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23. Formation of n-nitrozodimetilamin in food
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Introduction. Manufacturing method of many food substances involves adding various
chemical substances to raw material and inters, as well as complicated heat treatment. At
that, together with useful qualities, a relatively small concentration of reagents and
additives remaining in products may have toxic and carcinogenic ones. Besides, harmful
substances may be generated with the help of heat treatment.

Since carcinogenic substances, which products contain may cause formation of
cancerous growth within an organism of a human; the topical task is extraction of
carcinogenic substances from food. Nowadays the problem of extraction of carcinogenic
nitrosamines (NA) from food substances, which were discovered during the 1970-ies with
the help of thermochemiluminescent method of NA determination in products, is of utmost
importance.

Objects and methods of research. In the course of research, drying conditions typical
for dryers of «Latvian Academy of Agriculture» type, one-deck dryers and apparatuses on
malt manufacturing in combined way were secured.

Results and discussion of them. Analyzed material made it possible to determine the
average consumption of NA with different products per person in various world regions

(Pic.). E. g. in Germany an average citizen consumes 7, 0...10, 0 mcg NA per week.
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Pic. Average consumption of beer and juice in the world per person, 1/year, 2011

In view of the fact that nitrosamines brought in with beer constitute a considerable part
of the general consumption of NA by a person, in a range of countries limiting value of
NDMA in malt and beer is recommended. This limiting value is not scientifically valid. It

defines the possible limiting value of NA consumption with beer; specific part is quite high
and totals 64 %.

Conclusion

All things considered, among the factors, influencing the amount of NDMA in malt,
the most important one is concentration of nitric dioxide at the input to the layer of malt.
Limiting values of amount of NO; in drying agent should be conditional upon concentration

of NDMA in malt, defined by hygienic regulations. This concentration should be limiting in
the field of development of modern heating vent systems.
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