212

FOOD & MACHINERY FAEEH BE 2961 | 2026 5F 6 A | ARSHIM

DOI:10.13652/j.spjx.1003.5788.2025.80940

N-TFfE Z 4L & 9 I P& AR 18 e i 3T it
E ok

CLLVE T8 27 B fl B 4 32 B, L T8 KL 030006)
HEN-ZAHEANSDEARREIZTENZ — T EHETEAERSR T, EAME B HXEEFFTBOLE, Bk
AEmEABEMGETE, BT, KT N-RAEALESHOGHR B R CIAF R & A2 LR AH 5 R 42 #5609 51 R
E—RRBEIMEASBERE, XFTEZEN-ZAEANS DO X M FEREEERG LML T EAMELKRRN
RAIB IG5 SRR R Z 0 NI A, AT A B A e 6 R R e A R R A
KRR N- T A AL A M s R S A ) AR AL 5 R 35 4k

A review of metabolic mechanisms of N-nitroso compounds

and measures for their reduction and control
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Abstract: N-nitroso compounds, as one of the major food contaminants, are widely present in food and pose hazards such as
carcinogenicity, teratogenicity, and mutagenicity, thus being a key focus in food safety monitoring. Although significant progress has been
made in the research on N-nitroso compounds, the studies on their metabolic mechanisms and reduction and control measures are still
disconnected to a certain extent. Through a review of the classification, detection methods, and toxic effects of N-nitroso compounds, this
article analyzes the intrinsic connection between their metabolic pathways in the body and the strategies for external reduction and control,
aiming to provide theoretical references for the development of more targeted risk control technologies.
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