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Effect of zinc protoporphyrin IX on the qualities of meat products without nitrite/n
itrate
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We elucidated that ZnPP-formation in meat or meat products is strongly influenced
from pH as well as acidifier. As to salami which pH was adjusted by using a certain acidifier, the color
was almost same as that of salami with nitrite. In addition, we found several microorganisms that facilit
ated to form ZnPP in raw meat products. When we investigated the optimum pH to form ZnPP by using various

muscles, another optimum pH differing from previous optimum pH was found. ZnPP-formation at the new opti
mum pH was significantly correlated positively with a proportion of type | muscle fiber. On the other han
d, the effect of supplemental zinc by ZnPP was not higher than that of inorganic zinc.
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