Preservation | Nitrates Nitrites |y.1ue Type Value Analytic | Sample Year Country
method | method | mo/t00g mg/100g NDMA| NPIP INPYR | NPro |Comb.| NOC method | method Code

DERIVADOS

Método | Meétodo | Nitratos Nitritos Tipo Método | Método Cadigo
coccidn |Conservacion| mg/100g mg/100g NOC analitico |muestreo Pais

Frankfurt Frankfurt NA NA 257 mn 271 mn HPLG 4 19 frecRhn g o
Frankfurt Frankfurt NA NA Q01 A 1 2001 Haorahetal S D 7
Frankfurt Frankfurt NA NA 25798 mn %%% mn E?Sljo w HPLC 4 1983 von Collet ® DE © 2
Ham Jamén NA CA 275 mn 220 mn HPLC 4 1978 UKMAFF® WK ¢ 2
Ham Jamon RA CA 79.0 mn  GC-TEA 1 1995  Fiddler et al.t us D 6
Ham Jamon NA U 290 mn 720 mn HPLC 3 fgep joonstandards g p g

Ham Jamon NE SM 0.01 w HPLC 4 1980 Klein et al.? FR C 1



MEAT AND MEAT PRODUCTS / CARNES Y
DERIVADOS

wi00g [ w100g | wioog | wioog | wioog [T

Cooking | Preservation | Nitrates Nitrites pe Analytic | Sample Country
Yelte) norio NDMA NPIP |NPYR [ NPro |Comb.| NOC M method_| method | "**" Author Code
Método | Método | Nitratos Nitritos po Método | Método Cddigo
coccion |Conservacion| mog/100g mg/100g C analitico | muestreo Pais
mn mn 2

NO
Ham Jamon NE NA 130 2.20 0.04 w HPLC 4 1983 von Collet * DE C
Ham (chopped)  Chuleta de cerdo NA FR 092 mn 3.91 mn HPLC 3 1998 Kggﬁ(?;%ndards SC D 3
Ham Jamon French National
(mountain) (de montafia) NA cu 163 mn 340 mn HPLC 4 1982 |nventory R C 1
Ham Jamon g
(non smoked) ho ahumado NA CuU 0.10 w HPLC 4 1980 Klein et al.? FR © 1
Ham (raw) Jamén crudo NA SM 0.015 w HPLC 4 1980 Klein et al.® FR C 1
, 20.4- 2.10- 33
Ham (raw) Jamon crudo NA SA 470 ™mMn 349 mn HPLC 4 1983 von Collet DE C 2
Meat Carne NA O CU 136 w 126w HPLG 4 ez jrepchNaiondl g g
Meat Carne NA cu 5"50 1 mn 9 4 1980 Senetal.s NA C 11
Meat Carne RA FR 100 w 010 w HRLC 4 1981 [plssembyol s oo
Meat Carne NA SM 0n3d0 w HPLC 4 1990 Walker? NA © 2
Meat Carne RA FR S0 TEA 1 2001 Haorahetal?  US D 7
Meat Carne NA CU 0"1d 0 1 mn GC 4 1980 Maki et al.*® JP C 11
Carne de @
Meat vaca/buey NA CA 8.10 w 0.38 w  0.03 w HLPC 4 1973 Panalaks et al. GR C 1
Meat Carne SM CU 13.9 w 1.20 w 035 w HPLC 4 1973 Panalaks et al.? GR C 1
Meat Carne NAoU % 2 mn ac 4 1980 Spieoghalder oy, oy
Meat e e oca W% w930 HPLC 4 1983 vonColet®  DE  C 2
Meat Carne NA CU 8d4 w HPLC 4 1990 Walker ? NA C 2
Meat Carne NA DR 0% 1w GCTEA 1 1991 Xuetald cN D 8
Meat Carne RA FR 001% 1w GCTEA 1 1991 Xuetal? 6N D 8
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MEAT AND MEAT PRODUCTS / CARNES Y

DERIVADOS
T e o P ] e e
Método Nitratos m Nitritos m w100g | 1/100g {11009 | /1000 Tipo Método | Método mmm
coccion |Conservacion| mg/100g mg/100g NOC analitico | muestreo Pais
Meat (mince) ~ Camepicala ~ RA  CA 870 w 233 w WL 4 e e g o
Meat (mince) Carne picada RA CA 870 mn 230 mn 0.10 w HPLC 4 1980 Klein et al.? FR C 1
Meat (products) ~ cirooe” NA NA M5 8 mn GCTEA 4 1988 SongandHu® CN G 11
Mutton Cordero NA O CU s 43 mn GC 4 1984 Demisetal® IS C 11
Offals Visceras RA FR 1.00 w 010 w 0.00 w HPLC 4 1986 Howe et al.20 NA G 1
Offals Visceras RA FR 000153 w HPLC 2 1991  Tricker et al.® DE D 5

French National
Pate Paté NA CA 210 mn 040 mn HPLC 4 1982 Ir:\egﬁtorya1|20na FR C 1



MEAT AND MEAT PRODUCTS / CARNES Y
DERIVADOS

Pate (campagne) Paté de campafa

Pate
(chicken liver)

Pate (liver)

Pork
(chopped ham)

Pork (cured in
rubber)

Pork (luncheon
meat)

Pork (shoulder)
Poultry
Poultry
Salami
Salami
Salami
Saucisson
Saucisson
Sausage
Sausage
Sausage

Sausage

Sausage (garlic)

Paté de higado
de pollo

Paté de higado

Chuleta de cerdo

Cerdo curado en
recipiente de caucho

Carne de cerdo
preparada

Espalda de cerdo
Pollo

Pollo
Salami
Salami
Salami
Salchichon
Salchichon
Salchicha
Salchicha
Salchicha
Salchicha

Salchicha con ajo

Cooking | Preservation | Nitrates
method | method mg/100g

Método

coccion
NA

NA

NA

NA

NA

NA

BO

RA

BO

RA

Método
Conservacion
NA

FR

NA
FR
NA

NA

Nitratos

mg/100g

2.04

18.3

11.0

10.7-
20.5

5.35

1.00

3.30

17.6

18.1

24.8

mn

mn

mn

mn

mn

mn

mn

mn

Nitrites
mg/100g

Nitritos
mg/100g
3.42
0.89
1.50

0.90-
2.30

10.2

0.10

1.80

0.94

2.60

1.80

Value
NDMA| NPIP |NPYR Comh.
-M w100g | wioog | wioog | w1o00g | wioog
0.02

mn
mn
mn
mn
mn
w
nd-
0.025
0.33
w
0.33
mn
mn
0.05-
0.18
mn

0.05-
5.60
nd- nd-
0.07 0.03
131
nd-
3.00
0.35-
0.42
nd-
0.05 nd

Ti
NO

p
0
p

] e
C analitico

e
alu

C

(1}

w

mn

mn

mn

mn

mn

mn

e

Analytic
method

HPLC
HPLC
HPLC
HPLC
GC-TEA
HPLC
HPLC
HPLC
HPLC
GC-TEA
HPLC
GC-TEA
HLPC
HPLC
TEA
HPLC
HPLC
HPLC

HPLC

Sample

Método m
muestreo
4 1980
& 1998
4 1982
4 1978
4 1988
4 1998
& 1998
4 1992
2 1991
1 1995
4 1980
1 1984
4 1982
4 1980
1 2001
4 1982
4 1982
2 1991
4 1982

Klein et al.®

Food Standards
Agency ®

French National
Inventory ™

U.K.MAFF #

Sen et al.¥”

Food Standards
Agency ®

Food Standards
Agency ®

Cornee et al.!
Tricker et al.®
Fiddler et al.
Klein et al.?®

Yamamoto et al.*®

French National
Inventory '

Klein et al.®

Haorah et al.’

French National
Inventory ™
French National
Inventory '
Tricker et al.?

French National
Inventory '

Country
Code

Cadigo
Pais

FR C
SC D
FR C
NA C
CA C
SC C
SC D
NA C
DE D
us D
FR C
JP C
FR C
FR C
us D
FR ©
FR C
DE D
FR C

1
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MEAT AND MEAT PRODUCTS / CARNES Y

Cooking | Preservation | Nitrates Nitrites |y Type Value Analytic | Sample Year Country
method | method mg/100g mg/100g NDMA| NPIP INPYR | NPro |comb.| NOC method | method Code

DERIVADOS

Método | Método | Nitratos Nitritos Tipo Método | Método Cadigo
coccidn |Conservacion| mg/100g mg/100g NOC analitico | muestreo Pais

sausage (lver) 53 eCia NA NA 343 mn 937 mn HPLC 3 1998 jooasundards gp p g
Tongue lenguacurada  NA o 104 mn 159 mn HPLC 3 1998 joodsundards g g g
Tongue Lengua curada RA Cu 700 mn 150 mn HPLC 4 1978 U.K.MAFF ¥ UK ¢ 2

30



FISH / PESCADO

Cooking | Preservation | Nitrates Nitrites Type Analytic | Sample Year Country

method | method mg/100g mg/100g NDMAI NPIP INPYR | NPro |comb.| NOC method | method Code

Método [ Método | Nitratos Nitritos Ww100g | w100g f /1009 | w100g | w100y [“Tjpg Método | Método Cédigo

coccion |Conservacion| mg/100g mg/100g NOC analitico Jmuestreo Pais
Fish Pescado BR NA 3r11d3 4 w GC 4 1980 Matsui et al.* JP C 11
Fish Pescado RA CA 1"616 1 w GC 4 1980 Maki et al.® JP C 11
Fish Pescado SM DR 1"610 1 w GC 4 1980 Maki et al.* JP C 11
Fish Pescado RA SM 012 nd nd mn NA 1 1988 Osterdahl SE C 10
Fish Pescado BR NA 0% w | GC 4 1982 Keyetal® GB C 11
Fish Pescado BR NA M1 w6 4 1980 Makietal® PoCoT
Fish Pescado NE NA 3"7do 4 w GC 4 1984 Yamamotoetal.®  JP C 11
Fish Pescado NA CA 1”36 9 w GC 4 1981 Huangetal® HK c M
Fish Pescado NA CA 0%5590 11w GC 4 1988 Siddigi et al.” IN C 11
b (ni Pescado conservado nd- Pedersen and
Fish (pickled) en vinagre RA CA 0.22 w GC 4 1981 Meyland DE C 11
Fish (processed) Eﬁgggg;’do NA CA 10w 6C 4 1984 Yamamotoetal® JP ¢ 11
Herring Arenque SM DR 0.00 208 w TEA 1 2001 Haorah et al.” Us D 7

Seafood Marisco RA FR nd- w  GC 4 1988 SongandHu® CN  C 11
13.1
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EGGS / HUEVOS

Cooking | Preservation| Nitrates Value Nitrites
method | method | mg/100g mg/100g

[ m Type Analytic | Sample m Country

NDMA| NPIP |NPYR | NPro |Comb.| NOC method | method Code

coccion |Conservacion| mg/100g mg/100g NOC analitico Jmuestreo Pais
mn

Egg Huevo RA NA 049 mn 017 HPLC 3 1998 f\%gﬂgéndards SC



FATS (ADDED) / GRASAS (ANADIDAS)

Cooking | Preservation | Nitrates
method | method mg/100g

Nitrites
mg/100g

Método | Método | Nitratos Nitritos
coccion |Conservacion| mg/100g mg/100g

Margarine Margarina NA NP
0il Aceite NA NP
0il Aceite NA NP

=

nd-
0.38

nd-
0.10

NPIP [NPYR
w100g | wi00g

NPro Gomb.
W100g | /1009 | Tipg Método | Método
NOC analitico |muestreo

nd-
0.14

1

w

w

w

Analytic
method

GC
GC

GC

Sample
method

4

4

4

1986 Sen and Baddo “

Sen and
IRET Seaman *

1974 Fiddler et al. *°

Codigo
Pais

Country
Code

CA

CA

C

(]

11
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ALCOHOLIC BEVERAGES / BEBIDAS ALCOHOLICAS

Cooking | Preservation| Nitrates Nitrites [y.ue Type (|.1,e| Analytic | Sample Year Country
AL J] o] i mg/100g NDMA| NPIP [NPYR | NPro |Comb.| NOC method | method Code
Método | Método | Nitratos H/100g | w/100g

coccion |Conservacion| mg/100g

Nitritos w/100g wi100g | w100y [ Tipg m Método m

mg/100g NOC analitico |muestreo Pais
Beer Cerveza NP NP < Ongs 2 w GC 4 1980 Kawabataetal®  JP C 11
Beer Cerveza NP NP NA 4 1980 Klein et al.® NA C 1
Beer Cerveza NP NP 0.03 nd nd mn NA 1 1988 Osterdahl # SE C 10
Beer Cerveza NP NP On‘?g GC 4 1980 Senetal.® JP C 11
Beer Cerveza NP NP 6C 4 19g0 SPegelnalder pe g
Beer Cerveza NP NP 1.70 w 0.02 w  0.044 w NA 4 1992 Cornee et al.’ NA c 1
Beer Cerveza NP NP nd-6.8 NA 4 1990 Walker? UK C 2
Cider Sidra NP NP 14 w GC 4 1980 Scalan et al.’® JP © 11
Spirits Licores NP NP 0.038 gdﬁ 2 w GC 4 1982 Havery et al.® us © 11
Whisky Whisky NP NP 00% 13 w  &c 4 1983 McWeeny '® UK ¢ 1
Whisky Whisky NP NP 0.019 w GC 4 1988 Song and Hu “ CN C 11
Wine Vino NP NP 0”3‘,13 2 w GC 4 1988 Osterdahl * SE c 11
Wine Vino NP NP 005 w  6C 4 1980 Scalanetal®  US G 11
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NON ALCOHOLIC BEVERAGES / BEBIDAS NO
ALCOHOLICAS

Cooking | Preservation | Nitrates Nitrites Analytic | Sample Country
Va'"e mg/100g NDMA| NPIP [NPYR : Y21¢) method | method | "*" Code
Método | Método | Nitratos Nitritos W100g | w100g ( w/100g Tipo Método | Método Cadigo
coccidn |Conservacion| mg/100g mg/100g NOC analitico |muestreo Pais
10

Cocoa Cacao NA NP 000 w 005 nd 0.1 w NA 1 1988  Osterdahl SE C

Coffee Café NA NP 000 w 0.00 w NA 4 1979 Walkeretal. ® NA C 1

Coffee Café NA NP 0.02 0.01 w NA 1 1988  Osterdahl SE C 10
Fruit (juices) Zumo de frutas NA NP 000 w 0.00 w 4 1979  Walkeretal. 5 NA C 1

Soda Soda NA NP 000 w 0.00 w NA 4 1979 Walker etal. ® NA C 1

Tea Té NA NP 000 w 0.00 w NA 4 1979 Walkeretal.* NA 6 1

Tea Té NA NP 0.02 0.01 w 1 1988 Osterdahl 2 SE C 10
Tea Té NA NP 0% 13w Gc 4 1988 Siddigietal’ N C 11
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