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1.1 Introduction 

Meat and poultry are foods that cont 
proteins, group B vitamins, minera 
pounds. Despite these benefits, the 
especially red meats, because of tht 
other substances that may contribu 
In fact, recent metastudies involvir 
between meat consumption or die 
2010; Santarelli et al. 20 10; Bastid 
diabetes mellitus (Micha et al. 20' 
have also shown an incidence of 
health and well-being are of out 
industry worldwide. This fact has 
egies designed to improve the nutl 
the content of unhealthy substanco 
with healthy benefits (Toldni and 
ern analytical technologies linke( 
on the safety aspects of food hav. 
substances in food at very small 
nature, and their presence may be 
are deliberately added for inert 
accidentally generated in certair 
have shown relevant toxic conse 
toxicity, or other undesirable efl 
trolled to assure consumer safet; 
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