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Abstract: Advanced glycation end products (AGEs) and nitrosamines (NAs) in sausage are associated
with pathogenic and carcinogenic risks. However, the multiple reaction parameters affecting the
production of AGEs and NAs during sausage processing remain unclear. This experiment evaluated
the effects of processing parameters, food additives and fat ratios on the formation of AGEs and
NAs in sausages. The results showed a 2-3-fold increase in N¢-(carboxymethyl)lysine (CML) and
Ne¢-(carboxyethyl)lysine (CEL) when the sausage processing temperature was increased from 90 °C
to 130 °C, and N-nitrosodimethylamine (NDEA) increased from 3.68 ng/g to 6.41 ng/g. The addition
of salt inhibited the formation of AGEs and NAs, and the inhibitory ability of 2 g/100 g of salt was
63.6% for CML and 36.5% for N-nitrosodimethylamine (NDMA). The addition of 10 mg/kg nitrite
to sausages reduced CML formation by 43.9%, however, nitrite had a significant contribution to the
formation of NAs. The addition of fat only slightly contributed to the production of CML. In addition,
the relationship between a-dicarbonyl compounds and the formation of AGEs was investigated by
measuring the changes in «-dicarbonyl compounds in sausages. The results showed two trends of
AGEs and «-dicarbonyl compounds: AGEs increased with the increase in «-dicarbonyl compounds
and AGE level increased but x-dicarbonyl compound level decreased.

Keywords: advanced glycation end products; nitrosamines; x-dicarbonyl compounds; sausages

1. Introduction

Meat and meat products are an important component of diets around the world,
and sausages make up a high proportion of these meat products. Sausages are rich in
protein and fat and are generally subjected to a more rigorous heat treatment than foods of
plant origin. Heat treatment results in the production of some harmful products, such as
advanced glycation end products (AGEs) [1]. AGEs are formed through non-enzymatic
reactions between free amino groups from amino acids, peptides or proteins and active
carbonyl groups from reducing sugars and are products of the advanced stage of the
Maillard reaction [2,3]. Some epidemiological studies have shown that consumption of
AGEs may contribute to metabolic chronic diseases including diabetes, renal disorders and
Alzheimer’s disease [4]. N*-carboxymethyl lysine (CML) and N*®-carboxyethyllysine (CEL)
are widely used as markers for indicating AGEs in processed foods [5]. The a-dicarbonyl
compounds including methylglyoxal (MGO), glyoxal (GO) and 3-deoxyglucuronide (3-
DG) have been identified as intermediate products of the Maillard reaction [6,7], and
they are important precursors for the formation of AGEs. a-Dicarbonyl compounds are
produced in various ways: o-dicarbonyl compounds are formed by oxidative cleavage of
reducing sugars; Amadori compounds form «-dicarbonyl compounds through a series of
dehydration, oxidation and rearrangement reactions; and fat peroxidation directly produces
a-dicarbonyl compounds [8].

The reaction of nitrite with secondary amines during sausage processing produces N-
nitrosamines (NAs), which are aliphatic or aromatic derivatives of secondary amines. NAs
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contain both volatile and non-volatile forms, and volatile NAs (VNAs) are considered to be
more carcinogenic. N-nitrosodimethylamine (NDMA) and N-nitrosodiethylamine (NDEA)
are the representative VNAs. Epidemiological study suggests a potential relationship
between NAs and cancer risk, and a survey of the total intake of VNAs in Swedish food
found that about 80% was caused by meat and meat products [9]. Due to the hazardous
nature of NAs, many countries set limits on the amount of NAs in meat products. Canada
specifies the level of NDMA at 10 pug/kg bw/day [10]. China sets a limit of 3 pug/kg for
NDMA in meat products [11].

Many factors influence the formation of AGEs and NAs in sausages, such as processing
conditions, fat content and the amount of nitrite [12,13]. Meat products that are processed at
high temperatures, such as frying and deep-frying, form high levels of AGEs and NAs [14].
Chen et al. [15] reported that deep-fried meat products contain higher levels of AGEs. Food
additives such as nitrite and NaCl are widely used in sausages for flavoring and microbial
inhibition [16], which have been shown to affect the formation of AGEs and NAs in various
meat products. Salt affects protein breakdown and lipid oxidation in sausages, adding a
special flavor. Nitrite develops color by forming NO that reacts with myoglobin to form
nitrosomyoglobin, providing a stable red or pink color to the sausage. Nitrite also acts
as an antioxidant, inhibits the growth of certain microorganisms and provides a pleasant
curing flavor [17]. However, nitrite is an important factor in the formation of NAs and can
significantly promote the formation of NAs [18].

There are no reports on the simultaneous study of AGE and NA formation in sausages,
and the influence of processing conditions on the contents of AGEs and NAs in sausages is
still unknown. AGEs and NAs in sausages are influenced by multiple factors, and simulated
systems and single-study systems have not fully reflected the formation patterns of AGEs
and NAs. The aim of this study was to construct a realistic sausage processing system and
investigate the effects of processing conditions, additives and fat on the formation patterns
of AGEs and NAs. Meanwhile, the formation of AGEs and «-dicarbonyl compounds
was monitored dynamically, and the correlation of AGEs and NAs with physicochemical
indicators (fat, protein, water, etc.) was further evaluated.

2. Materials and Methods
2.1. Reagents

Four AGE standards, CML (>98%), CEL (>98%) and its isotopically labeled compounds
d4-CML (>98%) and d4-CEL (>98%), were purchased from Toronto Research Chemicals
Inc. (Toronto, ON, Canada). Glyoxal (GO) solution (approx. 40%), methylglyoxal (MGO)
solution (approx. 40%), 3-Deoxyglucosone (3-DG) (95%) and o-phenylenediamine (OPD)
(99.5%) were obtained from Sigma-Aldrich (Steinheim, Germany). NDMA and NDEA
were obtained from J&K Scientific Ltd. (Beijing, China). Oasis MCX solid-phase extraction
cartridges (6 mL, 150 mg) were purchased from Waters Co. (Milford, MA, USA). Sodium
borohydride, sodium hydroxide, sodium borate, boric acid, disodium hydrogen phosphate,
ascorbic acid and sodium dihydrogen phosphate were purchased from Shanghai Aladdin
biochemical technology Co., Ltd. (Shanghai, China). Acetonitrile and methanol were
purchased Merck Company (Darmstadt, Germany). Hydrochloric acid (37%), petroleum
ether and hexane were purchased Xilong Scientific Co., Ltd. (Guangdong, China). Bond
Elut QUEChERS extraction package and QuEChERS matrix dispersion purification package
components were obtained from Agilent Technologies Co., Ltd. (Santa Clara, CA, USA).
Raw pork was purchased from Rainbow Supermarket (Nanchang, China). Collagen enteric
coating was purchased from North Products Food Co (Zhaozhuang, China).

2.2. Preparation of Sausage Samples

Fresh pork hind leg meat was purchased from Tianhong Supermarket (Nanchang,
China). The pork was stripped of visible connective tissue and fat, and the lean meat
was cut into small pieces and ground using an electric meat grinder. Fatty meat was also
churned by electric grinding for the experiment. The minced meat was mixed with salt,
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nitrite and fat according to Table 1. Each group of cured meat was divided into 3 portions
of approximately 100 g each. After curing at 4 °C for 6 h, the cured meat was filled into
collagen casings to form pork sausages. Sausage weight was 60 &= 10 g, diameter was 1.8 cm
and length was 10 cm (due to loss of minced meat due to apparatus during production,
one sausage was made per 100 g of sausage). The pork sausages produced were processed
at different temperatures and time conditions (Table 1). The experiment was repeated three
times for all groups of treated pork sausages

Table 1. Experimental conditions.

Temperature (°C) Time (h) Salt (%) Nitrite (mg/100 g) Fat (%)
70,90, 110 and 130 2 2 10 5

110 1,2,3and 4 2 10 5

110 2 0,05,1,2and 5 10 5

110 2 2 0,5,10and 15 5

110 2 2 10 0, 10, 20 and 30

2.3. Physicochemical and Color VALUE analysis

Fat, protein, moisture and nitrite residue were determined according to AOAC proce-
dures [19]. The color values were determined using a Sann colorimeter NR100 (Qingdao,
China). The samples were spread out evenly and the color values were measured at
6 different positions using a hand-held colorimeter, resulting in an average of L*, a* and
b* [20].

2.4. AGE and a-Dicarbonyl Compound Analysis
2.4.1. Extraction and Purification of AGEs and x-Dicarbonyl Compounds

The detection method of AGEs was modified according to [21,22]. Referring to the
method of [22], an OPD derivatization method was used to determine the content of -
dicarbonyl compounds in sausage. Sausage sample (0.5 & 0.05 g) was placed in a thick-wall
pressure-resistant glass tube and mixed with 5 mL water and vortexed for 10 min. Then,
5 mL of acetonitrile was added, and the sample was vortexed for 10 min, shaken for 20 min
and centrifuged through the membrane. Then, 500 uL supernatant was added with 500 pL
of 0.2% OPD aqueous solution (ready to prepare), derivatized at 37 °C for 4 h, passed
through 0.22 pm organic filter membrane and analyzed by UPLC-MS/MS.

2.4.2. Determination by UPLC-MS/MS

The content of AGEs and «-dicarbonyl compounds in sausages was determined using
1290-6460 UPLC-MS/MS (Agilent Technologies, Inc.) equipped with Synergi Hydro-RP
80 A UPLC column (2 x 250 mm, 4 um; American Phenomenex Scientific Instruments
Company). Detection was performed using MS operated in electrospray ionization (ESI)
positive mode with multiple reaction monitoring (MRM). The mobile phase of AGEs
was formic acid water (100%), the injection volume was 1 pL, the mobile phase rate
was 0.15 mL/min, the column temperature was 25 °C and the sample analysis time was
9 min. The mobile phase of the x-dicarbonyl compounds was 0.1% formic acid water (B)
and acetonitrile (A) (v/v), the injection volume was 5.0 uL, the mobile phase rate was
0.3 mL/min, the column temperature was 30 °C and the sample analysis time was 15 min.

2.5. NDMA and NDEA Analysis
2.5.1. Extraction and Purification of NDMA and NDEA

An amount of 10 g of crushed sample was added to 10 mL of acetonitrile extraction
solvent, vortexed and then frozen in a —20 °C refrigerator for 30 min. Then, 2 ceramic
homogenizers were added in addition to bond elut QUEChERS extraction salt, and the
solution was shake rapidly for 30 s and centrifuged at 8000 r/min at 0 °C for 10 min. Next,
5 mL of supernatant was added to the 15 mL bond elut QUEChERS substrate dispersion
purification tube, vortexed for 1 min and centrifuged at low temperature 0 °C for 10 min
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at 8000 r/min. An amount of 5 mL of supernatant was aspirated for nitrogen blowing,
but not completely blown dry [23]. Finally, 1 mL of dichloromethane was added for re-
solubilization and filtered through a 0.22 um filter membrane into a sample vial for analysis.

2.5.2. Determination by GC-MS

The contents of NDMA and NDEA in sausages were determined using an Agilent
7890B gas chromatograph and an Agilent 7000D triple quadrupole mass spectrometer
(GC-MS/MS, Agilent Technologies Inc., Santa Clara, CA, USA) equipped with a DB-35 ms
column (30 m x 0.25 mm x 0.25 um; Agilent Technologies Inc., Santa Clara, CA, USA).

2.6. Statistical Analysis

Each index measurement was repeated three times. The experimental data were statis-
tically analyzed using SPSS 17.0 software and the data were analyzed for significance by
ANOVA monofactor analysis. Duncan’s analysis was used to compare significant differ-
ences between groups, with p < 0.05 being the test of significance, and pre-experimental
data were analyzed using mean = standard error. Graphical processing was carried out
using GraphPad 8.0 software. In addition, correlation analysis was performed between
NAs, AGEs and related factors, and the correlation analyses were processed by Origin.

3. Results and Discussion
3.1. Physicochemical Characteristics and Color Value

As shown in Table 2, the fat content gradually decreased as the processing temperature
and time increased. The fat content was 3.07% when baked at 70 °C for 2 h, and decreased
to 0.55% at a processing temperature of 130 °C. The fat content of the sausages decreased
from 2.77% to 0.70% after 4 h of processing, and this was mainly due to the reduction in
fat content as the fat drips out during the cooking process at high temperatures and for
long processing times. Due to the high-temperature and low-humidity environment, the
moisture content of the sausages also decreased continuously after roasting. The moisture
content was 64.2% at 70 °C and reduced to 55.48% at 130 °C. The moisture content of the
sausage was 52.72% after 4 h of roasting, which was significantly lower than for 1 h of
roasting (66.42%). The addition of salt increased the moisture, and the moisture increased
from 52.95% to 59.99% when salt was added at 2 g/100 g (Table 2). In agreement with
the present results, Ruedt et al. [24] concluded that salt treatment significantly (p < 0.05)
increased the water holding capacity of pork. The addition of salt slowed the migration
of water within the muscle, which enhanced the water retention capacity of the sausage
and reduced the steam loss of the sausage. The moisture content of the sausage decreased
from 64.37% to 59.48% after 15 mg/100 g of nitrite was added, which could be due to the
nitrite curing effect. Gomez et al. [25] suggested that coagulation of meat fibers occurs
when nitrite and sodium ions migrate rapidly and undergo a dehydration reaction. It has
also been suggested that osmotic dehydration of raw meat caused by the addition of nitrite
leads to a decrease in sausage moisture [26].

Temperature and time significantly increased the protein content in the sausages,
which may be due to the concentration effect caused by moisture loss. As can be seen
from Table 2, the increase in baking time and temperature resulted in a decrease in nitrite
residues (NR). This was mainly due to the fact that roasting accelerated the disproportion-
ation reaction of nitrite and the degradation reaction of nitrite. At the same time, nitrite
penetrated into the meat through water, and the reduction in water reduced its migration
rate [27].

The color value can reflect the degree of the Maillard reaction. As seen in Table 3,
a* increased significantly with the increasing processing temperature and time. From
Table 3, it can be seen that the L* and a* values in sausages increased significantly after
nitrite addition. The addition of nitrite promoted the oxidation of myoglobin, and this
result was in agreement with Deng et al. [28]. Previous studies have concluded that low
concentrations of salt can increase the L* of sausages and high concentrations of salt can
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decrease the L* [24]; our results indicated that L* was 62.23 at 2% salt addition, but began
to decrease as salt addition increased to 5%.

Table 2. Proximate composition content during sausage processing.

Nitrite Residue

Fat (%) Moisture (%) Protein (%) (mg/100 g)
Temperature (°C)
70 3.07 £ 0.062 64.20 +£0.212 38.57 4 0.34 ¢ 6.57 £0.09°
90 1.90 + 0.02P 61.60 4 0.56 P 3717 £0.24°¢ 9.09 £0.122
110 1.47 £ 0.06° 60.26 + 0.07 b 4412 £ 022° 8.12+0.122
130 0.55 +0.05°¢ 55.48 4 0.69 © 51.47 4+0.102 4.67 +0.06¢
Time (h)
1 2.77 £0.152 66.42 4+ 0.07 2 4438 + 0462 5.93 + 0.06°
2 151 +£0.02b 61.35 +£0.35b 37.42 +£0.38P 9.10 +0.052
3 0.78 £0.04°¢ 59.71 4+ 0.40 P 43.29 +0.88 2 482 +0.12P
4 0.70 4+ 0.03 ¢ 52.72 +0.37 ¢ 43.50 + 0.43 2 5.08 +0.05°
Salt (/100 g)
0 327 +0.13¢ 52,954 1.19 ¢ 39.94 +0.822 442 +£0212
0.5 343 +0.12¢ 55.11 4+ 1.22¢ 40.48 + 0.65 2 456 +0.132
1 439 + 146" 57.36 4+ 1.83P 40.68 +1.022 467 £0.062
2 551 +£1.052 59.99 + 1.542 41.12 +0.29° 472 £0.132
5 3.99 +0.66 ¢ 58.16 + 5.26 40.56 + 0.952 465+0272
Nitrite (mg/100 g)
0 2.86 +0.052 64.37 +0.142 40.67 + 0.56 @ 4.66+0.092
5 3.12 £0.04° 63.84 + 0.052 40.61 + 0.26 @ 470 £0.122
10 3.30 £ 0.02° 60.97 4+ 6.09 P 38.97 + 093P 483 +0.052
15 328 +0.10° 59.48 4+ 0.07 b 4097 +0.382 518 £0.162

Results are mean =+ standard error; the same lowercase letter in the same column indicates non-significant
difference (p > 0.05), while different letters indicate a significant difference (p < 0.05).

Table 3. Color values of sausages under different processing conditions.

Temperature (°C) L* a* b*
70 55.49 4+ 0.21 P 836 + 0.06 P 10.13 + 0.09 b
90 62.40 + 0.04 2 11.57 4 0.07 2 10.58 + 0.03 b
110 64.00 +0.18 2 11.13 +0.112 12.20 +0.12°2
130 64.07 +0.44 2 11.65 + 0.08 13.23 £+ 0.05 2
Time (h)
1 59.37 + 0.05 998 +0.11b 1151 £ 0472
2 62.37 £ 0.152 11.61 £0.122 9.56 + 0.23 P
3 60.61 £ 0.05 12114+ 0.792 10.18 + 0.45b
4 61.12 £0.10" 12.42 + 0.66 2 9.88 +0.16P
Salt (g/100 g)
0 57.97 +1.16 ¢ 8.61+0.22¢ 10.99 +0.77 2
0.5 59.48 4 0.67 P 9.10+0.08 d 10.34 + 0.20 2
1 61.21 +0.58 2 11.1840.20 ¢ 10.18 & 0.54 2
2 62.23 +1.052 12.34+0.06 © 9.48 +0.272
5 60.64 +3.91 P 13.63+0.04 2 9.97 +0.972
Nitrite (mg/100 g)
0 55.82 + 0.46 d 845 +0.21°¢ 10.19 £ 0.11b
5 57.49 + 0.17 ¢ 9.34 +£0.05¢ 11.32 4+ 0.96 2
10 60.47 + 1.65° 10.58 + 0.88 P 10.18 + 0.47b
15 62.69 + 1.842 11.77 4+ 0.70 10.17 £ 0.28 b

Results are mean =+ standard error; the same lowercase letter in the same column indicates a non-significant
difference (p > 0.05), while different letters indicate a significant difference (p < 0.05).

3.2. Effect of Cooking Temperature and Time
3.2.1. CML and CEL
Temperature and time are important processing parameters in the thermal processing

of sausages, so this experiment assessed the effect of processing temperature and time on
CML and CEL formation (Figure 1). The levels of CML and CEL were almost unchanged
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at 70 °C and 90 °C, while they increased rapidly when the temperature was 110 °C. The
levels of CML and CEL were 2.88 png/g and 8.12 pug/g at 110 °C and increased to 6.58 ug/g
and 16.32 pg/g at 130 °C, respectively: the levels of CML and CEL increased by about
2-fold (Figure 1A). The results were similar to results presented in a previously published
study [29], which also found that the levels of CML and CEL increased slowly at lower
temperatures, and increased rapidly when the temperature was higher than 110 °C. The
levels of CML and CEL in heat-processed meat were much higher than that of raw meat [15].
CML and CEL levels are more pronounced at higher temperatures, as high-temperature
conditions (121 °C) result in peptide bond breakage, protein structure unfolding and
exposure to reactive amino acids. These changes in protein structure promote the occurrence
of the Maillard reaction, which facilitates the production of CML and CEL [30]. It has also
been proposed that when the heating temperature was lower the inner layer of the sausage
was less heated and the degree of fat oxidation or the rate of Maillard reaction decreased,
so the CML was more concentrated in the outer layer [15].

A B
20 15
== CML c . CML
mm CEL mm CEL
15+
@ > L 104 d
[=% [=9
E B b c
% 104 b % d
K= a a c K= a
2 2 51 :
5_
a a b a

70 90 110 130 1 2 3 4

Temperature (°Q Time (h)

Figure 1. Effect of processing temperature and time on CML and CEL. (A) temperature; (B) time.
Different letters above the bars indicate significant differences (n = 3, p < 0.05). N*-carboxymethyl
lysine (CML) and N¢-carboxyethyllysine (CEL).

Figure 1B shows the correlation between the levels of CML and CEL and time. It was
found that the CML increased from 1.29 ug/g to 6.22 ug/g and the CEL level increased
from 5.24 ug/g to 9.13 pug/g with a 4 h long processing time when compared with the
sausages roasted for 1 h. The levels of CML and CEL gradually increased, and the level
of CML changed faster than CEL. Sun et al. [29] also investigated the effect of heating
times (from 0 to 60 min) on the levels of bound CML and CEL and found that the contents
of CML and CEL in beef gradually increased with increasing heating time. The rate of
CML formation in ground beef was faster than CEL, and their formation followed the
law of zero-level reaction, which was consistent with the results of our study. Liu et al.
compared the levels of AGEs in sturgeon fried for 0, 2, 5, 8 and 11 min and found that frying
time significantly increased the formation of CML and CEL [31]. Due to the prolonged
processing time, the internal moisture migration and volatilization of sausages, the heat
inside the sausage increased, the Maillard reaction and lipid oxidation also increased.

3.2.2. a-Dicarbonyl Compounds

The «-dicarbonyl compounds in sausages were affected by temperature: 3-DG in-
creased from 0.61 pg/g to 1.11 pg/g, GO content increased from 0.58 ug/g to 1.61 ug/g
and MGO increased from 3.14 pug/g to 7.13 pg/g (Figure 2A). The results show that the
levels of x-dicarbonyl compounds were elevated and accelerated under high-temperature
conditions, which may be the result of the combined effect of the Maillard reaction and
lipid oxidation. The accumulation of «-dicarbonyl compounds accelerated the formation of
CML and CEL. Eggen and Glomb [32] studied the changes in GO and MGO levels in grilled
pork. The MGO in raw meat was 0.7 mg/kg and increased significantly to 5.6 mg/kg after
grilling. Moreover, the production of MGO was significantly higher than that of GO, which
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was mainly due to the fragmentation of triphosphate during the heat treatment to produce
a large amount of MGO [32].

A 10 B 10 3-DG
- :I 9
o S 30 c o 3 = 5%
— MGO =
6 65
2 b g
o
=1 4 a a = 4- b b b
a a a Iﬁ a a ab ab
c Ii‘;‘%l ’%Il 1 ’%|| 0 l;llal:—‘ I*ll '_:E‘l r=-Il_zls‘
70 90 110 130 1 2 3 4
Temperature (°C) Time (h)

Figure 2. Effect of processing temperature and time on x-dicarbonyl compounds. (A) temperature;
(B) time. Different letters above the bars indicate significant differences (n = 3, p < 0.05). Methylglyoxal
(MGO), glyoxal (GO) and 3-deoxyglucuronide (3-DG).

The content of MGO decreased from 7.92 ug/g to 3.55 ug/g after 2 h of heating
(Figure 2B). It was previously reported that the production of x-dicarbonyl compounds
was promoted by heating time, as the content of MGO increased from 2.03 mg/kg to
2.89 mg/kg when fish oil (tuna, etc.) was heated at 60 °C for 7 days [33]. However, the
results of this test showed that the content of a-dicarbonyl compounds decreased under
the condition of increasing heating time, but the content of CML and CEL still increased.
Lipid oxidation was an important pathway to produce a-dicarbonyl compounds in meat
products. Lipid oxidation was less affected by time, but heating time can promote the
formation of AGEs. Therefore, the rate of «-dicarbonyl compound formation was lower
than the rate of consumption, and most of the a-dicarbonyl compounds were converted to
CML and CEL.

3.2.3. NDMA and NDEA

The effects of processing temperature and time of sausage on the formation of NDMA
and NDEA are shown in Figure 3. The level of NDMA was 3.68 ng/g at 70 °C and increased
to 6.41 ng/g when the temperature increased to 130 °C, which indicated that processing
temperature can promote the growth of NDMA. Heat treatment caused an increase in the
concentration of NAs, and the high temperature provided the activation energy required for
nitrosation [34]. Drabik-Markiewicz et al. [35] found that the NDMA content of cured pork
increased continuously with increasing temperature at 85-220 °C. In addition, processing
time was found to have an effect on the formation of NDMA in this experiment, but the
level of NDEA was not affected by processing time. The sausages were roasted for 4 h, and
the NDMA rose significantly from 4.51 ng/g to 5.53 ng/g.

3.3. Effect of Additives
3.3.1. CML and CEL

The effects of salt and nitrite concentrations on the formation of AGEs are shown in
Figure 4. The CML level was significantly suppressed with increasing salt addition. The
levels of CML and CEL in the group without salt addition were 6.52 ug/g and 6.21 ug/g,
and the level of CML was 2.37 pug/g when salt was 2 g/100 g. Salt (2 g/100 g) addition also
had an inhibitory effect on CEL, which decreased from 6.56 ng/g to 5.54 ug/g. It has been
reported that NaCl can accelerate the lipid oxidation of meat [16], and Tan and Shelef [36]
found that NaCl accelerated fat oxidation in pork and beef under low-temperature storage
conditions. Kanner [37] reported that NaCl can release iron ions and has pro-oxidant
activity. Furthermore, a high concentration of salt resulted in a high degree of protein
carbonylation, as the lysine residue e-NH2 on the protein surface was more susceptible to
attack, which led to an increase in protein carbonyl content [38]. The addition of NaCl also
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affected the structure of myofibrillar proteins [39], thus promoting the production of AGEs.
However, Figure 4A shows that the addition of salt can inhibit the formation of CML, and
this may be attributed to the fact that salt caused the muscle fibers to swell with water,
which improved the capacity of the meat to trap water, and the meat was less likely to lose
water during heating.

AT NDVA B10 == NDMA
Hm NDEA mm NDEA
8_
b
2 L & a 2
E’ o
c 4
2 a a a d

70 90 110 130 1 2 3 4
Temperature (°Q Time (h)
Figure 3. Effect of processing temperature and time on NDMA and NDEA. (A) temperature;

(B) time. Different letters above the bars indicate significant differences (n = 3, p < 0.05). N-
nitrosodimethylamine (NDMA) and N-nitrosodiethylamine (NDEA).

A B
10 10
. CML = CML
8- m CEL 8-- CEL
% a a a 2 b b b P a a
£ 6 g 6+ a a
- T
w b w a b b
2 44 2 44
2 c G g c
2- 2
0_
0 0.5 1 2 5 0 5 10 15
Salt (g/100g) NaNO, (mg/100g)

Figure 4. Effect of additive on CML and CEL: (A) salt; (B) nitrite. Different letters above the
bars indicate significant differences (n = 3, p < 0.05). N¥®-carboxymethyl lysine (CML) and N¢-
carboxyethyllysine (CEL).

The sausages were spiked with 0, 5, 10 and 15 mg/100 g nitrite and the effect of
nitrite on AGEs in the sausages is shown in Figure 4B. CML and CEL were 4.21 pug/g and
5.54 ng/g, respectively, when the sausages were not supplemented with nitrite. When the
concentration of nitrite was 10 mg/100g, CML was reduced by 43.9%, however, nitrite had
no inhibitory effect on CEL. Berardo et al. [40] reported that nitrite had a strong inhibitory
effect on lipid oxidation, and the addition of nitrite may have inhibited the production of
AGEs. Nitrite inhibited CML produced by lipid oxidation of meat [38]. Feng et al. [38]
found that nitrite could inhibit protein oxidation and lipid oxidation in ham to reduce the
production of AGEs. However, in contrast to the results of this experiment, previous studies
believed that nitrite was more effective in inhibiting CEL: it was found that 10 mg/100 g
nitrite could inhibit CEL by 17-33% [17]. Nitrite in sausages formed large amounts of NO
and NO2, which were more involved in oxidation reactions than lipids and proteins [17].
This may be the mechanism of nitrite that inhibited CML and CEL formation. Meanwhile,
nitrite can form stable complexes with iron ions, which reduced the release of heme iron
and inhibited the oxidative catalysis of free iron, thus reduced the production of AGEs [41].
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3.3.2. a-Dicarbonyl Compounds

As can be seen in Figure 5, three a-dicarbonyl compounds also showed different de-
grees of inhibition by salt. The best inhibition was observed for 3-DG and MGO when salt
was 1 g/100 g, as the levels of 3-DG and MGO decreased by 59% and 67.8%, respectively.
The salt inhibited the formation of highly reactive carbonyl compounds from fat peroxida-
tion, and the formation of a-dicarbonyl compounds was inhibited. Rhee et al. [42] reported
that NaCl activated lipid oxidation at low concentrations, but inhibited lipid oxidation at
concentrations above 2% in minced meat. However, it was reported that the addition of
NaCl mainly promoted the formation of malondialdehyde (MA) and had no significant
effect on the GO content [43]. Nitrite had an inhibitory effect on GO and MGO, and the
best inhibition was achieved with the addition of 5 mg/100 g of nitrite. GO decreased
from 0.68 pg/g to 0.34 ng/g and MGO level decreased from 5.53 ng/g to 3.86 ng/g. The
most significant inhibition effect was observed when 3-DG decreased from 0.91 pg/g to
0.14 pg/g with the nitrite addition of 15 mg/100 g (p < 0.05). Bonifacie et al. [44] found that
nitrite has a strong antioxidant capacity in dry-cured fermented sausages, as the addition of
80 ppm nitrite to dry-cured fermented sausages reduced lipid peroxidation. The reduction
in nitrite salts prevented or slowed down certain intermediate reactions of the Maillard
reaction [45]. The results showed that salt and nitrite reduced CML and CEL mainly
by inhibiting lipid oxidation and reducing the production of x-dicarbonyl compounds
in sausages.

A10 == 3.0G
= GO

8 a a mm MGO

6_
2
=4

4 b b

C
24 a a
a a b a b b b b

Salt (g/100g)

mm 3-DG
= GO
[ ] MGg

0 5 10 15
NaNO, (mg/100g)

Figure 5. Effect of additive on -dicarbonyl compounds: (A) salt; (B) nitrite. Different letters above
the bars indicate significant differences (n = 3, p < 0.05). Methylglyoxal (MGO), glyoxal (GO) and
3-deoxyglucuronide (3-DG).
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3.3.3. NDMA and NDEA

Salt and nitrite are indispensable additives in the processing of sausages, and the
effects of these additives on the production of NAs are shown in Figure 6. Salt had a
significant inhibitory effect on NDMA and NDEA, with 5.48 ng/g and 2.01 ng/g of NDMA
and NDEA, respectively, in the no salt addition group (Figure 6A). The inhibition ability
of NDMA was 36.5% when salt was added at 2 g/100 g, and when 1 g/100 g of salt was
added to the sausage the level of NDEA was reduced to 1.56 ng/g. The secondary amines
produced by proteolysis were important precursors for the formation of NAs, and the
addition of NaCl reduced the decomposition of proteins. At the same time, sodium chloride
deprived microbial cells of water and became inactive, which reduced the NAs produced
by microbial activity [38]. The levels of NDMA and NDEA increased with the addition
of nitrite at 0, 5, 10 and 15 mg/100 g. The levels of NDMA and NDEA did not increase
significantly at lower concentrations of nitrite. When 15 mg/100 g nitrite was added,
NDMA increased from 2.32 ng/g to 3.48 ng/g and NDEA increased from 2.66 ng/g to
3.57 ng/g. Drabik-Markiewicz et al. [35] added 0-480 mg/kg of nitrite to cured pork, and
the levels of NAs increased from ND (not detected) to 0.441 pg/mL. Herrmann et al. [46]
added different concentrations of nitrite (0-350 mg/kg) to investigate the effect of nitrite on
NA in meat products, and it was found that increasing the level of nitrite had a limited effect
on the level of NDMA. NDMA began to decrease at additions above 150 mg/kg, and this
was mainly due to the complete consumption of amines produced by protein breakdown.

As Bs

mm NDMA mm NDMA

mm NDEA

0 5 10 15
Salt (g/100g) NaNO, (mg/100g)

Figure 6. Effect of additives on NDMA and NDEA: (A) salt; (B) nitrite. Different letters above
the bars indicate significant differences (n = 3, p < 0.05). N-nitrosodimethylamine (NDMA) and
N-nitrosodiethylamine (NDEA).

3.4. Effect of Fat

In addition to the traditional Maillard reaction, lipid peroxidation is often used as
an important pathway affecting CML and CEL in meat products [47]. To investigate the
effect of fat percentage on AGEs and NAs, this experiment explored the levels of AGEs
and NAs in sausages with different fat percentages (0, 10%, 20% and 30%) (Figure 7). The
levels of CML and CEL were 2.36 ng/g and 5.54 pug/g when no fat was added. When the
percentage of fat was 20%, the level of CML increased from 2.36 ug/g to 3.97 ug/g, and
with the increase in fat content, a stable trend was observed. The addition of fat promoted
the production of CEL, but there was no significant effect on the level of CEL at different
additions. This may be related to hydroxyl radicals (-OH) and lipid peroxyl radicals (LOO-)
by lipid oxidation, which can promote the generation of CML in the Maillard reaction
model system [48,49]. However, Sun et al. [50] found that the addition of different levels
of beef fat during thermal processing had no significant effect on either free AGEs or
bound AGEs.
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Figure 7. Effect of different ratios of fat addition on AGEs, a-dicarbonyl compounds and NAs:
(A) AGEs; (B) a-dicarbonyl compounds; (C) NAs. Different letters above the bars indicate significant
differences (n = 3, p < 0.05). Advanced glycation end products (AGEs), N-nitrosamines (NAs), N¢-
carboxymethyl lysine (CML), N®-carboxyethyllysine (CEL), methylglyoxal (MGO), glyoxal (GO),
3-deoxyglucuronide (3-DG), N-nitrosodimethylamine (NDMA) and N-nitrosodiethylamine (NDEA).

Lipid addition promoted the formation of GO and MGO, with little effect on 3-DG, and
a 30% fat addition was able to promote an increase in MGO from 3.53 ug/g to 5.97 ug/g
(Figure 7B). The accumulation of MGO was caused by lipid degradation during processing
and storage [33], and previous studies have suggested that lipid oxidation during high-
temperature heating of meat when it contains fat produces more GO and MGO, and that
the degree of lipid peroxidation reacts more rapidly under high-temperature conditions
(e.g., frying) [51]. Previous studies found that butter yielded about three times more MGO
than GO in 200 °C processing [52].

The results of this test showed no effect of different fat contents on the formation of
NDMA and NDEA (Figure 7C). However, previous studies have suggested that nitrosating
reagents generated by the reaction of fat with nitrite promote the production of NAs [53].
Mottram et al. [54] separated fatty and lean bacon after frying and found that the former
contained significantly higher levels of NAs than the latter. Previous studies [54] divided
lamb into fat and fat-free groups and showed that NAs were high in the group containing
fat. The lower heating temperature of this experiment than previous studies may have
explained the difference between the results of this experiment and previous ones, which is
one possible explanation for the poor effect of fat on the production of NAs. Meanwhile,
NAs can be lost from the meat through steam distillation during heating.

3.5. Correlations between AGEs, NAs and a-Dicarbonyl Compounds

This experiment investigated the correlation of AGEs and NAs in sausages with o-
dicarbonyl compounds, fat, protein, moisture, nitrite residues, L*, a* and b* (Figure 8).
CML was correlated with 3-DG (r = 0.586, p < 0.05), with a significant negative correlation
with moisture (r = — 0.790, p < 0.01), and also showed a negative correlation with nitrite
residues (r = — 0.516, p < 0.05). CEL showed significant positive correlations with GO
(r=10.740, p < 0.01), protein (r = 0.783, p < 0.01) and b* (r = 0.639, p < 0.01) and significant
negative correlations with fat (r = — 0.644, p < 0.01). It was previously reported that
3-DG, GO and MGO can be important precursors by reacting with lysine and arginine
to produce CML and CEL [32]. Han et al. [49] found that hydroxyl radicals generated
by lipid oxidation differentially promoted the production of CML from lysine and GO in
glycosylation reactions by building a reduced-fat sugar-lysine model. The x-dicarbonyl
compounds produced by lipid peroxidation in sausage may be an important pathway for
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the generation of AGEs. The «-dicarbonyl compounds were not only Maillard reaction
intermediates, but also direct precursor substances for CML and CEL, effectively promoting
CML and CEL reaction rates [55-57].

Moisture
3-DG
GO

MGO

Fat
Protein
NR

L*

a*

b*

— 0.78
L 0.63

- 0.47

- 031
NDMA * * * 0.15

CEL e e % ex

Y

 -0.16
+ -0.32
- -0.48

NDEA s L 0,63
-0.79

Figure 8. Correlation analysis: * indicates significant; ** indicates highly significant; *** indicates most
significant. N®-carboxymethyl lysine (CML), Ne-carboxyethyllysine (CEL), methylglyoxal (MGO),

glyoxal (GO), 3-deoxyglucuronide (3-DG), N-nitrosodimethylamine (NDMA), N-nitrosodiethylamine
(NDEA) and nitrite residue (NR).

CML * *

NDMA showed positive correlation with 3-DG (r = 0.579, p < 0.05), GO (r = 0.581,
p < 0.05) and protein (r = 0.583, p < 0.05), which was mainly due to the fact that proteolysis
and fat oxidation are important influencing factors in the formation of NAs [58]. NDMA
had a significant negative correlation with moisture (r = —0.707, p < 0.01). Microbial activity
is weaker at lower sausage moisture levels and less amines are produced by microbial
activity [38]. There was no significant correlation between NAs and nitrite residues, and
previous studies have also demonstrated that nitrite residue levels do not correlate with
the production of NAs [59]. This was due to the fact that nitrite is strongly reduced during
processing, so the nitrite residue does not reflect the true amount added.

4. Conclusions

Endogenous AGEs and NAs have been recognized as important factors affecting
human health, and the formation mechanism of high levels of AGEs and NAs in sausages
has not been clearly explored. In this experiment, we investigated the factors influencing
the formation of AGEs and NAs in sausage by establishing a real processing system. The
results showed that the important factors for the production of AGEs in sausages were
processing temperature and time. CML and CEL did not increase significantly at lower
temperatures, but increased rapidly above 110 °C. The effect of temperature and nitrite
caused significant growth of NAs. Meanwhile, salt was able to inhibit the production
of AGEs, NAs and «-dicarbonyl compounds simultaneously. There were two trends
in «-dicarbonyl compounds and AGEs: AGEs increased with a-dicarbonyl compounds
and AGEs increased significantly but a-dicarbonyl compound levels decreased, which
was mainly due to the faster formation of AGEs from «-dicarbonyl compounds. These
data provide research ideas for future studies, such as low-temperature slow-roasting
heating conditions, to find suitable additive substitutes and additive concentrations that
can effectively reduce AGE and NA levels.



Foods 2023, 12, 394 13 of 15

Author Contributions: Conceptualization, J.L. and M.S.; methodology, J.L., J.X. and M.S.; formal
analysis, J.L. and M.L.; resources, M.X. and M.S.; data curation, J.L. and J.X.; writing—original draft
preparation, J.L.; writing—review and editing, ].L. and M.S. All authors have read and agreed to the
published version of the manuscript.

Funding: This research was funded by [Mingyong Xie] grant number [2017YFC1600405].
Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.

Data Availability Statement: The data used to support the findings of this study can be made
available by the corresponding author upon request.

Acknowledgments: The authors acknowledge the financial support from [Mingyong Xie] (2017YFC1600405).

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  Hellwig, M.; Humpf, H.U.; Hengstler, J.; Mally, A.; Vieths, S.; Henle, T. Quality Criteria for Studies on Dietary Glycation
Compounds and Human Health. ]. Agric. Food Chem. 2019, 67, 11307-11311. [CrossRef] [PubMed]

2. Li, M,; Zeng, M.; He, Z.; Zheng, Z.; Qin, F; Tao, G.; Zhang, S.; Chen, J. Increased Accumulation of Protein-Bound Ne-
(Carboxymethyl)lysine in Tissues of Healthy Rats after Chronic Oral Ne-(Carboxymethyl)lysine. J. Agric. Food Chem. 2015,
63, 1658-1663. [CrossRef] [PubMed]

3. D’Cunha, N.M,; Sergi, D.; Lane, M.M.; Naumovski, N.; Gamage, E.; Rajendran, A.; Kouvari, M.; Gauci, S.; Dissanayka, T.; Marx,
W. The Effects of Dietary Advanced Glycation End-Products on Neurocognitive and Mental Disorders. Nutrients 2022, 14, 2421.
[CrossRef]

4. Li, M.; Shen, M; Lu, J.; Yang, ].; Huang, Y.; Liu, L.; Fan, H.; Xie, J.; Xie, M. Maillard reaction harmful products in dairy products:
Formation, occurrence, analysis, and mitigation strategies. Food Res. Int. 2022, 151, 110839. [CrossRef] [PubMed]

5. Wei, Q.; Liu, T.; Sun, D.-W. Advanced glycation end-products (AGEs) in foods and their detecting techniques and methods: A
review. Trends Food Sci. Technol. 2018, 82, 32-45. [CrossRef]

6. Ye, H.;Miao, Y.;; Zhao, C.; Yuan, Y. Acrylamide and methylglyoxal formation in potato chips by microwaving and frying heating.
Int. J. Food Sci. Technol. 2011, 46, 1921-1926. [CrossRef]

7. Xue, C;He, Z; Qin, F; Chen, ].; Zeng, M. Effects of amides from pungent spices on the free and protein-bound heterocyclic amine
profiles of roast beef patties by UPLC-MS/MS and multivariate statistical analysis. Food Res. Int. 2020, 135, 109299. [CrossRef]

8.  Hrynets, Y.; Ndagijimana, M.; Betti, M. Studies on the Formation of Maillard and Caramelization Products from Glucosamine
Incubated at 37 °C. J. Agric. Food Chem. 2015, 63, 6249-6261. [CrossRef]

9.  Osterdahl, B.G. Volatile nitrosamines in foods on the Swedish market and estimation of their daily intake. Food Addit. Contam.
1988, 5, 587-595. [CrossRef]

10. Qian, Y. Canadian Food Inspection Agency Animal Products, Food of Animal Origin Meat Hygiene Manual of Procedures; China
Agricultural Science and Technology Press: Beijing, China, 2004.

11.  GB 2762-2017; National Standards of the People’s Republic of China Maximum Levels of Contaminants in Foods. State Food and
Drug Administration, National Health and Family Planning Commission: Beijing, China, 2017.

12.  Cantwell, M,; Elliott, C. Nitrates, nitrites and nitrosamines from processed meat intake and colorectal cancer risk. Am. J. Clin.
Nutr. Am. 2017, 3, 27.

13. Goldberg, T.; Cai, W.; Peppa, M.; Dardaine, V.; Baliga, B.S.; Uribarri, J.; Vlassara, H. Advanced glycoxidation end products in
commonly consumed foods. JADA 2004, 104, 1287-1291. [CrossRef] [PubMed]

14. Mitra, B.; Lametsch, R.; Greco, I.; Ruiz-Carrascal, . Advanced glycation end products, protein crosslinks and post translational
modifications in pork subjected to different heat treatments. Meat Sci. 2018, 145, 415-424. [CrossRef] [PubMed]

15.  Chen, G.; Smith, J.S. Determination of advanced glycation endproducts in cooked meat products. Food Chem. 2015, 168, 190-195.
[CrossRef] [PubMed]

16. Sakai, T.; Munasinghe, D.M.S.; Kashimura, M.; Sugamoto, K.; Kawahara, S. Effect of NaCl on lipid peroxidation-derived aldehyde,
4-hydroxy-2-nonenal formation in minced pork and beef. Meat Sci. 2004, 66, 789-792. [CrossRef]

17.  Honikel, K.O. The use and control of nitrate and nitrite for the processing of meat products. Meat Sci. 2008, 78, 68-76. [CrossRef]

18. Sallan, S.; Kaban, G.; Ogras, S.S.; Celik, M.; Kaya, M. Nitrosamine formation in a semi-dry fermented sausage: Effects of nitrite,
ascorbate and starter culture and role of cooking. Meat Sci. 2020, 159, 107917. [CrossRef]

19. AOAC. AOAC, Association of Official Methods of Analysis Methods 925.04 and 973.31, 16th ed.; Association of Official Analytical
Chemists: Arlington, VA, USA, 1995.

20. Janisch, S.; Krischek, C.; Wicke, M. Color values and other meat quality characteristics of breast muscles collected from 3 broiler

genetic lines slaughtered at 2 ages. Poult. Sci. 2011, 90, 1774-1781. [CrossRef]


http://doi.org/10.1021/acs.jafc.9b04172
http://www.ncbi.nlm.nih.gov/pubmed/31514500
http://doi.org/10.1021/jf505063t
http://www.ncbi.nlm.nih.gov/pubmed/25611617
http://doi.org/10.3390/nu14122421
http://doi.org/10.1016/j.foodres.2021.110839
http://www.ncbi.nlm.nih.gov/pubmed/34980378
http://doi.org/10.1016/j.tifs.2018.09.020
http://doi.org/10.1111/j.1365-2621.2011.02702.x
http://doi.org/10.1016/j.foodres.2020.109299
http://doi.org/10.1021/acs.jafc.5b02664
http://doi.org/10.1080/02652038809373722
http://doi.org/10.1016/j.jada.2004.05.214
http://www.ncbi.nlm.nih.gov/pubmed/15281050
http://doi.org/10.1016/j.meatsci.2018.07.026
http://www.ncbi.nlm.nih.gov/pubmed/30055433
http://doi.org/10.1016/j.foodchem.2014.06.081
http://www.ncbi.nlm.nih.gov/pubmed/25172699
http://doi.org/10.1016/S0309-1740(03)00138-4
http://doi.org/10.1016/j.meatsci.2007.05.030
http://doi.org/10.1016/j.meatsci.2019.107917
http://doi.org/10.3382/ps.2010-01073

Foods 2023, 12, 394 14 0of 15

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.
34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

Tareke, E.; Forslund, A.; Lindh, C.H.; Fahlgren, C.; Ostman, E. Isotope dilution ESI-LC-MS/MS for quantification of free and
total Ne-(1-Carboxymethyl)-1-Lysine and free Ne-(1-Carboxyethyl)-1-Lysine: Comparison of total Ne-(1-Carboxymethyl)-1-Lysine
levels measured with new method to ELISA assay in gruel samples. Food Chem. 2013, 141, 4253-4259. [CrossRef]

Scheijen, J.L.; Schalkwijk, C.G. Quantification of glyoxal, methylglyoxal and 3-deoxyglucosone in blood and plasma by ultra
performance liquid chromatography tandem mass spectrometry: Evaluation of blood specimen. Clin. Chem. Lab. Med. 2014,
52,85-91. [CrossRef]

Yurchenko, S.; Mélder, U. The occurrence of volatile N-nitrosamines in Estonian meat products. Food Chem. 2007, 100, 1713-1721.
[CrossRef]

Ruedt, C.; Gibis, M.; Weiss, J. Effect of varying salt concentration on iridescence in precooked pork meat. Eur. Food Res. Technol.
2022, 248, 57-68. [CrossRef]

Goémez, |.; Sanjuan, N.; Arnau, J.; Bon, J.; Clemente, G. Diffusion of nitrate and water in pork meat: Effect of the direction of the
meat fiber. . Food Eng. 2017, 214, 69-78. [CrossRef]

Goémez, |J.; Sanjuan, N.; Bon, J.; Arnau, J.; Clemente, G. Effect of temperature on nitrite and water diffusion in pork meat. J. Food
Eng. 2015, 149, 188-194. [CrossRef]

Park, S.; Bae, W. Modeling kinetics of ammonium oxidation and nitrite oxidation under simultaneous inhibition by free ammonia
and free nitrous acid. Process Biochem. 2009, 44, 631-640. [CrossRef]

Deng, S.; Bai, X,; Li, Y.; Wang, B.; Kong, B.; Liu, Q.; Xia, X. Changes in moisture, colour, residual nitrites and N-nitrosamine
accumulation of bacon induced by nitrite levels and dry-frying temperatures. Meat Sci. 2021, 181, 108604. [CrossRef]

Sun, X; Tang, J.; Wang, J.; Rasco, B.A; Lai, K.; Huang, Y. Formation of advanced glycation endproducts in ground beef under
pasteurisation conditions. Food Chem. 2015, 172, 802-807. [CrossRef]

Ahmed, N.; Mirshekar-Syahkal, B.; Kennish, L.; Karachalias, N.; Thornalley, PJ. Assay of advanced glycation endproducts in
selected beverages and food by liquid chromatography with tandem mass spectrometric detection. Mol. Nutr. Food Res. 2010,
49, 691-699. [CrossRef]

Liu, Q.; Wang, S.; Wang, X.; Dong, S.; Zhao, Y.; Zeng, M. The relationship between the formation of advanced glycation end
products and quality attributes of fried sturgeon fillets. LWT Food Sci. Technol. 2022, 159, 113161. [CrossRef]

Eggen, M.D.; Glomb, M.A. Analysis of Glyoxal-and Methylglyoxal-Derived Advanced Glycation End Products during Grilling of
Porcine Meat. J. Agric. Food Chem. 2021, 69, 15374-15383. [CrossRef]

Wang, Y.; Ho, C.T. Flavour chemistry of methylglyoxal and glyoxal. Chem. Soc. Rev. 2012, 41, 4140-4149. [CrossRef]

De Mey, E.; De Maere, H.; Paelinck, H.; Fraeye, 1. Volatile N-nitrosamines in meat products: Potential precursors, influence of
processing, and mitigation strategies. Crit. Rev. Food Sci. Nutr. 2017, 57,2909-2923. [CrossRef] [PubMed]

Drabik-Markiewicz, G.; Dejaegher, B.; De Mey, E.; Kowalska, T.; Paelinck, H.; Vander Heyden, Y. Influence of putrescine, cadaverine,
spermidine or spermine on the formation of N-nitrosamine in heated cured pork meat. Food Chem. 2011, 126, 1539-1545. [CrossRef]
[PubMed]

Tan, W.; Shelef, L. Effects of sodium chloride and lactates on chemical and microbiological changes in refrigerated and frozen
fresh ground pork. Meat Sci. 2002, 62, 27-32. [CrossRef]

Kanner, J.; Harel, S.; Jaffe, R. Lipid peroxidation of muscle food as affected by sodium chloride. ]J. Agric. Food Chem. 1991,
39, 1017-1021. [CrossRef]

Feng, L.; Zhuang, H.; Qiao, W.; Zhang, J.; Wang, Y. Effect of partial substitution of NaCl by KCl on physicochemical properties,
biogenic amines and N-nitrosamines during ripening and storage of dry-cured bacon. J. Food Sci. Technol. 2016, 53, 3795-3805.
Wu, Z,; Bertram, H.C.; Kohler, A.; Bocker, U.; Ofstad, R.; Andersen, H.J. Influence of Aging and Salting on Protein Secondary
Structures and Water Distribution in Uncooked and Cooked Pork. A Combined FT-IR Microspectroscopy and 1H NMR
Relaxometry Study. J. Agric. Food Chem. 2006, 54, 8589-8597. [CrossRef]

Berardo, A.; De Maere, H.; Stavropoulou, D.A.; Rysman, T.; Leroy, E; De Smet, S. Effect of sodium ascorbate and sodium nitrite
on protein and lipid oxidation in dry fermented sausages. Meat Sci. 2016, 121, 359-364. [CrossRef]

Srey, C.; Hull, G.L.; Connolly, L.; Elliott, C.T.; del Castillo, M.D.; Ames, J.M. Effect of inhibitor compounds on Nepsilon-
(carboxymethyl)lysine (CML) and Nepsilon-(carboxyethyl)lysine (CEL) formation in model foods. J. Agric. Food Chem. 2010,
58,12036-12041. [CrossRef]

Rhee, K.S.; Smith, G.C.; Terrell, R.N. Effect of Reduction and Replacement of Sodium Chloride on Rancidity Development in Raw
and Cooked Ground Pork. J. Food Prot. 1983, 46, 578-581. [CrossRef]

Hu, J.; Jiang, K.; Huang, C.; Zheng, J.; Ou, S. Glycine and serine markedly eliminate methylglyoxal in the presence of formaldehyde
via the formation of imidazole salts. Food Chem. 2021, 369, 130952. [CrossRef]

Bonifacie, A.; Gatellier, P.; Promeyrat, A.; Nassy, G.; Picgirard, L.; Scislowski, V.; Santé-Lhoutellier, V.; Théron, L. New insights
into the chemical reactivity of dry-cured fermented sausages: Focus on nitrosation, nitrosylation and oxidation. Foods 2021,
10, 852. [CrossRef] [PubMed]

Lu, J.N,; Li, M.Y,; Huang, Y.S.; Xie, ].H.; Shen, M.Y.; Xie, M.Y. A comprehensive review of advanced glycosylation end products
and N-Nitrosamines in thermally processed meat products. Food Control 2022, 131, 108449. [CrossRef]

Herrmann, S.S.; Granby, K.; Duedahl-Olesen, L. Formation and mitigation of N-nitrosamines in nitrite preserved cooked sausages.
Food Chem. 2015, 174, 516-526. [CrossRef]


http://doi.org/10.1016/j.foodchem.2013.07.003
http://doi.org/10.1515/cclm-2012-0878
http://doi.org/10.1016/j.foodchem.2005.10.017
http://doi.org/10.1007/s00217-021-03850-7
http://doi.org/10.1016/j.jfoodeng.2017.06.028
http://doi.org/10.1016/j.jfoodeng.2014.10.008
http://doi.org/10.1016/j.procbio.2009.02.002
http://doi.org/10.1016/j.meatsci.2021.108604
http://doi.org/10.1016/j.foodchem.2014.09.129
http://doi.org/10.1002/mnfr.200500008
http://doi.org/10.1016/j.lwt.2022.113161
http://doi.org/10.1021/acs.jafc.1c06835
http://doi.org/10.1039/c2cs35025d
http://doi.org/10.1080/10408398.2015.1078769
http://www.ncbi.nlm.nih.gov/pubmed/26528731
http://doi.org/10.1016/j.foodchem.2010.11.149
http://www.ncbi.nlm.nih.gov/pubmed/25213924
http://doi.org/10.1016/S0309-1740(01)00223-6
http://doi.org/10.1021/jf00006a002
http://doi.org/10.1021/jf061576w
http://doi.org/10.1016/j.meatsci.2016.07.003
http://doi.org/10.1021/jf103353e
http://doi.org/10.4315/0362-028X-46.7.578
http://doi.org/10.1016/j.foodchem.2021.130952
http://doi.org/10.3390/foods10040852
http://www.ncbi.nlm.nih.gov/pubmed/33919785
http://doi.org/10.1016/j.foodcont.2021.108449
http://doi.org/10.1016/j.foodchem.2014.11.101

Foods 2023, 12, 394 150f 15

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

Zhu, Z.; Huang, M.; Cheng, Y, Khan, I.A.; Huang, J. A comprehensive review of Ne-carboxymethyllysine and Ne-
carboxyethyllysine in thermal processed meat products. Trends Food Sci. Technol. 2020, 98, 30—40. [CrossRef]

Zhu, Z.; Yang, ].; Zhou, X.; Khan, L.A; Bassey, A.P.; Huang, M. Comparison of two kinds of peroxyl radical pretreatment at
chicken myofibrillar proteins glycation on the formation of Ne-carboxymethyllysine and Ne-carboxyethyllysine. Food Chem. 2021,
353,129487. [CrossRef]

Han, L.; Li, L,; Li, B.; Zhao, D.; Li, Y.; Xu, Z,; Liu, G. Hydroxyl radical induced by lipid in Maillard reaction model system
promotes diet-derived N(epsilon)-carboxymethyllysine formation. Food Chem. Toxicol. 2013, 60, 536-541. [CrossRef] [PubMed]
Sun, X.; Tang, J.; Wang, J.; Rasco, B.A.; Lai, K. Formation of N ¢ -carboxymethyllysine and N ¢ -carboxyethyllysine in ground beef
during heating as affected by fat, nitrite and erythorbate. J. Food Meas. Charact. 2017, 11, 320-328. [CrossRef]

Fujioka, K.; Shibamoto, T. In Formation and inhibition of reactive carbonyl compounds in dietary oils upon oxidation. In
Proceedings of the 228th National Meeting of the American-Chemical-Society, Philadelphia, PA, USA, 22-26 August 2004.
Jiang, Y.; Hengel, M.; Pan, C.; Seiber, J.N.; Shibamoto, T. Determination of toxic alpha-dicarbonyl compounds, glyoxal, methylgly-
oxal, and diacetyl, released to the headspace of lipid commodities upon heat treatment. J. Agric. Food Chem. 2013, 61, 1067-1071.
[CrossRef] [PubMed]

Liu, R.H.; Conboy, J.J.; Hotchkiss, ]. H. Nitrosation by nitro-nitroso derivatives of olefins: A potential mechanism for N-nitrosamine
formation in fried bacon. J. Agric. Food Chem. 1988, 36, 984-987. [CrossRef]

Mottram, D.S.; Patterson, R.L.; Edwards, R.A.; Gough, T.A. The preferential formation of volatile N-nitrosamines in the fat of
fried bacon. J. Sci. Food Agric. 1977, 28, 1025-1029. [CrossRef]

Zhao, S.S.; Hu, H.Y,; Xie, ].H.; Shen, M.Y. Investigation into the contents of nutrients, Ne-carboxymethyllysine and Ne-
carboxyethyllysine in various commercially canned fishes to find the correlation between them. J. Food Compos. Anal. 2021,
96, 103737. [CrossRef]

Liu, L.C; Liu, L.; Xie, ].H.; Shen, M.Y. Formation mechanism of AGEs in Maillard reaction model systems containing ascorbic
acid. Food Chem. 2022, 378, 132108. [CrossRef]

Poulsen, M.W.; Hedegaard, R.V.; Andersen, ].M.; de Courten, B.; Biigel, S.; Nielsen, J.; Skibsted, L.H.; Dragsted, L.O. Advanced
glycation endproducts in food and their effects on health. Food Chem. Toxicol. 2013, 60, 10-37. [CrossRef] [PubMed]
Drabik-Markiewicz, G.; Maagdenberg, K.; Mey, E.D.; Deprez, S.; Kowalska, T.; Paelinck, H. Role of proline and hydroxyproline in
N-nitrosamine formation during heating in cured meat. Meat Sci. 2009, 81, 479-486. [CrossRef] [PubMed]

De Mey, E.; De Klerck, K.; De Maere, H.; Dewulf, L.; Derdelinckx, G.; Peeters, M.C.; Fraeye, I.; Vander Heyden, Y.; Paelinck, H.
The occurrence of N-nitrosamines, residual nitrite and biogenic amines in commercial dry fermented sausages and evaluation of
their occasional relation. Meat Sci. 2014, 96, 821-828. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


http://doi.org/10.1016/j.tifs.2020.01.021
http://doi.org/10.1016/j.foodchem.2021.129487
http://doi.org/10.1016/j.fct.2013.07.081
http://www.ncbi.nlm.nih.gov/pubmed/23959106
http://doi.org/10.1007/s11694-016-9400-6
http://doi.org/10.1021/jf3047303
http://www.ncbi.nlm.nih.gov/pubmed/23317342
http://doi.org/10.1021/jf00083a020
http://doi.org/10.1002/jsfa.2740281112
http://doi.org/10.1016/j.jfca.2020.103737
http://doi.org/10.1016/j.foodchem.2022.132108
http://doi.org/10.1016/j.fct.2013.06.052
http://www.ncbi.nlm.nih.gov/pubmed/23867544
http://doi.org/10.1016/j.meatsci.2008.10.002
http://www.ncbi.nlm.nih.gov/pubmed/20416602
http://doi.org/10.1016/j.meatsci.2013.09.010

	Introduction 
	Materials and Methods 
	Reagents 
	Preparation of Sausage Samples 
	Physicochemical and Color VALUE analysis 
	AGE and -Dicarbonyl Compound Analysis 
	Extraction and Purification of AGEs and -Dicarbonyl Compounds 
	Determination by UPLC-MS/MS 

	NDMA and NDEA Analysis 
	Extraction and Purification of NDMA and NDEA 
	Determination by GC-MS 

	Statistical Analysis 

	Results and Discussion 
	Physicochemical Characteristics and Color Value 
	Effect of Cooking Temperature and Time 
	CML and CEL 
	-Dicarbonyl Compounds 
	NDMA and NDEA 

	Effect of Additives 
	CML and CEL 
	-Dicarbonyl Compounds 
	NDMA and NDEA 

	Effect of Fat 
	Correlations between AGEs, NAs and -Dicarbonyl Compounds 

	Conclusions 
	References

