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a- Sodium Nitrate (if uscd):

Bacterial Reduction

2 N3N03 2 NaNO; + 02
Sodium Nitrite
b- Sodium Nitrite: -
MeatpH 5.4-6.0
NaNO; + H,O * HNO, + NaOH
Nitrous acid
Decomposes N
3 HNO, » 2NO+H,0+HNO;
Nitrous acid Nirtic oxide

NO + Myoglobin or Metmyoglobin ———— Nitrosylmetmyoglobin or

Nirtic oxide Nitrosvimvoglobin
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/ \ l Reduction or Reducmg condition
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Fe? (red) Fe = (red) Heat

Nitrosylhemochrome Fe™* (pinkish-red)
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