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Background: The 6th National Nutrition Survey (NNS) results indicated that ten 
nitrate-and nitrite-treated meat products rank among the top twenty (20) 
processed meats consumed by Filipinos. Nitrates     and nitrites when ingested in 
high concentrations have been implicated in foreign literature as factors in  the 
etiology of methemoglobinemia, intestinal/colon cancer, and type 1 diabetes. 
Objectives: The study aimed to determine the contents of nitrites in ten 
commonly consumed processed meats and the potential nitrite intakes/exposure 
risks from processed meat from selected collection sites in nine study areas. 
Methods: Popular branded, canned and plastic-packaged processed meats (i.e. 
hotdog, corned beef, luncheon meat, vienna sausage, and beef loaf) were 
purchased in SM Supermarket in Las Pinas. Also, commonly consumed cured 
meat products (i.e. tocino, longganisa, tapa, chorizo) were purchased in the nine 
major processed meat-consuming cities (i.e. Las Pinas, Muntinlupa, Baguio, 
Bacolod, and Butuan) and provinces (i.e. Bulacan, Iloilo, Southern Leyte, and 
Davao del Sur). Nitrite contents of the meat samples were determined and 
compared against the BFAD-DOH Guidelines on Food Additives (2006). Based 
on the 6th NNS processed meat daily intake/capita, the daily nitrite intakes from 
each meat sample were estimated for each study area. The total daily nitrite 
intakes/capita from all the processed meat consumed in each study area were 
subsequently compared against the Committee on Food Additives JECFA-
WHO/FAO (2002). Acceptable Daily Intake (ADI) of 0.07 mg nitrite per kg body 
weight. ThisADI when attributed to a  59 kg adult Filipino male is 4.13 mg. 
Results: Data indicated that nitrite contents of all the test samples  were within 
the BFAD maximum levels. The intakes of processed meat collected from 
selected sites In the cities of Las Pinas and Muntinlupa, and in the provinces of 
Bulacan And Southern Leyte pose potential exposure risks from nitrites. 
Conclusion and Recommendations: Data on the content and intakes are specific 
only for the processed meats collected, and in the selected collection sites in 
nine study areas. There is a need to undertake a review of nitrite maximum levels 
in processed meats and to conduct special study on actual nitrite contents of 
processed meat by individuals or specific age groups.  
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