Nitrate cured food product containing a tea extract % e@l_mntlon
relattes to the inhibition of the formati'on-of N-nitr a}n es inntrite

cured food pro ts, more particularly to conmposi tions conprising a ni tYThe o
cured food pr ts and certain tea extracts obtained by the extraction fof

tea | eaves at {enperatures of at 5 - reast 120[err]C. Nitrates and
nitrites have been used for a |l ong tlrre in the preservatlon of foods and

even now nitrit édtrafe Cufps it profdfis ViRIra e 3t tes . enting Botulinumin
cured neats. However, nitrites react W|th secondary amnes to form

N-ni trosani nes WAFdIesans ipandianeralatesstor the inhibigign eaft thel fomatipAdfens t o

consuners. | nt eNIAitkRBAInEORCRTFiItORFed FEPPRUABES nidreidrEie8Rr FOfPOUNdS i N
foods and.their formation withjp the ali nentgsf%ﬂ%%?ég mand.in other parts

of the environnERTPRUEONR FONEE ‘Stﬂgl 3 NGLEncrE § 8nd GRE2gh "?ane use
of nitrates andegrtrattst dsxafmt! Byekk pkeaetivatdforeableavesl s0témpérheuraeafch f or
nitrate substityles % corrpounds whi ch would inhibit the formation
of N-nitrosam nes. ‘Il e search for nitrite substitutes has not yet been very
successful but &litraresnant nigtices asvebcgm lwsed &ori & 100§ tiamd in ©) peeseoadjsiner ol
(Vitamin E) andgpligsis mﬁe@éd RowAKGIRCER dRSRbLOBH RV lelisng agents Lo

inhibit N-nitrosamine formation in cured neats. is al so
~di scl osed i n GCBPEEVEOSAgSIPtuHamiRCYISE BRats; qfd?‘{ﬂe‘éer‘fnﬁé%“ﬁhr%q‘?tp‘t'ﬁbl de both

phenol s and car béwﬁha@paﬁm&dﬁa tcsmt hEnrfe@Janhﬁw@hmwad cdrmcreeéu dection with
reduci ng gugars %#v | des .reduced | eve Nﬁ- s gm nes in cu ed bacon.
Hovever, ‘a di sad0:ntRy&20F 0BT i C‘if‘sug‘ef?‘iat[n % éorﬁ COBMTr B
hea;ﬁ stabl e at possienee) of edresatompseurds imi fgimdasandl&ﬂ{eerﬁo}'ﬁaaind w ilthis 1heses itsw”
activity during, ' t Sof L1 ' ant age

of Vitamn E is flﬁ%tmaﬂ? %éte?\%%m&algegr%ﬁégltpg{ﬁ% t% am}én@?f@éﬂﬁ%tgg apply

to cured meat i ANYhES NGrezRiNBDFETIRICTIPAS Wav@eftéﬁrﬂf nigratpy iesd mirites fhmt in-the

aqueous extract kQdy gfservation but also to the search for nitrate substitutes or

15 compounds which would inhibit the formation of N-nitrosamines. The
search for nitrite substitutes has not yet been very successful but
substances such as ascorbic acid (Vitamin C), a-tocopherol (Vitamin E)
and plant phenolics have been described as blocking agents to inhibit
"N-nitrosamine formation in cured meats. ‘

20 It is also disclosed in GB-A 2084850 that the use of liquid smokes
which provide both phenols and carbonyl compounds to the meat
being cured, in conjunction with reducing sugars, provides reduced
levels of N-nitrosamines.in cured bacon. ¢

N However, a disadvantage of Vitamin C is that it is not entirely

25 heat stable at cooking temperatures as high as 180°C and thus loses
its activity during cooking at such temperatures. In addition,
a disadvantage of Vitamin E is that it is not water-soluble and it is
difficult to apply to cured meat in the curing brine.
We have found, surprisingly, that in the aqueous extraction

30



2 of bl ack 't ea Ieaves at tenperatures frontlZO[err]C to 210[err]c, certain
extracts are fornmed which have not only superior N-ni-trosam ne inhibiting
activi -y to systens contai ni.ng plant phenolics described in the literature
but alisd have 5-advantages over Vitamn C ang Mitamn E in t hat they are
heat stable.at 180[err]C and extrenely water soluble respecti- vely. |
addition, as described in our British Application No. 2151123, the tea

extracts have exosli&pttaat 10xrdanheackinpbbie uk@sATERMIINGA de Wyesent
i nvention provides a conposition conprising a nitrite cured food product

and an extractCeBFHY oY ?ﬁﬁtéqé§6u§°§%ﬁﬁawbﬂ§ﬁ SRVE A6t CedY EMReriar a
process which g %%eﬁiﬁéeﬁﬁﬁgﬁlti’hgaatgwgltﬁ't Yo sh3 0B dL to

210[err] C, the anount of-extract being such that the“content of tea solids
present is fradanomherelicsiiegcripgt ibashe éﬁttewr@%egmutofalfsmdla‘é%u d

extract co t 2 I o] h l.s
X e Oxf‘éﬁ‘@a&és b oYbyinebolha tueatnm &Nq'n é:é;ﬁ%g A Cess or

wei ght of tea s 20 The present invention SO provi
i nhibi- ting theat o¥thatlenabf 180ACt AodarkhosmeA ynivatiere sodiudd- & ambgeatirct s
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with an extract rned he aquecus extraction o eaves’in
a process whi crhol mtﬂtude.sﬂ& te 8k traots dveaexcrllpat ahtibridanoacdivRPC to 2100C
the amobunt of extract being such that the content of tea solids present is
fromO0.005%to 1.5% by

10

Accordingly, the present invention provides a composition
comprising a nitrite cured food prcduct and an extract
formed bv the aqueous extraction of black tea leaves in .
a process which includes a treatment at a temperature )

15 from 120°C to 210°C, the amount of.extract being such that
the content of tea solids present is from 0.005% to 1.5%
by weight based on the weight of food, said extract con-
‘taining ac least 5% by weight of polyphenols based on the
weight of tea solids.

20
The present invention also provides a process for inhibi-
ting the formation of N~nitrosamines in nitrite cured

% food prcducts which comprises treating the food product
with a nizrite curing mix and with an eitract formed by

25 the aqﬁecus'extraction of black tea leaves in a process
which includes a tréatment at a temperature from 120°C
to'210°c, the amount of extract being such that the
content <X tea sollds present is from 0.005% to 1.5% by
weight zased on the weight of food, sald extract contai-~

30 ning at lszast 3% by weight of polyphenols based on the
weight of tea solids.

Conveniently, the tea extract is added to the nitrite
curing mix before the curing process.



~wei ght based on the weight of food, said extract contai- 30 .ning at | east
5% by wei ght of pol yphenol s based onh the wei ght of tea solids.

Conveni e , the tea extract is added to the nitrite curing mx befqregthe
curing p ss.  -3- Food materials which may be treated in’ accor dakée
with the esent invention are, for exanple, neat products such as bacon,

ham ‘corned beef and pepperoni sausage. 5 Instant tea is routinely prepared
by the hot water extrac- tion of tea | eaves, for exanple, as described in

VWrld Ooff%@%at@nﬂglwhﬂ&?anapaaesﬁéaﬁéd ihhaceord@ame efidmsdmnt tea
manuf acture”. I n the present invention, | ar extraction condltlons used

in instant REESSRNUMIERTEC R 254 0 ?Bl?ﬁﬁﬁgkﬁhepgﬁﬁ Broduehs U @S ¢ he

extraction gcdle HAR, | @ovresd | Be6Ar h@dpepbetbna salizeigat.ure of at |east
120[err]C to obtain the tea extracts which are excellent inhi- bitors of

the formation of N-nitrosanmines in nitrite cured food products. In addition

to thesg ext{AGis dd¥ SPeFdudbnel papkepuesdoby esieduot MWartRiidK: mid-er
extracti'on, and the instant tea_powler are al so exceller}:ln i nhi bitors. For

convenlencéiQRMQﬁwﬁ%P"kﬁﬁV%it"fQEerFﬂP@ﬁvsa§n§€ﬁﬁ§i? drudieride instant
tea pomer,c&g%épa%m é@éceﬁgrfﬁ 29921 ephgeas sat5ar, evfiHaAG iUt iase Wt | as

aqueous ma ated extracts 20. contai ni n to 15%tea
solids, espawtanty teamamyfactevel ealBofFf-8s PREFENEs Jeviedt q’lﬁpr’gﬂooﬂ-mllar

i nhi bi ting é}g&fé’é{;}fqn'éb @ftpaﬁél GHLA" 1A 268%an® tERKInithRAQd ate W L
excel | ent activit |nh|b|t|ng t-he fornatlon of

10 followed whereln at least part of the extraction ¢f the o
tea leaves is carried out at a temperature of at least o
120°C to obtain the tea extracts which are excellent inhi-
bitors of the formation of N-nitrosamines in nitrite cured
food products. In addition to these extracts, the spent

15 +tea leaves or residues remaining after extraction, and'the
instant tea powder are also excellent inhibitors. For
convenience, the word "extract" used in this invention
includes the inétant tea'powder, the speht tea leaves and
residues after extraction as well as aqueous material. The concentrated extracts

20 containing up to 15% tea solids, especially Zrom 4% to ‘

10% tea solids have'especially good inhibiting activity.

In one ?articular process of making tea extract with
excellent activity for inhibiting the formaticon of
25 N-nitrosamines in nitrite cured food producté, black
tea leaves are extracted at a temperature.from 80°C to
130°C to give.an initial extract (bractlon I). The
residual leaves are extracted at a temperature from 120°C
to 210°C and centrifuged to give a second extract (Fraction
30 II). Fraction I and Fraction II are combined and concen-
trated to give an approximately:S-?O% tea concentrate
which is cooled and the insoluble tannins separated there-
from to give a water soluble tea liqﬁor (Fraction I11).
All fractions are further concentrated and dried. Prefe-

35 rably the tea leaves are extracted'atia temperature from



25 N-ni trosam nes ih nitri'te cured food products, black tea | eaves are
extracted at a'tenperature from80[err]C to 130[err]C to give an initial
extragt *(Fraction 1). The residual |eaves are extracted at a tenperatur
from IRO0OC to 210[err]C and centrifuged to give a second extract (Frac5§§$
30 Il). Fraction | and Fraction Il are cambided and concen- trated to grve
an approxi mately 5-10%tea concentrate which is cool ed and the insol uble
tanni ns separated there- fromto give a water soluble tea |iquor (Fraction

L11). Al fractioorg aoe 1R2&ihand axpadizilry fush dréec Bset2e°@5 £ebly the
tea | eaves are extracte

at tenperature from, 4- 100C to 125[err]C, and
bencetal |y frof PesRen Eaem, 10 iTieRe o 08 vt  To mhDe nhRR: bRLES 300
mnutes to givexthactn fhel rediAdl tHE IeHiéBiadrd cghd faneiléd s sD@Pried
mlled, slurried _and extracted a second tinme, conveniently for a Eerlod 5

from5 to 60 nPRGt EXETFCERS A ISPAEMUIRS o RPTRMIRRELY ofoL ReRBELSEUr e

from 130[ er 5] C£rom250@6 @oehamiftes f pre Sl ¥ OFASR[ 20 t& IO RiRGLES, 2Rty
from 160[err]C to 185&¢rr]c, and e%ﬁgplally from 1650C to 180[err]!C.°
Advant ageous| y2 tREPEXELAE FFom 1IR Gitther ¢ dmRiraterakly sEEam, 1 da°Buto

under pressureqgAficemokd %&%ﬁ%ﬁ&ﬁ!&‘Eﬁdﬁ“ﬁédﬁttiﬁ{185“@?5£ﬁ&ee§§eéfami?d
e.g. by centrifugation to yield Fraction Il. In this process, Fraction
has especi al | y£g88d 180G s dRANE i dvantagpers 1y t§he 18x¥txagtient at the

N-ni trosani ne hahlit idthpaGldetides 115 QAN MENuAder 39PLBLuPl . After
pol yphenol s is at | east 6% by weight and preferably at l'east 8% by wei ght
‘based on tA8 wshghEecond extraction the tea residue is removed e.g. by

/ centrifugation to yield Fraction II. In this process,
Fraction II has especially good N-nitrosamine inhibiting

-

activity. _ _ -

.15 Excellent N-nitrosamine inhibiting activity is obtained
when the amount of polyphenols is at least 6% by weight
and preferably at least 8% by weight based on the weight
of tea solids. Preferably the aqueous extract contains
_from 4% to 10% tea solids based on the weight of the extract.
20 , | |
The major phenolic constituents of the tea solids and the
-amounts of each usually present in the extracts are gallic
acid (0.05 to 1.5%) epicatechin (0.01 to 0.5%), catechin
(0.01 to 0.6%), epigailocatechin (0.01 to 0.75%), epicate-
25 chin gallate (0.01 to 1.00%) and epigallocatechin gallate
(0.01 to 1.5%), all the amounts being given as percentages
by weight based omiithe weight of tea solids. '

The amount of extract present in the food composition of

'30 the present invention-is-conveniently'such that the tea
solids content is from 0.008 to 1.00% by weight, prefera-
bly from 0.01 to 0.75% and especially from 0.02 to 0.5%
by weight based on. the weight .of food.

35 1In one embodiment of the present invention, the tea extracts,



of- tea.solids. Preferably the aqueous extract, cont &i ns fron1496to 10% t.ea
solids based on the weight of the extract. 20 The nmj or phenollc
constituents of the tea solids and the anmobunts of each usually present\in ’
t he extract e gallic acid (0.05 to 1.5% epicatechin (0.0l to 0.5%4
catechin ( to 0.6%, eplgallocatechlﬂ €0.01 to 0.75%, epicate- 25
chin gallate (0.0.1 to 1.00% and epigallocatechin gallate (0.01 to 1.5%
all the amounts being given as percentages by wei ght based on the weight of
tea sol i despew aliipurBradtson r BC mapskat fupthae eeedaceadosiidhon of 30 the
present inventian i,S Ci qfenlentlg such that the &ea solids content is from
ke c b

0.008 to I&6% PYEIRREC BPYVERBNFEPERLILOE. PEIFASF S ecial | y

from 0. 02 aito 1as¥% by pedghd £ betse oDy phienses ftofl theodxt3Rdus 0
enbodi nent__of the present jnvention,_the Lea extracts, - b- espeC|aIIy

Fracti on F3ERNP b 3tﬁﬁqﬁﬁt¥&¥+%%teﬁxﬁW? es QAt SPShmSPLvEBtE® G @ani c

sol vents c gledirlod eifm @ﬁrfe&e,t ipgn€dné eaeieahEgﬂrétQErt ,haerahenherels fromthe
extracts, for exagg artltlonlng l'es of such solvents are 5

pet rol eumP @% tet H&?thnéxaﬁe-bé!:&r}l kﬁlté‘ﬁleo@é?teh et hyl’
acet at e, b sych as
Freons (AHERIEg?,‘léattg?ggg i’I"ér%‘f&légr%t %E?h Q%_gﬁ-@hﬁ’?e&‘ e%?tjé)(&f %%L ¥ %) sgpar at ed,
for exaanPQIYPW“‘Plém)alth%'f be ﬁéP%"@It%nﬁOrWaﬂtﬁlw by é@@.\pmlat i on, and

reconstit wirednal o 1M MaLSF %e@@p&faeﬁonSushap%w%t&&ku%hf ey, al so
have 5|gn|f|cant N—nltrosan1ne | nhi biting act
107 water and freeze-dried. Such nolyphenol extracts also have

significant N-nitrosamine inhibiting activity.

The following examples further illustrate the present
invention.
15
| Example 1

Black tea leaves were extracted at a temperature between
110°C and 120°C for 30 minutes to give Fraction I. The

20 residual tea leaves were milled, slurried and then extrac-
ted at 190°C and a pressure of 11 bars for a further 30
minutes. This slurry was centrifuged and the supernatant

was recovered as Fraction II.

25 A fi:st -sample of ham was nitrite cured in the standard
manner and used es a control. A second sample of ham was
cured similarly except that an amcufit of Fraction II was
added to the nitrite curing mix so thet the proportion of
tea solids present in the second sample of cured ham

30 was 2500 ppm (0.25%). The nitrite cured ham treated with
Fraction II and the control nitrite cured ham were analysed
for N-nitrosamine by GC-TEA (Thermal energy analyser); The
results of the analyses-are'indicated in Table I.



The follomnng exanples further |IIustrate the present invention. 15 Exanple
1 Black tea‘leaves were extracted at a tenperature between 110[err]C and
120[ er&]’C for 30 mnutes to give Fraction |I. The 20 residual tea_| eaves
were mkl ed, slurried and then extrac- ted at_190[err]C and a pressure of
11 bars for a further 30 mnutes. This slurrysmas centrifuged and-the

supernatant was recovered as Fraction Il. 25 A first sanple of hampy
nitrite cured in the standard manner and used_as_.a control. A second sahgle
of hamwas cured sinilarly except that an 288EBtIof Fraction Il was added
to the nitrite curing mx so that the proportion of tea solids present in
the second sa am 30 was 2 pMm (0. 209 . 1he nitrite cured
ham treated wi Nt IQSaIB' @8 L0 PPPi ARd i in

=&

anal ysed for
of the analys

ni trosani ne |oy; e HE

are indicatled in Tabl e

ﬁigahyﬁnerg E@b gq mq,dtg,quus'

N-nitrosami rfes| i n ppb and 00¢¥@N@§amhne1E£E£Eﬁﬁﬂﬁﬁg nltgpégm@me nitrosamine
Di propyl | e .53 hitfosagipg nitjosag ne nltrosamguéa
ni trosam ne trol 8.%3 1. 04 0.47 18. 28

Treated with P.53(-949% . [0.00(-I00% | Trace(-95% | 0.88(-95% |[Fraction Il
10 Treated with

0.53:(-94%) 0.00(-100%) { Trace(~95%) | 0.88(-95%)
Fraction II '

10 '
. Table I clearly demonstrates that the aqueous extract of
tea (Fraction II) inhibited the formation of more than
90% of the N-nitrosamines in the cured ham. : -

15 Example 2

A sample of Fraction II formed in the process described in
Example 1 was made into a 3% aqueous solution to which
were added two volumes of ethyl acetate to form two

20 immiscible layers. The organic layer was collected and
the procedure of extréction was repeated,twice. The pooled
organic layer was rotary evaporated and the residue
freeze dried to give Fraction IIA. The yield was 9%.

.25 A sample of ham was nitrite cured in a similar manner to
that described in Example 1 for the ham treated with
Fraction II but';nghich, instead of Fraction II, an
amount of Fractién IIA was added to the nitrite curing mix
.so that the proportion of tea solids present in the resul-

30 tant cured ham was 250 ppm (0.025%). The nitrite cured ham
treated With Fraction IIA was analysed for N-nitrosamine
by GC-TEA (thermal energy analyser). The results of the
analyses together with the results for the control sample
as described in Example 1 are given in Table II.




Table | clearly denonstrates that the aqueous extract of tea (Fraction.ll)
inhibited the formation of nore than 90% of the N-nitrosanines in the cured
ham 15 Exanple 2 A sanple of Fraction Il fornmed in the process described -
in Exanple 1 was nade into a 3% aqueous sol ution to which were added %o

vol unmes thyl acetate to formtwo 2Q rnui sci ble | ayers. The organic
| ayer wa |l ected and the procedure of extraction was repeated.tw ce. The
pool ed organic | ayer was rotary evaporated and the residue freeze dried to

give Fraction Il A . The yield was 8¥gr,g5 Arsanple of hamwas nitrite cured
inasimlar manner to that described 1. Exanple 1 for the hamtreated
with Fraction |11 but in which, instead of Fraction |Il, an anount of

Fracti on lidahges added §0y1beoBbhihes SHTHBE BhE 30 Lol LA ADOOT ! OﬁI of
tea solids present infne resur- 3§ ta 0T €0 Wﬁ%
The nitrifte cured ham PEreelayhi t h |Piathydn || ADd@somyd ysddifartyl
e e o O T hdLI6E R ng 11 B¥oRaR KB o - DA B S 0 Al |
anal yses [t oget her with ‘ i n
Exanpl e ] @&mgen inf Tab8eS31 . . -71.0ABLE Ij| San@i7e 18.28
N-ni t r osdw Lo ; %reductitn in(C ) D ndthyl D etihyl :
Di propyl e Di but yl '1:5h ni trosam]ne nitrosamjne nitrosamjne
ni t r osami|f&e@hnd ]ith 3 1n . 04 47 8.128
Treated Wit of k3280 % 20 %57%? 3?%'67‘1'?%*&( |F=5e “'95.%237( -89} (-688]
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Table II clearly demonstrates that an ethyl acetate extract

of tea (Fraction IIA) significantly inhibited the formation
of N-nitrosamines in cured ham. '



Fracthon 1A 10 Tabl'e I cIearIy denonstrates that extract
of tea (Fractlon IIA) S|gn|f|cantly i'nhi bi't ed the !E"J] mgli "m
N-:ni t poSam nes in cured ham Caims 1. A conp05|

nitrife.cured food product and a tea extract_ fornmed by hot aqueous
extraction of 5 black tea | eaves characterTs®d in that the extractlan
process includes a treatnent at a tenperature.from 1200C to 210[err]C, the
amount of extraggt .being such that the content of tea solids present is from
0.005% to 1r5%2§¢ﬁﬂ§gﬂn based on the weight of food, said extract
containing at 10 | east 5% by wei ght of pol yphenols based on-the wei ght of

tea solids. 2. A co sition according to claiml, characterised in that in
the extraction pr&tgggﬂﬂ§%ﬁ&QQ%59Q§ﬁ&§9%ﬁeae%fFﬁttelguFE £P°4 PERPEFEt ure

from 100[ err] Cdnd 125l IdsdEd 10| ffrmadd | B thek 8fhéaGE &kEagkk®8nl be and
the residual |eaves are extracted at a tenperature from 1300C to 210[err] C

to give a sdcotaS t8a ISHURS i HATIGESHT 38 40t RRatckhexexRERCELRR. 20 3.

A conposi tion HRIHNGdIdded i e fé@én@&t@raéeg ténmbéaatttbe 2§EA0Y20 °c
extract contains from4%to 10%tea solids by weight based on the weight of

the extract. 4.toAddositheornrwt ®h@erbrachi h?inﬁhﬁidﬁbt ERRScghpncOGtenst

the amount of ¢ raGd dd1ide J8bAS SyCh-dmag, é@@%téé 505%d§yCQEE%BE s
from0.008%to 1.00% by wei ght based on the wei ght of
based on the weight of food, sai ett*act contalnlng at

10 least 5% by weight of polyphenols based on the weight of
U tea solids.

2. A compdsition-according to claim 1 characterised in -
that in the extraction process black tea leaves are extrac- -
15 ted at a temperature from 100°C to 125°C to give an initial
extract (Fraction I), and the residual leaves are extracted
at a temperature from 130°C to 210°C to give a second extract

(Fraction II) which is the tea extract used.

20 3. A composition according to claim 1 characterised in
that the agueous extract contains from 4% to 10% tea solids
by weight based on the weight of the extract.

4. A composition according to claim 1 characterised in

25 that the amount of extract in the food is such that the
tea solids content is from 0.008% to 1.00% by weight based
on the weight of food. |

S. A composition according to claim 1 characterised in

30 that the tea extract is further extracted with a water-
immiscible organic solvent capable of extracting at
least a part of the polyphenols from the extract.

6. A composition according to claim 5 characterised in
35 that the water-immiscible organic solvent is ethyl acetate.



5: A conposition according to claim1l charactgr,lﬁ_ed__u_n——?re—i—l-rar‘t‘he tea.

extract is further extracted with a watér- inm scible or ol vent
capabl e gfsxtracting at least a part of the pﬂ“\m n@m&mﬂhe ext.r@ct X
6. A c0|on according to claim5 characte t he
wat er - i gCi bl e organic solvent is .ethyld® acetat'e. -9- 7. A process :
for inhibltlng the formation of N-nitrosamnes in nitrite cured food

products which conprises treating the food product with a nitrite curing
m x and with arpescesst £oor apblibytihg &yeecdormatticoctdHiN-ofitrtesdminas 5

| caves N B PLOCCERe Miglal BOLUIBS B LIRS, Aordu I A B g T O

1200C to [err extract béing su e cont ent  of
tea sol i dstipz efSeod psoduoln 91685% hdatri%s lcyanmg;m:baamﬂ with hen wei ght of

|00 an RS sERRAR! BU"0p8" AbfBBa SN O ploirige! o Dased on
char act®ri beaves ithat phecéss whiichctinicdudeddec tﬁretattmtenﬂ rat ea ctemper~ n X
before the CtL_JrJI:'QQJ.Pcr:rEC?ﬁa“C to 210°C the amount of extract being

such that the content of tea solids present is from 0.005%

to 1.5% by weight based on the weight of food, said extract

containing at least 5% by we:.ght of polyphenols based on

10 ‘the weight of tea solids.

8. A process according to claim 7 characterised in that
the tea extract is added to the nitrite curing mix before

the curing process.




