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Conclusions

Results and discussion

Objectives

Introduction

Environmental and health concerns over
the use and consumption of artificial
additives like nitrite have prompted
consumer wishes and desire for “cleaner”
products containing natural ingredients
whose names they know and
understand1,2

The aim of this work was to assess if
natural sources of nitrate in combination
with nitrate-reducing starter cultures
would be good substitutes of chemical
nitrite in cooked ham

Methodology

Four cooked hams, combining rich nitrate
vegetable sources with two different nitrate-
reducing commercial starter cultures were
manufactured at pilot scale by Primor
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Figure 1. Challenge test with a L. monocytogenes cocktail at 4 ºC (A) and 10 ℃ (B)

A B• With the exception of Enterobacteriaceae, which were not 
found in the control ham, all other microbiological 
parameters were similar for the various hams

• The challenge test showed that at abuse temperature, L. 
monocytogenes increased 1 to 2 log cycles when 
compared to storage at 4℃

• The colour, texture, pH and aw values were similar for the 
four test hams and the control throughout storage (28 
days)
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