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"Determination of Nitrite Ions Levels in Some Types
of Meat Marketed in Northwest Syria and
Assessment of Health Risks"

Saleh Najjar
Public Health and Food Safety, Faculty of Pharmacy, Idlib
University
Abstract:

Nitrite is among the most prominent food additives used in meat
processing. However, their presence in concentrations exceeding
permissible limits may pose a health threat to consumers due to their
association with carcinogenic effects. Given the increasing rates of
cancer in recent years, coinciding with wartime conditions and
weakened food safety regulations, the need arose to conduct a study to
determine nitrite levels in some processed meat products marketed
locally. The study examined a group of commonly consumed processed
meat samples. To achieve this, the modified Grace method based on
sulfanilamide and NED was applied. The number of samples studied
was 72, collected from specific geographical areas between January and
March 2023. Nitrite levels were determined using spectrophotometry.
The results showed that all processed meat samples contained nitrite
concentrations, but these were below the permissible limit (100 mg/kg)
according to European standards. Furthermore, an assessment of
consumer exposure risks to nitrites was conducted, and the risk index
(HQ < 1) indicated no anticipated health risks to consumers of
processed meat sold in northwest Syria.

Keywords: nitrites, marketed meat, UV-Vis device, health risks
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31-89.78 o W3l gl 3) i e Digla Lgraan linall o il iy
Gila e dualall o2 il il (100 mE/kg zsassal) 22l (e Jif) mg/kg
JEal s e o zacsall e aall e Jal cuguill 5805 o cajelal 3 53e
assll clatia A cusll 3805 O 2017 sle olasudl b caal dubs
Adam ) (100 mg/kg) Hasall oY) 2l o S8 lgaren CilS daiiad)
asslll G Ak glsf e (slinn & cual dubs cang LS (et al., 2017
Oaa ilS cugill 3815 O 2020 ple Gaally Slally @il Jia daiadl

(Abd Hamid et al., 2020). .asall \giilia) 7 samall 3522
sl sa(Kruskal-Wallis Test) (ubigsJSug € las) G ) sLay) sy
oo A Alae iy Letie Jesid A daaladll e ddlasy) o)lasl)
325 Y ) misd ok e (6 S o Apaad (bl (e il (i gana
JniaY) sag clgin LA Gla o o (Glesandll G dblaas) AN < G4
4y ((One-way ANOVA) slat¥) salal ANOVA  Lad¥ aladl) j
sl (go Yoy bl (5 o ading s Gl dege libil) 058 of Jajiy ¥

Losm b Jlad Abgual) dabiadl) agall) cilisl) B laliall andi 5.1
Risk Assessment of Processed Meat Samples Marketed in
Northwest Syria

Lagprall Sliall (& copull 5815 paas e lgdde dead Al @3l e by
aabad) Lpead) Al HQ5 ADI ad (5) o) dsaall oy «adae lly
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OSlgiunall Aaliaal) A pand) cliall HQ g ADI add 1(5) Jsaad)

Q9 Hed yeals dad oS
haa ls 4a8 S . ADI (mg/kg)
slginaall diall HQ*
Aial) & cojuill dlie per day

ke mg/kg

60 (49 -31.50) R 0-0.07 0-0.7

60 (51.71 - 41.87) ot e 0-0.07 0-0.7

60 (62.05 —55.02) B3y 0-0.07 0-0.7

60 (68.37 —38.65) Gl 0-0.07 0-0.7
clie

60 (89.78 —44.50) . 0-0.07 0-0.7

70 (49 —-31.50) Ogisy 0-0.07 0-0.7

70 (51.71 —41.87) Sy 0-0.07 0-0.7

70 (62.05 —55.02) B3y 0-0.07 0-0.7

70 (68.37 —38.65) &l 0-0.07 0-0.7
clie

70 (89.78 —44.50) ) 0-0.07 0-0.7

Lls g dztins

80 (49 -31.50) Oty 0-0.07 0-0.7

80 (51.71 -41.87) o e 0-0.07 0-0.7

80 (62.05 —55.02) e 0-0.07 0-0.7

80 (68.37 —38.65) Gl 0-0.07 0-0.7
e

80 (89.78 —44.50) ) 0-0.07 0-0.7

Lls g dztins

* HQ = Estimated (Acceptable) Daily Intake / Reference Dose or
Reference Concentration

HQ=0.07/0.1=0.7
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Conclusions Glaliigd) 6.1

Ariaal) poalll 8 Coufill 3ol Gligie panil Guje Ayl claddal (1
Lol Losws Bus dale clghady el dana dubilat diyha g3l cadl
S 3gang ajiaY] cdEal) (dahaal) du) Cada

mg/kg agly 3Sha cupmll o gl dugydall Dliel)l e O (2
100 mg/kg 4 zsaall 22 (e B3l 125 (89.78 — 31.5)

mg/kg Cagli Loy daiadl jenll @lie aea b cuiull 3805 (3
el Ay iUy 4 mpansd) el 2l e BT 25 (89.78 — 44.5)
RUVPON I PLVS ERERS [

Glgiser 3l Y Laall Llee Pla agarguall cui g 32 s (4
Bguall =38 ie AulRall agudgeall Cuji

Dall 8 Lgaa gy Baad) b (e pLT LD ey piadl) aall) $Dlgind (K (5
o8 Ly ((t<4303) aspaseall cujis 3SI disies (358 25 el
(t>4303) 8guad) idl Sl gl (e Tens (gpine IS 51

A Al G aag bl & llaa) audy paisidll HQ Glus xie (6
A e Lol oy Las lisal) a1 (e i
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